THE

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) 3.5
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 (GFA) 9
Two poached eggs on sourdough toast with hollandaise sauce
ADD Smoked bacon 2 mushrooms 1.5 (V+) Smoked salmon 2.5

WISHING WELL FULL ENGLISH (GFA) 12.5

Butchers sausage,scrambled eggs/poached, eggs, two bacon
rashers, sauté mushrooms, roast tomato, baked beans, hash
brown and toasted sourdough

WISHING WELL VEGAN BREAKFAST (GFA) 11.5
Vegan sausage, falafel balls, sauté mushrooms, roast
tomato, baked beans, avocado, hash brown and toasted
sourdough

CREAMY SHROOMS (GFA) 9
Sauté mushrooms in 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 bacon 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

BREAKFAST EXTRAS

vegan sausage 1| butchers sausage 2 | two bacon rashers 2
half avocado 1.5 | round of sourdough toast 3.5

two hash browns 1.5 | pot of baked beans 1|

sauté mushrooms 1.5 | scrambled or poached eggs 2

FRUIT SMOOTHIES Al 4.95

The Green Machine
Avocado, mango, spinach, broccoli, coconut,lime & ginger

Berry Blast
Strawberry, blackberry and raspberry

Pash n” Shoot

Passionfruit, mango & pineapple

SIDES

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

Garlic bread 3 (add cheese £1)
Root Vegetables 3.5

Dressed side salad 3

JACKET POTATOES (served from 12pm-3pm)

All served with homemade sultana coleslaw and dressed leaves

Bacon, brie & cranberry sauce 10.50
Mature cheddar & onion marmalade (V+) 9.75
Grilled goats cheese & red onion chutney (V) 11.50
Grilled bacon & cheddar 10.50
Tuna mayo & cheddar 10.50
Mushroom, cheddar & sundried tomatoes (V+) 10.95

SMALL PLATES (served from 11lam-3pm)

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 ;
Chefs homemade soup of the day served with sourdough
granary bread and butter (V+, GFA)

WELSH RAREBIT SCONE (GFA, V) 9

Rarebit made with local Jurassic ale, cheddar cheese and
mustard melted on a cheese and chive scone topped with
bacon bits with - served with a tomato and rocket salad

BAKED GOATS CHEESE (GFA, V)11

Whole round baked goats cheese glazed with maple syrup on
sourdough topped with candied walnuts, fresh rocket, pickled
beﬁtgo?t_ 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 and sourdough toast and butter

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

BIG PLATES (served from 12pm-3pm)

GLAZED HAM, EGGS & CHIPS 14 (GF)
Local ham glazed with wholegrain mustard and black treacle
- served with two fried free range eggs and salted fries

CHICKEN SCHNITZEL 15.5
Served with buttered mash, braised red cabbage,
tarragon mushroom sauce and bacon lardons

PIE OF THE DAY 16 (V+) (please see board for todays pie)
Shortcrust pie served with creamy buttered mash potato,
roasted root vegtables, red cabbage and a rich beef gravy
(VEGAN PIE AVAILABLE)

MUSHROOM PARCEL 15.5 (GFAV+)

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 16.5 (GFA) o )

Creamy dill-infused prawns and white fish topped with .
fluffy mashed gotato and cheddar cheese - served with a side
of root vegetables and garden peas

SALADS (served from 12pm-3pm)

BUDDHA BOWL 15 (GFA)

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 14.5 (GFA, v+)
Butternut squash roasted with cumin, coriander, cinnamon,
and cayenne served on a winter leaf salad topped with
melted goats cheese, toasted seeds and a beetroot ]
vinaigrette

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

TODAY’S SPECIALS

Please see our blackboard for today’s
savoury & sweet specials

FOOD ALLERGIES

Pleaselet one of the team know when ordering if you
have any dietary requirements or food allergies

