THE PRINCE ALFRED



	STARTERS 

	[bookmark: _GoBack]Toasted sourdough, herb & lemon zest olives     5.5

Soup of the day, sourdough toast     6

Chicken liver parfait, ale chutney, toasted brioche    9

Vegan halloumi, fresh mint & watermelon salad (vg)      7.25
	Oak-smoked salmon, avocado, cucumber, crème fraiche, sourdough toast     8

Slow-cooked Dorset lamb & mint croquettes, shallot puree     8.5

Poached cod & oak-smoked salmon fish cake, lemon & parsley sauce    8.5

Butternut squash, harissa, chick pea dip, flat bread     7.5



	[bookmark: _Hlk505344923]SHARERS

	Baked Somerset Charmer camembert, maple & pecans, toasted soldiers     14.5

Homemade sausage rolls, slow-cooked lamb & mint croquettes, butternut squash & harissa chick pea dip, deep fried gherkins, thick cut chips, flatbread     23
	Suffolk chorizo, rosemary salami, Shropshire Blue, Somerset camembert, Red Rutland, spiced apple chutney, sourdough toast     19



	
	ROASTS

	

	
	
	

	All served with roasted potatoes, double-egg Yorkshire pudding, 
buttered cabbage, honey-roasted carrots & parsnips and gravy

	Treacle-glazed sirloin of beef,
horseradish sauce  19

Lemon and thyme half roast chicken, stuffing, bread sauce  17
	Treacle-glazed sirloin of beef, Dorset lamb, maple-glazed gammon, pigs in blanket, mint sauce   21
	Vegetarian nut roast, rapeseed oil potatoes, gravy   14

Slow cooked Dorset shoulder of lamb, mint sauce   19



	MAINS

	Prince Alfred burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, curly fries    14.5
Add bacon +1

Cumberland sausages, buttered mash potato, Young’s ale onion gravy    14.5
	Maple-glazed Dingley Dell gammon steak, hen’s eggs, thick cut chips     14

Quinoa salad, chick peas, red onion, pepper, parsley, garlic & lemon oil (vg)    10

Five-spiced roasted pork belly, buttered mash potato, caramelised apple, gravy, apple sauce    17.5
	Grilled Dorset lamb cutlets, celeriac mash, minted peas, gravy    22.5

Chicken Caesar salad, gem lettuce, crispy bacon, poached egg, croutons  14.25

Young’s ale beer-battered cod, thick cut chips, mushy peas tartar sauce    15.5





	SIDES

	Garden salad (vg)   4.75

Pigs in blankets   6
	Jersey royals & Suffolk chorizo   5.5

Sussex Charmer and Shropshire Blue cauliflower cheese   6.5
	Mixed roasted vegetables   4.75

Curly fries   4



	PUDDINGS

	Banoffee tart, chantilly cream   6.5

Chocolate brownie, vanilla ice cream (gf)   6.5

Vanilla panacotta, rhubarb compote   7

Summer pudding, vanilla ice cream   6.5
	
Selection of cheeses served with seeded crackers & quince jelly; Shropshire Blue, Somerset camembert, Red Rutland 10

Selection of Jude’s dairy ice cream – 3 scoops    5



[image: ]Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
· We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. 
Tables of 8 or more are subject to a discretionary service charge of 12.5%
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