


NEO MOTHER’S DAY SET MENU

SUNDAY 15 MARCH 2026 | 12:00-15:30 / 17:00-19:00

2 COURSES £35pp

Why not add dessert of the day for only £6.9pp

DORSET APPLE CAKE (V)

Vanilla Bean Créme Anglaise, Candied Pecans,

Spiced Apple Purée

STARTERS

DUO OF CRAB (GF®
Fresh White Crab & Brown Crab Mousse, Mango Salsa, Avocado Purée
Tomato Concassé, Dill-Citrus Qil, Herb Crostini
*Gluten-free without Herb Crostini

DUCK CONFIT, ORANGE & HAZELNUT TERRINE (GF*)
Frisée & Baby Herbs, Citrus Segments, Burnt Carrot Purée, Toasted Hazelnut Crumb
Grilled Artisan Sourdough & Chef’s Aioli
*Gluten-free without sourdough

ROASTED BUTTERNUT SQUASH VELOUTE (GF, V, VG)
Toasted Pumpkin Seeds
Hint of Sage Oil & Fresh Chives

BUFFALO MOZZARELLA (V)
Heirloom Tomatoes, Beets, Pumpkin Seed, Pesto Crispy Kale,
Extra Virgin Olive Oil & Dorset Sea Salt

MAINS

CRISPY FILLET OF SEA BASS (GF)
Herb Potato Cake, Burnt Carrot Purée, Buttered Sugar Snap Peas
Sun-Blushed Tomatoes, Lemon & Parsley Gremolata
Light Saffron Velouté & Crispy Leeks

THYME & GARLIC ROASTED HAMPSHIRE CHICKEN SUPREME (GF*)
Mini Fondant Potatoes, Grilled Asparagus & Baby Corn
Thyme & Pumpkin Seed Pesto, Parmesan Crisp
Creamy Chive & Mustard Sauce & Chef’s Yorkshire Pudding

SLOW-BRAISED DORSET FEATHER BLADE OF BEEF (GF*)
Duck-Fat Roasted Potatoes & Baby Carrots, Tender Spring Greens
Minted Pea Purée, Blackberry Jus & Chef’s Yorkshire Pudding

RISOTTO PRIMAVERA (V, GF, VG*)
Garden Peas, Asparagus, Broad Beans, Crispy Sage, Basil Oil & Lemon Dust
*Vegan Risotto available on request
Add Tiger Prawns & Diced Chorizo - Supplement 6
Add Grilled Garlic & Herb Oyster Mushroom - Supplement 5

V - VEGETARIAN

VG - VEGAN

GF - GLUTEN-FREE

To confirm your reservation, we kindly require a deposit of £15pp at the time of booking, which will be deducted from your final bill
A discretionary 10% service charge will be added to your final account.




