
 

Allergens: before ordering, please speak to one of our team if you want to know about our ingredients. A 10% service charge is 
added to parties of six or more. All tips go to the team. 

www.boultersrestaurant.co.uk 

 

DINNER MENU 
 

Warm Mini Bloomer & Garlic Butter 3.25      Campagnola Olives 3.00      Selection of Dorset Salami & Pickles  4.50 
 

Deli Plate – Free-range Roast Chicken Terrine & Apricot Chutney - Laverstoke Mozzarella & Heritage 
Tomato – Cured Sea Trout & Crispy Capers -  Spiced Tomato Houmous - Warm Bloomer 16.75 

 

STARTERS 
Laverstoke Mozzarella, Heritage Tomato & Basil 7.50 

 Sweetcorn Soup, Avocado, Coriander & Toasted Seeds 6.00  
Free-range Roast Chicken Terrine, Apricot Chutney & Toasted Sourdough 7.75 

Cured Sea Trout, Pickled Radish, Cucumber & Dill Salad, Croûtes 8.25 
Devon Crab Tart, Avocado, Poached Egg & Hollandaise 8.75 

Watermelon, Fennel & Radish Salad, Bulgur Wheat Sesame & Ponzu Dressing 6.75 / 13.50 
Add:  Halloumi or Duck 2.50 

 
MAINS 

 
Free-range Chicken Milanese, Garlic & Sage Butter, Fries or Green Salad 16.00 

Pan-fried Sea Bass Fillets, Buttered New Potatoes, Charred Fennel, Sauce Vierge 17.50 
Merrifield Duck Breast, Dauphinoise Potatoes, Green Beans & Port Jus 22.50 

Red Pepper & Tomato Risotto, Grilled Artichokes, Piquillo Peppers, Pesto & Pangrattato 14.50 
Bang Bang Chicken Salad, Cucumber, Peanuts & Sesame Dressing 15.00 

Slow-cooked Pork Rib Eye Steak, Cauliflower Purée, Petits Pois à la Française 16.50 
14 Hour Braised Beef & Ale Pie, Creamy Mash, Hispi Cabbage & Gravy 14.75 

Beer-battered Fish & Chips, Tartare Sauce & Mushy Peas 14.25 
28 Day Dry-aged 8oz Rump Cap Steak, Chips & Watercress, Peppercorn or Béarnaise 21.75 

Goats’ Cheese, Spinach & Oyster Mushroom Linguine, Toasted Pine Nuts 13.75 
Steak Burger, Cheddar Cheese, Bacon, Burger Relish, Slaw & Chips 15.25 

Add:  Onion Rings 2.00 
 

SIDES 
 

Creamed Spinach 4.00  Green Salad, Soft Herbs & Avocado Dressing 3.75  Buttered New Potatoes 3.75     
Chips or Fries 3.75  Sweet Potato Fries 4.00            

 
PUDDINGS 

 
Hot Chocolate Fondant, Clotted Cream & Raspberries 7.00  

Glazed-lemon Tart, Crème Fraiche 6.75  
Strawberry Cheesecake, Strawberry Purée & Basil Meringue 6.50 

Apricot & Pistachio Frangipane, Vanilla Ice Cream 6.25 
Salcombe Dairy Ice Creams & Sorbets 5.75 

(Madagascan Vanilla, Chocolate, Rum & Raisin or Honeycomb, Raspberry or Mango Sorbet) 
Artisan Cheese, Apple & Water Biscuits 7.75 

 


