


[bookmark: _Hlk520216471][bookmark: OLE_LINK7][bookmark: OLE_LINK31][bookmark: OLE_LINK30][bookmark: OLE_LINK29][bookmark: OLE_LINK19][bookmark: OLE_LINK18][bookmark: OLE_LINK15][bookmark: _Hlk511233046][bookmark: OLE_LINK11][bookmark: OLE_LINK27][bookmark: _Hlk486865332][bookmark: OLE_LINK6][bookmark: OLE_LINK33][bookmark: OLE_LINK25][bookmark: OLE_LINK24][bookmark: OLE_LINK23][bookmark: OLE_LINK26][bookmark: _Hlk23846226]Sunday 1st October 

½ dozen Jersey oysters, red wine & shallot vinegar (gf) 18.50
[bookmark: OLE_LINK4]Whole salt baked beetroot, pear, radicchio & watercress 8.25 (vegan/gf)
[bookmark: OLE_LINK47]Grilled tiger prawns, chilli & garlic (gf) 11.75
Scotch egg & Virgin Mary sauce 8.00
Chicken liver parfait, red onion marmalade & toasted sourdough 9.75
Salt cod croquettes & aioli 9.50
Seared pheasant breast & celeriac remoulade (gf) 11.50
Burrata & Heritage tomato salad, balsamic reduction (v/gf) 11.25

*

[bookmark: OLE_LINK10]Rare roast striploin of rare breed British beef & horseradish cream 21.50
Roast lemon & herb poussin 20.75
[bookmark: OLE_LINK37][bookmark: OLE_LINK38][bookmark: OLE_LINK41]Butternut squash, feta & spinach pie (v) 16.25
[bookmark: OLE_LINK50][bookmark: OLE_LINK1][bookmark: OLE_LINK2]Roast smoked paprika & chipotle cauliflower steak (vegan) 14.25
(Served with Yorkshire pudding, roast potatoes, carrots, garden peas, green beans & gravy)

[bookmark: _Hlk511232213]Dressed Dorset crab, mixed leaves, slaw, hand cut chips & mayonnaise 19.50
[bookmark: OLE_LINK8][bookmark: OLE_LINK20]Porcini gnocchi, pecorino & truffle oil (v) 17.75
Fillet of hake & panzanella salad 22.50
[bookmark: OLE_LINK21]Venson, red wine & juniper pie, mash & green beans 17.00

Sides £4.00
Hand cut chips/roast potatoes/green beans



Our produce is sourced in the UK using sustainable producers where possible
Allergen information is available on request
[bookmark: OLE_LINK28]12.5% service charge is added to all dining bills
Please kindly note we no longer accept cash
For private hire, function room & event enquiries please email: info@thelordshippub.co.uk
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