SERVICE CHARGE

Our team strive to deliver excellence to ensure you have
the best possible time with us at The Wishing well. There
is an optional 5% service charge on all bills”If you have
not received the service you expected please lef us know

and we can rectify this straight away



TOASTIES & PAN'N'S(Served from 12pm-4pm)

Toasties on multigrain sourdough bread or a grilled Panini - served
with dressed leaves, sultana and parsley coleslaw and chips (GFA)

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 11.50
Tuna mayo & cheddar 11.25 11.75
Grilled chicken, bacon & cheddar 10.75 11.25
Honey roast ham & cheddar 10.50 11.00
Mushroom, cheddar & sundried tomato, pesto (V+) 10.30 10.80

PUDDINGS

STICKY TOFFEE PUDDING 7.25 (GF)
delicious date sticky toffee pudding serve with vanilla
ice cream and butterscotch sauce

WISHING WELL WINTER PAVLOVA 7 (GF)
Meringue, berry compote, vanilla chantilly cream, fresh
berries, garden mint and a berry coulis

SALTED CARAMEL CHEESECAKE 7.25
Baked vanilla cheesecake with a digestive base served
with salted caramel sauce and salted caramel ice cream

HUMBLE CRUMBLE OF THE DAY 7 (GF, V+)
with a buttery crumble - served with vanilla ice cream
or custard

PEAR & ALMOND FRANGIPANE 7 (GF)
Served with a dollop of clotted cream

DARK CHOCOLATE & MANDARIN TART 7.25 (GF, V+)
Served with dairy free ice cream and chocolate sauce

ICE CREAM 2.5 per scoop

Salted CaramelVanilla, Vegan vanilla, Blackcurrant &
clotted cream, Rum and raisin, Cookies & cream

|1 scoop | 2 scoop | 3 scoop

CHURROS
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 CHURRQOS 7
With cinnamon sugar, salted caramel sauce, fudge bits & vanilla
ice cream

KlDS (under 12’'s only)

PIZZA & CHIPS 7
Margherita pizza served with chips

BANGERS & CHIPS 6.75

Two butchers bangers served with chips and garden peas

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 ) L
Three churros served with vanilla ice cream and chocolate
sauce

GF= GLUTEN FREE | GFA= GLUTEN FREE AVAILABLE

TRADITIONAL ENGLISH TEAS

(served all day )

DORSET CREAM TEA (GFA, V+) 6.85

A large homemade fruit scone, strawberry jam and
clotted cream - served with a pot of breakfast tea or a
white or black americano (vecan & GF 7)

SAVOURY AFTERNOON TEA 7.85

A warm cheese scone, salted butter, cheddar cheese,
and onion chutney - served with a pot of breakfast tea or
a white or black americano

LORD NELSON 8.75

A warm cheese and chive scone, smoked salmon, cream
cheese, and chutney - served with a pot of breakfast tea
or a white or black americano

HIGH TEA (GFAV+) 23.95

A selection of finger sandwiches, mini cakes,savoury
treats and a fruit scone with strawberry jam and
clotted cream - served with a pot of tea of your choice

or a white or black americano
PRE BOOKING & DEPOSIT (£10PP) REQUIRED WITH 24 HOURS NOTICE FOR
OUR HIGH TEAS

CAKES ON THE COUNTER (Served all day)

CAKES From3.85
SLICES From3.25
Clotted cream 1.5 | Vanilla Ice cream 1| Pouring cream 1

TEA TREATS (Served all day)

Fruit scone & butter 2.75
Fruit scone, jam and clotted cream 4.00
Gluten free scone, jam & clotted cream 4.15
Vegan scone, vegan creamand jam 4.15
Cheese scone and butter 3.65
Toasted teacake and butter 2.95
Welsh Rarebit scone topped with bacon bits and 9.00
served with a tomato salad

EXTRAS

Extra jam 80p
Extra chutney 80p
Extra clotted cream 1.50

MILKSHAKES (i 4.7s)

Deluxe milkshakes made to order
with whipped cream and
heavenly toppings

Strawberries & cream
Salted caramel & fudge
Vanilla smarties
Caramel Biscoff
Chocolate Oreo

