
Small plates 
CHOOSE 3 FOR £15.00 OR CHOOSE 5 FOR £24.00 

Warm Bread, Cranbourne Rapeseed oil & IOW Tomato Balsamic

Hemmingway Feta & black olive (GF, VEGAN OPT)

Black cow rarebit, chutney, sour dough croute (V)

Spanish beans & roast peppers (GF, DF, VEGAN)

Olives et Al (GF, DF, VEGAN)

Crispy pork belly & apple Sauce (GF, DF)

Cider braised chorizo & olives (DF)

Patatas bravas (GF, V)

Minute steak and chimichurri (DF, GF)

Smoked salmon tartare (DF, GF)

Dorset cured meats & pickles (DF)

SERVICE CHARGE IS NOT INCLUDED, THIS IS AT YOUR OWN DISCRETION

IF YOU HAVE ANY ALLERGIES PLEASE INFORM ONE OF OUR LOVELY STAFF 
MEMBERS. WE HAVE PROVIDED THE GLUTEN FREE, DAIRY FREE AND VEGAN 

OPTIONS ON THIS MENU TO MAKE YOUR EXPERIENCE EVEN EASIER. 

DEAN GOODY – HEAD CHEF

VINNY AT SIX

ALLERGIES

Homemade bread, olives et Al, oil & aged tomato balsamic £8.50

Baked Blyton brie, chutney, sour dough, pickles. £13.00(gf options, 
V)

Dorset real cure charcuterie, pickles, remoulade, olives, 
bread£16.00                                                                                                                          
(gf options)

SHARING STARTERS

GF = GLUTEN FREE

DF = DAIRY FREE

V = VEGETERIAN

VEGAN OPTIONS 
AVAILABLE



VEGETARIAN DISHES
Roast squash & pumpkin “risotto” organic spelt & barley, Smoked apple wood 

cheese £14.00

(Vegan options)

Baked bubble & squeak, charred leeks, celeriac, roast onions, poached duck 
egg, parsley sauce. £15.00

(Vegan options) (GF)

SIDE DISHES

CHIPS £3.00 SEASONAL VEGETABLES £4.00

BUTTERED NEW POTATOES £3.50 BAKED GARLIC SOUR DOUGH £3.00

GREEN SALAD £3.00 TRUFFLE FRIES & PARMESAN £3.50

DESSERTS

Apple crumble tart, cinnamon anglaise, oat & nut crumble £6.50

Chocolate & pistachio roulade, pistachio praline, 70% chocolate ganache, 
chocolate sauce £7.50

(GF)

Popcorn terrine, chocolate shards, warm salted butterscotch sauce £7.00

(GF)

West Country Cheeseboard, served with crackers, spiced tomato chutney, 
celery, grapes (Ask for today’s cheeses) £12.50

(GF OPTION)

Selection of ice-creams &Sorbets (Ask for today’s flavours)

1 scoop £2.00

2 Scoops £3.75

3 Scoops £5.50

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES

SERVICE CHARGE IS NOT INCLUDED, THIS IS AT YOUR OWN DISCRETION

GF = GLUTEN FREE

DF = DAIRY FREE

V = VEGETERIAN

VEGAN OPTIONS 
AVAILABLE



GF = GLUTEN FREE

DF = DAIRY FREE

V = VEGETERIAN

VEGAN OPTIONS 
AVAILABLE

STARTER DISHES
Soup of the day, Warm Bread, Sea salt Butter £5.50

(V) (GF OPTION)

Hot Hemmingway Feta, black olive, cucumber, red onion & mint £7.00 

(GF, DF, V, VEGAN OPTION)

Chicken, Laverstoke black pudding & foie royal terrine, apple, hazelnut, Roman 
bread Toast, tomato balsamic £8.00 

(GF OPTION)

River Teign mussels, Dorset black garlic & cider cream, warm sour dough 
£8.00(GF OPTION)

Black cow cheddar rarebit, cask ale chutney, pickles, bread£6.50 

(V)

MAIN DISHES
Creedy Caver Chicken, Wild Mushroom, leek & Squash Casserole, tarragon & 

Sage dumplings £18.00 

(GF OPTION)

Cider Braised Pork Belly, Black Pudding Crumble, Celeriac, Baked Apple, Cider 
Cream & Black Cabbage £18.00

(GF OPTION)

West Country Steak Selection, Chips, Grill Garnish and your choice of Sauce

(Ask your Server for todays Steak & Sauce Choices (MARKET PRICE)

(GF, DF)

FISH DISHES

West Country bouillabaisse, braised fennel, rouille, roast peppers £18.00

(gf)

Roast hake, bubble & squeak, charred leeks, poached duck egg, parsley & black 
pepper Sauce £19.00

Today’s fish selection (Please ask Server for details) £ Market Price

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES

SERVICE CHARGE IS NOT INCLUDED, THIS IS AT YOUR OWN DISCRETION


