
Crusty balla gallega rolls. Served daily between 12 noon and 5pm. Add a lunch portion of fries or thick cut chips for £2.50

All of our menu is freshly prepared  in an environment where gluten is present. Should you have any dietary requirements or allergies, please inform your server prior to ordering. 
All items include VAT at current rate. 

C  H  I  D  E  O  C  K

S T A R T E R S

M A I N S

L U N C H T I M E  R O L L S

Bread & oils                       £4.95

Garlic rosemary olives     £4.00

Homemade garlic bread  £4.50

Chilli rice crackers.           £1.50

Honey roast ham,
wholegrain mustard

mayo
£10.00

F O R  T H E  T A B L E

Mature cheddar &
chutney

£9.50

Prawn & smoked
paprika marie rose

£13.00

Streaky bacon, lettuce
and tomato 

£12.00

Fish goujon & tartare
sauce
£12.50

Roasted red pepper
hummus, mixed leaves

£9.50

Maple glazed pork belly with creamy mash and fine beans GF DF                                                               

Seafood Chowder - Hake, cod, salmon and bacon in a traditional chowder sauce, served with fresh
bread 

Smoked salmon carpaccio with sauteed potatoes, roasted beetroot, topped with chive creme fraiche
and dressed salad 

Crab salad - Fresh dressed crab on a bed of salad, boiled egg and fresh bread DF

Chicken breast burger topped with pesto and mozzarella, fries, house slaw and gherkin

DBV Burger- Beef patty, streaky bacon, spicy tomato and caramelised onion chutney, Dorset Blue
Vinney, house slaw, fries and gherkin

Fish and chips- Palmers beer battered fish, with thick cut chips, peas and homemade tartar (GF on
request)

Traditional ploughmans- Home cooked ham, local cheddar, salad, pickled onions, gherkins,
homemade coleslaw, grapes, apple and fresh local bread 

Breaded halloumi burger, with roasted red pepper hummus, portobello mushroom, fries, house
slaw and gherkin V

Creamy mushroom risotto served with truffle oil and parmesan VG

Roasted vegetable and spinach lasagne served with garlic bread and dressed salad V

Moules Marieniere, fresh bead                                                         £9.50/£18.00

Salt and pepper squid, chilli and lime dip.                                     £9.00/£17.00

Lamb koftas, dressed salad and raita GF                                                      £9.50

Roasted beetroot and feta salad, candied walnuts, balsamic glaze V       £8.00

£17.00

£21.00

£22.00

£24.00

£17.00

£18.00

£18.00

£19.00

£17.50

£17.50

£16.00

S I D E S

Skinny fries    £4.00

Chunky chips £4.25

Cheesy chips £5.00

Homemade garlic bread £4.50

Side salad £3.50

Fresh bread, salted butter £3.50



All of our menu is freshly prepared  in an environment where gluten is present. Should you have any dietary requirements or allergies, please inform your server prior to ordering. 
All items include VAT at current rate. 

C  H  I  D  E  O  C  K

S T A R T E R S

M A I N S

Bread & oils                       £4.95

Garlic rosemary olives     £4.00

Homemade garlic bread  £4.50

Chilli rice crackers.           £1.50

F O R  T H E  T A B L E

Maple glazed pork belly with creamy mash and fine beans GF DF

Seafood Chowder - Hake, cod, salmon and bacon in a traditional chowder sauce, served with fresh
bread 

Smoked salmon carpaccio with sauteed potatoes, roasted beetroot, topped with chive creme fraiche
and dressed salad 

Crab salad - Fresh dressed crab on a bed of salad, boiled egg and fresh bread DF

Chicken breast burger topped with pesto and mozzarella, fries, house slaw and gherkin 

DBV Burger- Beef patty, streaky bacon, spicy tomato and caramelised onion chutney, Dorset Blue
Vinney, house slaw, fries and gherkin 

Fish and chips- Palmers beer battered fish, with thick cut chips, peas and homemade tartar (GF on
request) 

Traditional ploughmans- Home cooked ham, local cheddar, salad, pickled onions, gherkins,
homemade coleslaw, grapes, apple and fresh local bread 

Breaded halloumi burger, with roasted red pepper hummus, portobello mushroom, fries, house
slaw and gherkin V 

Creamy mushroom risotto served with truffle oil and parmesan VG

Roasted vegetable and spinach lasagne served with garlic bread and dressed salad V

Moules Marieniere, fresh bead                                                         £9.50/£18.00

Salt and pepper squid, chilli and lime dip.                                     £9.00/£17.00

Lamb koftas, dressed salad and raita GF                                                      £9.50

Roasted beetroot and feta salad, candied walnuts, balsamic glaze V       £8.00

S I D E S

Roast topside of beef, garlic and herb roast potatoes, yorkshire pudding, vegetables and gravy                £17.00

Roast pork belly, garlic and herb roast potatoes, yorkshire pudding, vegetables and gravy.                       £16.50

Vegetarian wellington, garlic and herb roast potatoes, yorkshire pudding, vegetables and gravy              £15.00

Extra roast potatoes                                                                                                                                                   £3.50
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