
S T A R T E R

M A I N  C O U R S E

D E S S E R T

£30 Two Courses
£35 Three Courses

T H E  W E L D  A R M S

Celeriac and Apple Soup, chive oil, warm bread roll (v, gfo)

C H R I S T M A S  M E N U

King Prawn and Crayfish Cocktail, Bloody Mary sauce, warm seeded roll (gfo)

Ham Hock and Pea Terrine, cauliflower piccalilli, toasted sourdough (gfo)

Warm Goats Cheese, balsamic roasted beetroot, croutons (gfo)

Roast Turkey, pigs in blankets, herb roasted potatoes, seasonal vegetables,
cranberry sauce (gf)

Chicken Supreme, wrapped in prosciutto, roasted potatoes, green beans and wild
mushroom sherry cream sauce (gf)

Loin of Lulworth Estate Venison, fondant potato, seasonal vegetables, redcurrant
jelly (gf)

Mushroom and Truffle Wellington, celeriac fondant, seasonal vegetables, herb
roasted potatoes (vg, gf)

Fillet of Seabass, roasted new potatoes, charred asparagus, Tuscan Sauce (gf)

Sticky Toffee Pudding, rich toffee sauce, clotted cream ice cream

Rum and Raisin Panna Cotta, redcurrants (gf)

Panettone Bread Pudding, vanilla custard 

Black Forest Sundae, chocolate flake (gf)

Christmas Pudding, brandy sauce (vg, gf)

Dorset Cheese Board, crackers, grapes, celery & onion chutney

Available from Friday 27  November - 20  December (Wednesday to Saturday)th th

£10 per person, non-refundable deposit required on booking
Pre-orders required
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