
STARTERS
Confit Asterix Celeriac

‘0’ Mile Mushroom & Date Brown Sauce

Crown Prince Squash Soup
Sourdough Croutons, Wild Mushroom & Tarragon Oil

Hot Smoked Chalk Stream Trout
Celeriac & Par-Cel Remoulade

Portland Crab Tart
Homegrown Pickled Vegetables & Watercress

Peppered Organic Beef Carpaccio
Rocket, Hardy’s Cheese & Black Garlic Mayonnaise

Honey Roasted Berry Hill Carrots & Rocket
Crispy Smoked Halloumi & Harissa Yoghurt

Jim Adami’s Venison Loin
‘Stalker’s Pie’, Garden Greens & Sloe Sauce

Poole Bay Sea Bass 
Saffron Layered Potatoes, Purple Sprouting Broccoli & Caviar Butter Sauce

Pork Fillet Wrapped in Smoked Bacon & Sage
Colcannon Mash & Crab Apple Sauce

Lyme Bay Scallops
Spiced Squash Puree, Toasted Almond & Coriander Dressing

Sasha & Ralf’s Truffle Risotto
‘0’ Mile Mushrooms & Old Winchester Cheese

MAINS

at THE PIG-on the beach
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Baked Chocolate Tart
Whipped Orange Creme Fraiche

Iced Cherry & Pistachio Terrine
White Chocolate Sauce

Queen of Puddings
From Dorset with Love Raspberry Jam & Pouring Cream

Damson Vodka & Lemonade Jelly
 Creme Fraiche Sorbet 

Cranbourne Blue on Rye Toast 
Crab Apple Jelly & Sasha’s Truffle

PUDDING
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Coffee & Chocolate Pigs


