
Please inform a member of staff if you have any allergies or intolerances.

(GF) = Gluten Free  - (DF) = Dairy Free -  (GFO) = Gluten Free Optional
(DFO) = Dairy Free Optional - (V) = Vegetarian -  (VG) = Vegan

(N) = Contains Nuts - (NFO) = Nut Free Optional  

King’s Burger
Shilvinghampton beef, lettuce, tomato, pickle & house
burger sauce, served with skin-on fries (GFO, DFO)

Add Smoked Cheese
Add Smoked Bacon

Beer-Battered Haddock
served with chunky chips, garden peas & lemon (DF)

Spiced Chickpea Burger
lettuce, tomato & house burger sauce, served with skin-on
fries (V, VGO)

Add Halloumi

14.95

1.50
1.50

18.95

15.95

1.50

Kings Classics

10.50

9.50

7.95

7.95

Marmalade King Prawns
king prawns glazed with orange marmalade & chilli,
served with watercress and a citrus dressing (GF, DFO)

Dorset Venison Scotch Egg
served with spiced tomato chutney & pea shoots

Baked Halloumi
with lemon, thyme & honey drizzle, served with dressed
rocket (V, GF)

Creamy Mushrooms on Toast
sautéed mushrooms in a tarragon cream sauce, served on
toasted ciabatta with balsamic glaze (GFO, V)

Starters
EVENING MENU



Please inform a member of staff if you have any allergies or intolerances.

(GF) = Gluten Free - (DF) = Dairy Free - (GFO) = Gluten Free Optional
(DFO) = Dairy Free Optional - (V) = Vegetarian - (VG) = Vegan

(N) = Contains Nuts - (NFO) = Nut Free Optional 

4.95
5.95
4.95
4.95
4.95
4.95
3.95

Chunky Chips
Cheesy Chunky Chips
Skin-on Fries
Garlic Ciabatta 
Seasonal Vegetables
Honey & Herb Roasted Root Vegetables
Braised Red Cabbage

19.95

24.95

15.95

23.95

Chicken & Leek ‘En Croute’
baked Manor Farm chicken breast stuffed with leeks &
pancetta, encased in puff pastry, served with confit garlic
mash, white wine & crème fraîche sauce

Braised Shilvinghampton Beef Short Rib
8-hour slow-cooked in Merlot, served with smoked mash,
roasted shallots and red wine jus (GF)

Roasted Vegetable & Feta Bake
peppers, courgette & aubergine in a rich tomato sauce,
topped with crumbled feta, served with crushed new
potatoes & spring onion in tahini butter (V, VGO, GF, DFO)

Pan-Seared Sea Bass
fillet of sea bass with garden peas, fine beans, Tenderstem
broccoli, lemon butter fondant potato, and a fish cream
velouté (GF)

Mains
EVENING MENU

Sides



8.50

8.50

9.50

8.50

12.95

Morello Cherries & Amaretto Brûlée
served with vanilla shortbread (V, GFO, N)

Poached Pear
blackberry compote, candied walnuts and vanilla ice
cream (GF, V, VGO, DFO, N)

Chocolate Fondant
served with salted caramel ice cream (V)

Apple Crumble
served with vanilla custard (V)

Dorset Cheeseboard
Cranborne Blue, Blyton Brie, Ford Farm Smoked Red &
Wookey Hole cave-aged Cheddar, served with crackers,
grapes, Netherend farm butter & red onion marmalade
(V, GFO)

Purbeck Icecream & Sorbet
Ice Creams: Chocolate, Vanilla, Honeycomb, Salted
Caramel, Very Cherry, Vegan Vanilla
(v, gf, dfo, vgo)

Sorbet: Mango, Raspberry, Lemon
(gf, df, vg, v)

3.25One Scoop

8.50Three Scoops

6.50Two Scoops

Please inform a member of staff if you have any allergies or intolerances.

(GF) = Gluten Free - (DF) = Dairy Free - (GFO) = Gluten Free Optional
(DFO) = Dairy Free Optional - (V) = Vegetarian - (VG) = Vegan

(N) = Contains Nuts - (NFO) = Nut Free Optional 

Desserts
EVENING MENU



Mini Fruit Crumble served with vanilla custard (V) 4.95

Mini Chocolate Sundae WITH  chocolate ice cream, chocolate

sauce, crushed shortbread & squirty cream (V) 4.95

Ice Cream
See desserts for all flavours

3.25

8.95sausage & mash with peas & gravy

(GF) = Gluten Free - (DF) = Dairy Free - (GFO) = Gluten Free Optional

(DFO) = Dairy Free Optional - (V) = Vegetarian - (VG) = Vegan

(N) = Contains Nuts - (NFO) = Nut Free Optional 

8.95Battered Haddock Bites, served with chunky chips and peas (DF)

8.95
Veggie Penne Pasta with peppers, courgette & aubergine

in a tomato sauce with penne pasta (V)

8.95Chicken Gojouns with fries and peas (GF)

Go healthy?

Swap fries for potatoes

Desserts

Mains


