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À La Carte Menu 
 

Starters 
 

Pan Seared Lyme Bay Scallops with Golden Beetroot Carpaccio, 
Red Wine and Beetroot Dressing 

£17.95 
 

Trio of Tame Rabbit, Roasted Loin, Crispy Flank and ‘Pudding’ with Creamed Leeks,  
Wild Mushrooms and Cardamom Jus 

£16.50 
 

Summer Lodge Salad of Winter Leaves, Blue Vinny, Apple and Chicory 
 with Blue Vinny Dressing and Toasted Walnuts  

£14.50 
 

Cream of Baby Spinach Soup with Local Goats Cheese Fritters 
£12.50 

 
Local Crab and Lobster Gateau with Wasabi Potato Salad, 

Crème Fraîche and Lime Salad 
£17.95 

 

Main Courses 
 

Pan Seared Line Caught Portland Sea bass 
with French Beans, Hazelnuts and  Potato Rosti 

£27.95 
 

Cornish Sole Fillets with Handmade Gnocchi, 
Sautéed Jerusalem Artichokes, Butternut Squash with Pumpkin Seed Dressing 

£27.95 
 

Signature dish of our Executive Chef Steven Titman 
Roast Loin of Dorset Lamb and Braised Shoulder 

‘Shepherd’s Pie’ with Savoy Cabbage and Rosemary Jus 
£27.95 

 
Grilled Fillet of Casterbridge Beef with Celeriac Puree,  

Winter Truffle ‘Pomme Anna’, Wild Mushroom Duxelle and Red Wine Jus 
£34.95 

 
Baked Leek, Emmenthal and Brioche Pudding with Rocket and Winter Leaf Salad 

£21.95 
*** 

A Platter of Seasonal Vegetables 
£17.50 

(For guests on a half board tariff, a supplement of £17.50) 
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Cheese 

 
 

Selection of British Farmhouse Cheese from our Trolley 
£14.95 

 
 

Desserts 
 
 

Warm Poached Pineapple with Pineapple Foam and Rum Syrup 
£12.95 

 
 

Lavender Scented Crème Brûlée with Honey Roasted Plums and Mirabelle Jelly 
£12.95 

 
 

Iced Banana and Hazelnut Parfait with Caramel Sorbet and Toasted Hazelnuts 
£12.50 

 
 

Trio of Valrhona Chocolate 
£12.95 

 
 

‘Rhubarb and Custard’ Soufflé 
£12.95 

 
 

A Taste of Summer Lodge (for two people) 
A Selection of Miniature Desserts to Share 

£11.00 per person 
 
 
 
 

Whilst we will do all we can to accommodate guests with food allergies and intolerances, 
 we are unable to guarantee that dishes will be completely allergen free 

 
We only use free-range eggs and are committed 

 to using sustainable fisheries for our fish supplies. 
Whilst we will do all we can to accommodate guests with food allergies and intolerances, 

we are unable to guarantee that dishes will be completely allergen-free. 
 

All prices are inclusive of VAT at the current rate 