VEGAN MILKSHAKES

(All 4.85)
Oat|Almond |Soya

Chocolate Oreo
Caramel Biscoff
Strawberries & cream
Salted caramel

=VEGETARIAN | V+= VEGAN AVAILABLE



HOT DRINKS
ITALIAN COFFEE

All our coffees are served as a
double shot in a 120z cup
Espresso

Americano

Latte

Mocha

Flat White

Cappucino

Decaf available

Oat, almond or soya
milk available

Add a flavour syrup
Caramel, Hazelnut, Vanilla or Salted Caramel

OUR TEAS

Pot of Dorset Tea for one
English breakfast tea blend
Decaf available

Good Earth speciality teas

Earl Grey| Rooibos Chai | Ginger, Turmeric
& lemon | Hibiscus, rose & sweet berries |
Green | Moroccan mint

HOT CHOCOLATE

Simply delicious Belgian hot chocolate
served in a 140z cup

Hot Chocolate

Deluxe Hot Chocolate with Cream & marshmallows

Oreo | Biscoff | Salted caramel
Chocolate mint | Chocolate orange

Oat, almond or soya milk available

COLD DRINKS

Ginger Beer

Elderflower Pressé

Cox Apple Pressé

Pomegranate and elderflower Pressé
Raspberry Lemonade

Sparkling Cloudy Lemonade

Tonic

Frobishers juice

Orange juice |Apple juice
Diet Cola | Coca Cola | Fanta
Mineral Water- Still or Sparkling

Cawstons kids juice boxes
Apple & Pear | Orange & Mango

220
2.85

325
345

325
325

70p
/70p

285

295

3.65

445

350
350
350
250
350

350
275
250

275
275
2.50

WHITE WINE

175ml 250ml
Pinot Grigio 545 745
Chardonnay 045 745

545

Sauvignon Blanc /745
RED WINE
Merlot 545 745
Shiraz 545 745
ROSE WINE
House Rose 545 745
SPARKLING 200ml Bottle

Prosecco 6.95

BEER & CIDER

Birra Moretti 4.6%
Peroni 51%
Peroni Zero 0.0%
Dorset Knob - Dorset Brewing Company - 3.9%

Light amber session ale with a malty character & a
hoppy floral bouquet

Jurassic - Dorset Brewing Company - 4.2%
Crisp amber ale with hints of apricot & a clean herbal
aroma \

Wildcat Cider -Dorset Nectar- 5.5%

Dorset Wildcat cider is a wildly delicious sparkling
Medium cider. Every County has it's own mythical
beast. Here in Dorset we have the Wildcat and it was
spotted right on our lane.

Top of the hill cider -Dorset Nectar- 5.0%
Award winning medium-dry slightly sparkling artisan
cider. Ever been to the top of the hill to watch the
sunset. This would be the perfect pocket companion
and will take you to the top.

SPIRITS & COCKTAILS

Gin & tonic
Pimms cocktail
Gin, elderflower, cucumber & mint spritz

Gin, strawberry & pomegranate spritz

MILKSHAKES

Deluxe milkshakes made_to order with whipped
cream and heavenly toppings

Strawberries & cream |Salted caramel & fu

dge
Vanilla smarties | Caramel Biscoff | Chocola?e Oreo
Bubblegum millions | Banoffee fudge

VEGAN MILKSHAKES
Oat | Almond | Soya

Chocolate Oreo |Caramel Biscoff|Banana
Strawberries & cream |Salted caramel

FRUIT SMOOTHIES

The Green Machine | . .
Avocado, mango, spinach, broccoli, coconut,lime &
ginger

Berry Blast

Strawberry, blackberry and raspberry

Pash n” Shoot :
Passionfruit, mango & pineapple

Bottle
2245

2245
2245

2245
2245

2245

750ml Bottle

2495

445

445

370

565

565

545

545

6.50
550
©.50
©.50

4.75

4.85

495



