WISHING WELL

TEA ROOMS & WATER GARDENS

BRUNCH

(served until 11:15)
On all our breakfasts we use lovely free range eggs from down the
road. butchers pork sausages and bacon

SOURDOUGH TOAST [V+ GFA] 8.5
Two slices of our brown sourdough with salted butter
ADD jam. Marmite, crunchy peanut butter Or Nutella 80p

EGGS (GFA) 8
Two poached / scrambled eggs on sourdough toast with butter

EGGS BENNY 9
TwoO poached eggs on sourdough toast with hollandaise sauce
ADD Smoked bacon 2 mushrooms 1.5 [V+] Smoked salmon 2.5

CREAMY SHROOMS (GFA] 9
Saute mushrooms iNn a creamy garlic and tarragon sauce with
spinach on sourdough toast - ADD two poached eggs 2

SMASHED AVOCADO (GFA] 8.75

Smashed avocado on sourdough toast with a roasted tomato and
toasted seeds

- ADD two poached eggs 2 add crispy bacon 2 add Facon 2

SMOKED SALMON 10.5 [GFA]
Scottish smoked salmon, scrambled or poached eggs on sourdough
toast

CHILDREN'S BREAKFAST (GFA) 7
Scrambled eggs. sausage. sourdough toast and baked beans

EXTRAS

vegan sausage 1 | butchers sausage 2 | two bacon rashers 2
half avocado 1.6 | round of sourdough toast 3.5

two hash browns 1.5 | pot of baked beans 1|

saute mushrooms 1.5 | scrambled or poached eggs 2

TOASTIES & PANINIS

(served from 12pm-4pm)
Toasties on Mmultigrain sourdough bread or a grilled Panini - served with
nomemade sultana coleslaw. dressed leaves. chips and vegetable quinoa

Panini Toastie
Grilled bacon & mature cheddar 10.25 10.75
Mature cheddar & onion marmalade [V+)] 9.75 10.25
Bacon, brie & cranberry 11.25 1.75
Goat's cheese § onion chutney (V] 11.00 1.50
Tuna Mmayo & cheddar 1.25 1.75
Grilled chicken. bacon & cheddar 10.76 11.25
Honey roast Ham & cheddar 10.50 11.00
Mushroom. cheddar. sundried tomato & pesto (V+] 10.30 10.80

SIDES

Chips 3 [ add cheese £1)
Sweet Potato fries 4

Garlic bread 3 [ add cheese £1)
Root vVegetables 3.5

Dressed side salad 8

SHAKES & SMOOTHIES
DELUXE MILKSHAKES

made to order with whipped cream and heavenly
toppings 4.75

Strawberries & cream | Salted caramel & fudge | vVanilla

Smarties | caramel Biscoff chocolate Oreo |

VEGAN OPTION - milk choice
Oat| Almond | Soya 4.85
Chocolate Oreo | Caramel Biscoff | Strawberries
& cream | Salted caramel

FRUIT SMOOTHIES ues

The Green Machine - avocado. mango. spinach.
broccoli, coconut. lime and ginger

Berry Blast - strawberry. blackberry and raspber!

Pash N’ shoot - passionfruit. mango & pineapple

KIDS

PIZZA & CHIPS 7
Margherita pizza served with chips

BANGERS & CHIPS 6.75
Two butchers bangers served with chips and garden peasg

CHICKEN STRIPS 7.95
breaded chicken strips with chips and peas

OREO ICE CREAM SUNDAE 4
Vanilla sundae topped with whipped cream. chocolate
sauce, Oreo bits and marshmallows

CHURROS 4
three churros served with vanilla ice cream and chocolate
sauce




Sunday

[served from

28 day aged Topside of Beef 15.95
Blandford shoulder of Pork 15.95
Vegan Nut Roast 14.95

13.95

Kids Roast

DUO ROAST
18.95

LunNnch

12-3pm)
All our roasts are served with
roast potatoes, homemade
stuffing., honey roasted
parsnips & carrots, sultana
braised red cabbage,
cauliflower cheese, garden
peas and Yorkshire puddings

SMALL PLATES
(served from 12-3pm)

FISH GRATIN(GFA] 9.5
White fish & prawns in a rich dill bechamel sauce topped with a
parmesan § parsley crust served with sourdough bread and
butter

SOURDOUGH MUSHROOMS [GFA. V+] 10
Pan fried mix of mushrooms and baby spinach in a creamy
tarragon sauce on brown sourdough toast with rocket and truffle
oil - served with fries

SOUP OF THE DAY (GFA. V] 8.5
Homemade smoked mackerel pate. brown toast. dressed leaves.
sliced pickled beetroot and green apple chutney

BAKED GOATS CHEESE (GFA] 11
Whole round baked goats’' cheese glazed with maple syrup on
sourdough topped with candied walnuts, fresh rocket, pickled
beetroot and a dollop of red onion chutney - served with salted
fries
PATE OF THE DAY 9
Chefs pate served with a house dressed salad,beetroot relish
house chutney. sourdough toast and butter

BIG PLATES
(served from 12pmMm-3pm)

WISHING WELL PLOUGHMAN'S [GFA) 16.50
Sliced black treacle ham, Craigs farm mature cheddar,
pickled silver skin onions, onion jam, warm focaccia bread.
dressed leaves and slaw

MUSHROOM PARCEL [GFAV+) 16.5
A warm puff pastry tart filled with mixed forest mushrooms
and baby spinach cooked in a white wine, garlic and tarragon
cream sauce. Served with chefs vegtables. topped with
rocket and finished with white truffle oil

FISH PIE [GFA) 186.5
Creamy dill-infused prawns and white fish topped with
fluffy mashed potato and cheddar cheese - served with a side
of root vegetables and garden peas

SALADS

[served from 12pmM-3pm)

BUDDHA BOWL (GFA] 15
Bowl full of goodness - falafel balls. avocado. toasted seeds.
beetroot and hummus all served on a roasted root vegetable and
mixed leaf salad with a beetroot and thyme dressing

ROASTED SQUASH & GOATS CHEESE SALAD (GFA, v+] 14.5
Butternut sgquash roasted with cumin, coriander, cinnamon, and
cayenne served on a winter leaf salad topped with
melted goats cheese, toasted seeds and beetroot vinaigrette

CHICKEN CAESAR GFA] 14
Grilled chicken breast, crispy bacon. croutons and parmesan
shavings on winter salad leaves served with a caesar dressing

CHURROS

[served from 10am- 5pm)

ORIGINAL CHURROS 6.5
Five churros with cinnamon sugar and vanilla ice cream
NUTELLA CHURROS 7
With Nutella. cinnamon sugar and vanilla ice cream
SALTED CARAMEL CHURROS 7
With cinnamon sugar, salted caramel sauce, fudge bits &
vanilla ice cream




