THE SAMUEL PALMER

Shacks

MIXED OLIVES SODA BREAD
Lemon | Thyme (SP) Black Treacle | Whipped Marmite Butter
£5.50 (G, D, SP)
£7.50
ROASTED GARLIC
HUMMUS
Pomegranate | Harissa | Flatbread
(G, S, SY)
£9.50
(g b Sitear
SEASONAL SOUP BLACK PUDDING
Soda Bread | Whipped Butter SCOTCH EGG
(G, D) Wholegrain Mustard Mayonnaise
£9.00 Watercress
(E, G, M, SP)
£10.50
BUTTERMILK FRIED BUTTERMILK FRIED
KOREAN CHICKEN WINGS BUFFALO CHICKEN WINGS
Gochujang BBQ | Sesame | Coriander Ranch Dressing | Celery
(S, E, D, M, G, SP) (E, D, C, SP)
£10.50 £10.50

Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you.
(G) — Gluten, (C) — Celery, (E) — Eggs, (F) — Fish, (P) — Peanuts, (SY) — Soy, (D) — Dairy,
(N) — Nuts, (CR) — Crustaceans, (M) — Mustard, (S) — Sesame, (SP) — Sulphur Dioxide, (MO) — Mollusc
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CHICKEN CAESER
SCHNITZEL

Cos Lettuce | Parmesan | Anchovy
Black Garlic
(E, D, F, SP)

£15.50

ROSEMARY & GARLIC
BAKED CAMEMBERT

Red Onion Marmalade | Beer Bread
(G, D, SP)
£15.00

BEER BATTERED
MARKET FISH

Hand-cut Chips | Crushed Peas
Tartare | Lemon
(F. D)
£19.50

HAND RAISED
STEAK & ALE PIE

Champ Mash | Watercress
Roasted Shallots
(C, G, E, D, M, SP)
£19.00

VEGAN
CHEESEBURGER

Burger Sauce | House Pickles
Smoked Applewood Vegan Cheese | Fries
(C, G, SP, SY, M)
£19.00

SWISS DOUBLE BACON
CHEESEBURGER

Burger Sauce | Emmental | Pickles | Fries
(E, D, C, M, SP, SY, G)
£19.50

Sidea

FRENCH FRIES
£4.50

CHEESY FRIES

(D)
£5.50

Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you.
(G) — Gluten, (C) — Celery, (E) — Eggs, (F) — Fish, (P) — Peanuts, (SY) — Soy, (D) — Dairy,
(N) — Nuts, (CR) — Crustaceans, (M) — Mustard, (S) — Sesame, (SP) — Sulphur Dioxide, (MO) — Mollusc
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Our Head Chef recommends one plate for an
appetiser and two or three plates as a fuller meal

BUFFALO BURRATA

Isle of Wight Tomatoes | Basil
Olive Tapenade | Basil | Sourdough
(D, M, SP, G)
£13.50

TEMPURA COURGETTE
FLOWER

Ricotta | Violet Artichokes | Herb Velouté
(G, D, SP, M)
£13.50

DORSET CRAB SALAD

Brown Crab | Squid Ink
Sea Herbs | Crumpet
(CR, D, E, G)
£15.00

CHAR SIU PORK

Apricot Ketchup | Kimchi | Puffed Crackling
(G, S, SY,G, F)
£13.00

ROASTED
HERITAGE CARROT

Labneh | Pain d'épices | Carrot Top | Maple
(G, SP)
£9.50

LINE CAUGHT SEABASS

English Peas | Smoked Roe | Cocos de
Paimpol | Beurre Blanc
(F. D)
£17.00

CORNISH FISH
CROQUETTES

Tandoori Mayonnaise | Coriander
(G, E, F, SP)
£9.50

40Z FLAT IRON STEAK

Tenderstem Broccoli | Yeast
Sauce Bordelaise
(SP, G, €)
£16.50

12 HOUR BRAISED
LAMB BELLY FLATBREADS

Roasted Garlic | Chilli | Tzatziki
(G, D, SP)
£15.00

Please note we butcher and fillet all our own meat and fish; some small bones may still be present.

Please note a discretionary 12.5% service charge will be added to your final bill.
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ST EWE EGG & VANILLA STRAWBERRY BAVAROIS
BEAN CREME BRULEE Hugh Lowe Farm Strawberries | Genoise
Stem Ginger Hobnob Elderflower | Cucumber

(D, E, G) (D, E, G)

£10.50 £13.00
PISTACHIO PARFAIT TAYWELL
Dark Chocolate Tuile | Milk Sorbet ICE CREAM POT (125m)

Caramel Latte Gel (D, E)
(D, E, N) £5.50
£14.50

BRITISH CHEESE SELECTION

Grapes | Quince Jelly | Chutney | Artisan Crackers
(G, D, C, SP)

£16.50
BAILEYS HOT CHOCOLATE £9.95 ESPRESSO £2.75
Baileys
DOUBLE ESPRESSO £3.75
HOT CHOCOLATE ORANGE £9.95 i
Cointreau CAFE MACCHIATO £2.95
KAHLUA MOCACCINO £9.95 DOUBLE MACCHIATO £3.95
Kahlua AMERICANO £3.75
9.9
IRISH COFFEE Jameson £ 5 ELAT WHITE £395
. £9.95
FRENCH COFFEE Hennessy V.S CAPPUCCINO £395
AMARETTO COFFEE Disaronno £9.95 CAEE LATTE £3 95
CALYPSO COFFEE Kahlua £9.95 HOT CHOCOLATE £4.50
COINTREAU COFFEE Cointreau £9.95 MOCHA £4 95
BAILEYS COFFEE Baileys £9.95 VARIETY OF TEAS £3.25

All above available with Oat Milk or Soya.

Please note we butcher and fillet all our own meat and fish; some small bones may still be present.
Please note a discretionary 12.5% service charge will be added to your final bill.



