DRUSILLA’S
PUB RESTAURANT

Sharers
Piggy Platter
£16.50

- pork belly, chipolatas, ham hock terrine,
bacon jam, crackling and crusty bread

Fish Platter
£16.95

- Smoked salmon, whitebait, tempura
prawns, Icelandic prawns, crusty bread

Vegetarian Platter - hummus, olives, sundried tomatoes, pitta
£13.50 (v)
bread and oil
Baked Camembert - with rosemary & garlic and crusty bread
£8.95 (v)
(gluten-free bread available)
Ploughman’s
Platter
£8.50

- choose from ham or cheese
(gluten-free bread available)

Starters
Soup of the Day with crusty bread £5.50 (v)
Herb crusted cod with tomato salsa £6.95 (gf)
Salmon mille-feuille, wilted spinach & herb oil £7.00
Duck Galette (crisp rounds of rosti potato layered with duck, caramelised
apple, glazed carrots and beetroot), with red wine gravy £7.00 (gf)
Ham hock & grain mustard terrine, marsala jelly, micro leaves £5.95
(gf)
Hummus, olives and pitta bread £4.50 (v)

(v) vegetarian (ve) vegan

(gf) gluten free - please let us know if you have any other allergies

Main Courses
Moroccan shredded lamb shoulder, Mediterranean couscous and
spiced sour cream dressing £11.50
Pan-fried sea bass fillet, pea & butternut risotto, herb oil £13.95
Pork loin steak, black pudding bonbon, spring onion mash, cider
sauce £12.50 (gf)
Individual vegetable wellington, roast potatoes, vegetables and
gravy £11.50 (v)
Duck three ways (confit leg, pan-fried breast, shredded bonbon), fondant
potato, wilted kale, juniper berry jus £14.75
Cauliflower & red lentil curry, pineapple chutney, rice £11.95 (v,ve)
Rack of lamb, boulangère potatoes, braised red cabbage, mint jus
£14.95 (gf)
Rib-eye steak, tomato, mushrooms, onion rings, hand-cut chips
£18.95
Roasted hake fillet in a rich cream sauce, parmentier potatoes,
green beans £13.95 (gf)
Roasted chicken breast, bacon potato croquettes, and cauliflower
purée with a rich gravy £12.95
Langoustine in a herb and tomato tagliatelle £13.50
Sweet potato and courgette lasagne £11.50 (v, gf)
Drusilla’s double beef-burger topped with cheese & bacon, handcut chips and salad £12.50

(v) vegetarian (ve) vegan

(gf) gluten free - please let us know if you have any other allergies

Salads
Caesar £8.95 (v, gf)
Baby Gem lettuce and crispy croutons tossed in a caesar dressing and finished
with parmesan shavings

Niçoise £9.95 (gf)
Tuna, anchovies, green beans, olives, boiled egg, tomato and red pepper

Bocconcini £11.50 (v)
little balls of mozzarella, with sun-blushed tomatoes & croutons

please also see our daily specials board

Sides
fresh vegetables £3.00

mashed potato £2.50

mixed salad £3.00

halloumi fries £3.00

*garlic bread £2.75

*hand-cut chips £3.50
*add cheese for £1.00

Children’s Menu £6.00
including peas, sweet corn or baked beans
Fish & chips
Pasta with tomato sauce and/or cheese
Sausage, mash & gravy
Home-made chicken goujons & chips
Burger & chips (add cheese or bacon for an extra 50p each)
Roast dinner (when available)
for an extra £2.00 add 2 scoops of ice-cream with marshmallows
and a wafer
choose from strawberry, chocolate or vanilla

(v) vegetarian (ve) vegan

(gf) gluten free - please let us know if you have any other allergies

Light Bites (12pm-3pm)
served with granary or white bread, salad garnish and a handful of chips

Chicken, bacon, & mayo
Tuna & sweetcorn mayo
Hummus, avocado & spinach club (v)
Croque Monsieur (cheese & ham filled toasted sandwich topped with
béchamel sauce)

all £6.95
Steak & onion
Smoked salmon & cream cheese
Croque Madame (a croque monsieur with an egg on the top)
all £7.95
Ploughman’s platter: choose from ham or cheese (v) £8.90

Desserts & Cheese £6.00
Vanilla crème brûlée (gf)
Mixed berry crumble with crème anglaise
Sticky Toffee Pudding
Rich Chocolate Brownie
Crème Chiboust with mixed berries (gf)
Ice-creams and Sorbets
choose 3 scoops from the following:

chocolate, vanilla, strawberry or honeycomb ice-cream
lemon, raspberry or mango sorbet
Cheese served with biscuits, grapes, and chutney
choose 2 from the following:

Dorset Blue Vinney, Cheddar, Goddess, Brie, Goat, (add an extra
cheese for £1.25)

Why not enjoy a glass of port with your cheese …?

(v) vegetarian (ve) vegan

(gf) gluten free - please let us know if you have any other allergies

