
 
 
 
 
 
 

  

FOR THE TABLE 
 
Kalamata olives  VG/GF                             4.00 
 
Spiced roasted mixed nuts  V/GF                            4.00  
 
Selection of fresh local bread with home churned butter, balsamic,            6.50 
Dorset oil & dukkah  V  
 
 
SMALL PLATES     
 
Hot smoked trout pate, mini capers, pickled pumpkin and celeriac,                      11.50 
pink peppercorns and toasted garlic focaccia  

 

Lightly spiced sweet potato falafels with hummus and green salad VG/GF          11.00 
 
Halloumi fries with honey and harissa yoghurt V                                         9.00 
 
 

 

                                           
  

 
Caponata with toasted focaccia               7                            

             
                                    
  

 
   

14.95 

LUNCH MENU 
12.00pm – 2.30pm 

 

SYMONDSBURY KITCHEN 

LARGE PLATES  
 

Cider battered fish with crispy potatoes crushed peas and tartar sauce GF             16.50                      
 

                                        Red lentil dahl, with crispy garden kale and flatbread VG GF                                15.50 
                                         

 Local pork sausages, mashed potatoes, purée of root veg and onion gravy          15.50 
                                                                                                      

              Lamb koftas, pickled red cabbage, labneh, dukka and toasted garlic focaccia        18.00 
 

 Fish pie with a creamy mashed potato pangrattato topping                                 18.00        
 

 Spring salad – Asparagus, pea and feta salad with crispy chickpeas,                    13.50 
 pistachios, basil and mint V GF                                
            
  
SOURDOUGH TOASTIES – Served with Symondsbury garden salad leaves 
 
Free range chicken, smoked streaky bacon, chilli jam mayo                                 11.50 

     
             Hummus, roasted peppers and rocket pesto VG                                                   11.00 
                 
             Home cooked ham, cheddar, caramelised balsamic red onions, dijon mustard   11.50 
 

 
 
 
 
  

 
 

 



 
 
 
  
 

 SIDES 
       
 Crispy potatoes with rosemary and sea salt GF VG                            4.50 

 
 Mixed seasonal garden leaves VG                  4.00 
 
 Garlic & herb toasted focaccia V                  4.50 

 

 

         
 
 
 
CHILDREN’S MENU 
    
Sausage, crispy potatoes and crushed peas                              8.50 
 
Battered fish, crispy potatoes and crushed peas                              9.00 
 
Cheddar cheese sourdough toasted sandwich                 8.00 

 

 
PUDDINGS 

 
    Dark chocolate mousse with whipped cream and fruit compote                  8.00 

 
                                       Treacle tart with homemade custard                                                                        8.50                    
            
                                        A scoop of Baboo Gelato ice cream or sorbet:                                                     3.00 
    Salted caramel, strawberry, brown sugar, chocolate, vanilla, rum & raisin, 
                                        maple & walnut, brandy 
                                        Sorbets: Rhubarb, mango, blood orange VG 

 
                                      
              
 

 

SYMONDSBURY KITCHEN 

 
 

If you have a food allergy or a special dietary requirement, please speak to a member of 
the team before ordering and they will be able to assist.  

 
 

‘One cannot think well, love well, sleep well, if one has not dined well’ 
Virginia Woolf 

 
 


