
Nibbles
Focaccia 4.50 | Olives 4 | Cured Meats 12 

Small Plates
Burrata, Confit Tomato Panzanella Salad, Basil Leaves 14

Beetroot Hummus, Crispy Chickpeas, Four Seed Mix, Mint Salsa Verde, Vegan Feta & Focaccia 12
Lyme Bay Scallops, Sweetcorn Velouté, Maple Bacon 13

Pork Belly, Celeriac Remoulade, From the Farm Apple, Apple Brandy Glaze 12

Bigger Plates
70z Balson’s Rump Steak, Madeira Jus, Carrot & Star Anise Purée, Watercress   26

From the Farm Crown Prince Squash Risotto, Locally foraged Miso Glazed Shiitakes, Dukkah, Crispy Sage 22
Pan-Roasted Line Caught Sea Bass, Caponata, Mint, Basil & Lemon Pesto 24

Grass Fed 6oz Beef Burger, Balson’s Streaky Bacon, Smoked Dorset Red, House BBQ Sauce & Fries 22
Ricotta, Cashew & Sun-Dried Tomato Rigatoni, Roasted Courgette, Confit Tomatoes & Old Winchester  21

+ Nduja 4

Sides
Skin on Fries 5 |  Garden Salad 5 

Smashed Crispy Potatoes, Roasted Garlic Aioli 6 | Buttered Fine Beans, Lemon Juice 6

Dessert
Affogato; Vanilla Gelato, Chocolate Orange Crumb, Goose & Badger Espresso 7

Triple Chocolate Brownie & Local Vanilla Gelato 8
Amaretto Tiramisu, Chocolate Crumb 9

Crème Brûlée, Caramelised White Chocolate, Spiced Poached Pears 12

Baboo Gelato 125| 3 Scoop
Seasonal Flavours, Vegan Flavours, Sorbet

Dessert Wine Monbazillac, Domaine de Grange 75ml 9

Cheese Board
Dorset Red, Somerset Brie, Dorset Cheddar Cheese for I: 14 Cheese for 2: 26

Charcuterie Board For Two 32
A selection of meats, cheeses & treats from small local shops & suppliers.

Dorset Red, Somerset Brie, Dorset Cheddar - Dorset Coppa, Dorset Bresaola, Dorset Salami

Please note, although we will do our best, due to the size and versatility of our kitchen we are unable to guarantee the total absence of allergens.
Please speak to us about any allergies and we will let you know what is suitable or amendable.

Please note a 10% discretionary service charge will be added to your bill.
Available in The Cart Shed  5:30pm-8:30pm

The Cart Shed Menu


