J DINNER AT THE PRINT ROOM g

WHILE YOU CHOOSE

Bread selection Selection of home marinated olives (v) £2.25 re A : .
handmade, freshly baked arfisan bread, eers cally oppefiser special
olive oil, balsamic vinegar & Home-made houmous & tzatziki, of toda y,s soecial  £2.50
lightly salted butter (v) £2.50 pitta bread (v) £2.25 yoep '

STARTERS

Confit duck, pigeon & foie gras terrine, Salad of king prawns, mooli, nori & tabeko, Blue Vinney stuffed mushrooms,
Savoy cabbage, Madeira jelly, brioche £8.50 wasabi mayonnaise £7.95 mixed leaves £5.50
Crostini of chicken liver, bacon, parsley & shallots, Thai scented seafood Nam jim broth Home-cured smoked salmon gravadlax,
cappuccino of wild mushrooms  £6.50 with oriental vegetables £6.95 pickled cucumber, crostini & créme fraiche £7.00
Chicken liver paté, Crevette prawn cocktail, Jack Daniel’s marie rose, Pressed winter vegetable terrine,
red onion marmalade, granary toast £6.95 brown bread & butter  £6.50 caramelised onion purée v) £5.95

MAINS

Roast breast of chicken, braised leg & Baked cod fillet, parsley risotto, Traditional beef, Guinness, & mushroom pie,
barley faggot, greens, bacon & jus £12.95 red wine & garlic purée £15.95 glazed carrots & green beans £10.95
Roast breast of Barbary duck, dauphinoise, Pan-fried brill, crab ravioli, Honey & mustard glazed ham hock,
peppered prune purée & jus £16.95 braised fennel ballotine, lemon foam £15.95 creamy mashed potatoes & greens  £10.50
Pork ‘en croute’, pork loin, Whole baked Thai-spiced seabass, Sweet potato gnocchi, pumpkin purée,
ginger beer glazed ham hock, scented rice £12.75 roasted halloumi, salsify & sage crisps (v) £13.50

creamed leeks & jus £13.95

Wild mushroom risotto,

parmesan & truffle oil [v) £9.50

FROM THE GRILL

Minute steak
(rare or well done)
fries & home-made coleslaw £11.50

Print Room burger
streaky bacon, Emmental cheese,
mayonnaise, fries & salad £11.50

8oz rib eye or sirloin steak
plum tomatoes & flat mushrooms, fries £18.25

Choice of sauces (all sauces £1.75) Peppercorn, Béarnaise or Garlic & parsley butter

SIDES

Mixed leaf salad £2.95 Creamy mashed potatoes £2.95
Rocket, parmesan & balsamic £3.95 New potatoes £2.95
Wilted baby spinach £2.95 Dauphinoise £2.95
Seasonal vegetables £2.95 Fries £2.95

DESSERTS
A glass of Barroubio Muscat dessert wine or Graham’s LBV port  £5.00

Banana créme brulée, peanut butter shortbreads  £5.95 Bread & butter pudding, custard £5.95

Chocolate platter; milk chocolate tart Orange meringue pie, lemon & lime ice cream  £5.95

bitter chocolate fondant, whltg chocolate ice cream Selection of home made ice creams & sorbets  £5.95
(please allow 15 mins) £5.95
Selection of Dorset & Somerset cheeses,

Assiette of rhubarb apple chutney & Fudges biscuits £8.95

rhubarb & custard fool, cheesecake, sorbet £5.95
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Some of our dishes may contain traces of nuts — if you would like any further nutritional information on any of our dishes, please ask a member of staff f
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