
Spring 2022

Start
Fennel and wild garlic soup with rocket pesto and rustic
bread 6.5

Sauteed wild mushrooms on toasted brioche with
poached egg and truffle oil 9.5 (v)

Crayfish and avocado cocktail, brown bread and butter
8.5

Smoked ham hock, camembert and mustard croquettes
with spiced apple chutney 7.5

Cajun spiced cornflake chicken bites, mango salsa, sweet
chilli aioli 8

Main

 
 Smoked haddock and spring onion tart, creamed leeks, Jersey royal potatoes 14.5

 
Crispy pork belly, chorizo and butter bean ragout, fennel remoulade 15.5

 
Spiced salmon fish cakes, mango chill jam, cucumber riatta and fries 14.5

 
Marinated new season lamb rump, dauphinoise potatoes,  green beans, pancetta crisps, rosemary jus 18.5

 
Pea and asparagus risotto, pecorino shavings, pea shoots, truffle oil 13.5

 
Pan fried 8oz ribeye steak, crispy onion rings, grilled flat mushroom and tomato, watercress salad and fries 23.50

 
Beer battered fish and chips, Dorset sea salt, minted mushy peas, lemon and tartar sauce 14.5

 
Cajun chicken burger, guacamole, coleslaw and fries 14.5 (add patty 2.50, add bacon 1.50)

 
The Bankes Arms 8oz steak burger, smoked cheese, bacon jam, fries , coleslaw (add patty 2.50, add bacon 1.50)

 
Falafel burger, cucumber yogurt, coleslaw and fries 12.5 (v) (vg) (add patty 2.50)

 
 
 
 
 

 Share
Dorset cured charcuterie platter, smoked ham hock and
camembert croquettes, marinated olives, roast red
pepper hummus, caper berries and warm flat bread 19.50 

Vegetarian platter, halloumi fries, roast red pepper
hummus, pea and mint arancini, marinated olives and
flat bread 16.5

Chilli beef nachos, cheese, guacamole, sour cream,
jalapenos 12.5

BBQ jackfruit nachos, cheese, guacamole, sour cream
(vegan option available) (v) 11.5

Dirty fries: cheese, bacon, spring onion, sour cream 9.5

Side Dessert

Please let us know any allergies. All of our food is cooked from fresh so please bear with us during busy times
(gf) Gluten Free alternative available - please let us know when ordering

White chocolate and lotus biscoff cheese cake with
raspberry coulis 6.5
Apple and cinnamon crumble, custard 6.5
Double chocolate and peanut butter brownie with
chocolate sauce and vanilla ice cream 6.5
Eaton mess 6.5
Crème brulee with shortbread 6.5
Selection of local cheeses with biscuits, chutney
and grapes 9.5

Crispy onion rings
New potatoes
Chips (add cheese 1.50)
Fries (add cheese 1.50)
Mixed salad
Seasonal greens

All 3.50


