
Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements or calorie content. Our Game May Contain Shot 
We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

 

 

 

 
 
 

 
 
 
 

25 MILE MENU 
 

We have added a £1 voluntary donation to your bill to help raise vital funds for a local charity we feel very strongly about – The CRUMBS Project. They are dedicated to empowering adults 

facing barriers to employment by providing professional training in hospitality and digital skills. The CRUMBS Project aim to enhance trainees' independence and work-readiness. We know 

it is a very personal choice, so please do not hesitate to ask us to remove it if you wish. Registered Charity No. 1151926 
 

GARDEN BITS  
Chargrilled Padrons & Smoked Salt £6  

 Beetroot Pickled Quail Eggs £5.50 

PIGGY BITS  
BBQ Pork Belly & Pickled Fennel £6  

Sausage Rolls & Mustard Mayo £6  

FISHY BITS 
Fish Fingers & Tartar Sauce £7 

Potted Smoked Mackerel on Toast £6.50     

 

GARDEN, GREENHOUSE & POLYTUNNEL 
‘A selection of Dishes, Mostly Picked or Prepared This Morning. 

Baked Graffiti Aubergine 

Green Olive, Mint & Feta Pesto £14 

 

Portland Crab on Sourdough 
Devilled Brown Crab Mayo & Pickled Fennel £18  

Roast I.O.W Tomato & Chorizo Salad 
Rosary Goats Cheese & Spring Onion  £14/£23 

 

Charred Haywards Farm Little Gem  
Truffled Buttermilk Dressing, Old Winchester & Pickled Onion £  

 

 PIG CLASSICS 

Jim Adami’s Pigeon Breast 

Beetroot & Pickled Rhubarb £15  

 

 

New Season Asparagus 
Poached Fluffets’ Egg & Hollandaise Sauce £16 

 

18 oz Pork Barnsley Chop  
Garden Greens & Mustard Sauce £38  

 

      Smoked Chalk Stream Trout 
   Pickled Cucumber & Cider Dressing £16 

    

PURBECK & COAST 

 

Spring Vegetable Risotto 
Wilde Cheese, Shiitake Mushroom & 

Pumpkin Seed Dukkah £22 

 
 

Spiced Snow Crown Cauliflower 
Coriander & Almond Sauce, Pickled Rock 

Samphire £20 

 

 
 

Braised Dorset Pork Cheeks  
Pearl Barley, Preserved Apricots & Spring Greens £28  

 
 

Somerset Saxton Chicken Breast 
Braised Peas, Smoked Bacon & Gem Lettuce £30 

 
Fossil Farm Lamb Rump 

Spiced IOW Aubergine, Toasted Almond & Mint £34 
 

Poole Bay Whole Plaice (on the bone) 

Caper, Shallot & Parsley Brown Butter £30  

 
 

Jurassic Coast Pollock  
Foraged Sea Beet & Chervil Sauce £27  

Aurox Beef   

Flower Pot of Chips, Salad & Peppercorn Sauce 

10oz Sirloin £42  

28oz Rib (to share) £120  

1kg Skate Wing To Share  

‘Landed In Poole On The Macie Louise’ 

Spring Vegetable Salad & Wild Garlic Caper Dressing £50 

 

Broad Bean Leaf & Mixed Seed 

Salad £6 

Flower Pot of Chips £6.50 

Honey Roast Carrots £7   

GARDEN SIDES 

New Potatoes & Wild Garlic Salt £6.25 

  Potato Gratin, Old Winchester Cheese 

(To Share) £12  

 

 

          

 Thyme & Balsamic Beetroot £6.50 

Tobacco Onions £6.50 

Buttered Garden Greens £6.25 

 


