
Nibbles whilst you wait… 

Mixed Olives £3.50/ Mixed Spiced Nuts £3.50/ Hobbs Bakery Warm Bread & Oil £5.50           

Garlic Bread £4.50 Cheesy Garlic Bread £5.50 

To Start 

Soup of the Day (GFA) £8.75 

6 seeded malt crusty bread & butter 

 

Dim Sum (vegan) £8.95 

filo pastry bags filled with mixed spiced vegetables & a smoked chilli caramel dip  

 

Duck Spring Rolls (DF) £12.95 

homemade plum sauce 

 

Seabass & King Prawn (DFA/GF) £13.50 

soy & chilli marinated seabass & king prawn tails, green beans & pak choi 

 

Hot Smoked Salmon & Crayfish Tian  (DF/GF) £12.95 

pickled cucumber ribbons, confit cherry tomatoes & caperberries with a lemon & dill mayonnaise 
 

To Follow 
 

Bridge House Pie £19.95 

classic shortcrust pastry pie with Dorset clotted cream mash, seasonal vegetables & gravy  

Upgrade to Triple Cooked Chips £1.50  

 

Freshly Minced Steak Burger (GFA/DFA) £17.50 

in a brioche bun, properly garnished, french fries & coleslaw 

add cheese/bacon £1.50 each 

 

Pan Fried Seabass (GF/DFA) £23.95  

saffron potatoes, green beans & a puttanesca sauce with mussels 
 
Pork Tenderloin Escalopes (GF/DFA) £22.50 

pan roasted pork tenderloin escalopes with Lyonnaise potatoes, peas & spinach with a creamy 

Marsala & thyme sauce  
 
Lamb Two Ways (GFA/DFA) £26.50 

crispy lamb shoulder & lamb loin with herb mash, tender stem broccoli & a rosemary jus    
 

Hot Smoked Salmon & Prawn Tagliatelle £25.50 

in a creamy lobster bisque sauce with fresh chillies 

 

Homity Pie £19.95  

shortcrust pastry filled with cheesy sauce, potatoes & leeks, fries, vegetables & gravy    
 
Dorset Blue Vinney, Pickled Pear & Salted Walnut Salad (GFA) £18.95 

sourdough croutons with a habanero chilli, honey & mango dressing 

 

Sweet Potato & Vegan Cream Cheese Roulade (vegan) £17.95 

spicy tomato sauce & mixed dressed salad 

 

Sides  

Bowl of seasonal vegetables £4.50/ Mixed Salad £4.50 

Fries £4.95/ Triple Cooked Chips £5.50 



 

The Bridge House Homemade Desserts 

 

Ginger & Lemon Steamed Pudding £8.95 

pouring cream & fresh berries 

 

Treacle Tart (vegan) £8.95  

vanilla ice cream  
 

Dark Chocolate Brownie (GF) £8.95 

chocolate sauce & salted caramel ice cream 

 

White Chocolate & Pistachio Panna Cotta (GF) £9.95  

toasted white chocolate & coconut crumb with strawberries 
 
Cheese Board £13.50 

3 Local cheeses, homemade chutney and biscuits 
To make it extra special why not add a glass of port for £4.50. 
 
Grown Up Ice Cream (GF) £8.95 
2 scoops of vanilla ice cream with Pedro Ximenez sherry garnished with jumbo raisins soaked in 
quince liqueur 
 
Affogato £6.95 Scoop of vanilla ice cream, double espresso and amaretto biscuits 
Why not add a cheeky tipple to tickle those taste buds? 
 
Ice Cream  

Vanilla, Strawberry, Salted Carmel, Mint choc chip 
 
Sorbet  

Raspberry  
 
1 Scoop £2.60 
2 Scoops £4.90 
3 Scoops £6.30 
 

Hot Drinks 

 

Tea £2.95 

English Breakfast, Earl Grey, Green, Lemon & Ginger, Chamomile, Berry, Peppermint  
 
Americano, Double Espresso, Macchiato, Cortado £3.25 

 

Espresso £2.40 

 

Flat White £3.45 

 

Latte £3.80/ Cappuccino £3.80/ Hot Chocolate £3.80 

 

Liquor Coffee £8.95  

Jamesons/Tia Maria/Baileys/Cointreau/Brandy/Rum 
 
 
 
 
 



 
 
Children’s Menu  
Suitable for under 14’s  

 
Mocktails  
Pina Colada £3.95 
Mojito £3.95 

 
To Start  
 
Soup of the Day £2.95    
Garlic Bread £2.95 
Cheesy Garlic Bread £3.50 
 

 

To Follow         
 

Sausage, mash, peas & gravy £8.50 
Cheeseburger (served plain) fries & beans £8.50  
Battered Fish, fries & peas £8.50 
Macaroni Cheese £6.50 
 

Available on Sundays  
Roast Beef £8.50  
Roast Pork £8.50 
 
 

Desserts  
 

Chocolate Brownie, chocolate sauce & vanilla ice cream £4.95 
Mixed Fruit Salad £4.50 
One Scoop Ice Cream £2.60 
Two Scoop Ice Cream £4.90 
Hot Chocolate £3.80  
 

  


