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2 COURSES 32 | 3 COURSES 37.50

STARTERS
CHEF’'S SEASONAL HADDOCK BRANDADE
SOUP sweet and sour sauce | tomato salsa
sourdough cracker
RABBIT TERRINE
quince | pickled carrot CRISPY BRIE
linseed cracker smoked chilli jam | baby leaves
N
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MAINS
ROASTED STRIPLOIN OF BEEF SEA BREAM
roast potatoes | roasted roots | beef jus crushed potato | braised fennel
Yorkshire pudding beurre blanc
DINGLEY DELL FARM SAUSAGES SWEET POTATO RENDANG
creamed potato | cider onions Indonesian salad
onion gravy
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DESSERTS
BREAD & BUTTER PUDDING SELECTION OF CHEESE
custard | apricot crackers | grapes | chutney | celery
BLACKBERRY & APPLE CRUMBLE SELECTION OF
stem ginger ice cream ICE CREAMS & SORBETS
L 4

Please call 01202 707 272 to book a table or visit www.fjbhotels.co.uk. The View, at Harbour Heights Hotel, 73 Haven Road, Poole, BH13 7LW

Should you have any concerns about food allergens or intfolerances, please talk to a member of staff before ordering your food or drink. We can provide an
allergen chart for all of our dishes if required. Note a 10% service charge will be added to your bill, which will be shared with the whole team.






