
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Highcliff Grill  
Sunday Lunch Menu  
£21.50 including aperitif and coffee 

Our Kitchens Soup 
Cream of Parsnip & apple soup, bread and butter 

Ham Hock 
Ham hock, white bean & leek terrine with piccalilli 

 

Prawn 
Highcliff prawn cocktail, Marie rose sauce 

 

Butternut 
Caramelized butternut squash, goat’s cheese, 

pomegranate & pine nut salad 

Salmon 3 ways 
Beet cured, shaved fennel; salmon confit, vierge; 

London cure, celeriac remoulade 

If you are concerned about food allergies, please speak to one of our associates with the regards to the above menu items. 
All prices are inclusive of VAT at current rate. Gratuities are at the guests’ discretion. 

Roast of the day - British Lamb 
Roast leg of Cornish lamb, lamb jus 

Chicken 
Roast chicken, bread sauce, 

 chicken jus 

Fish of the day - Black Bream 
Pan roasted Dorset guilt head bream, warm salsify, 

baby leek salad, citrus dressing 
MADE TO ORDER – PLEASE ALLOW 10-15 MINUTES 

 

Pumpkin 
Roast pumpkin, spinach & gorgonzola tart, 

balsamic beet dressing 

British Beef 
Roast rib of beef, Yorkshire pudding, 

natural beef jus 

Vegetables of the Season  

Apple 
Dorset apple crumble, served with fresh custard 

sauce 

Treacle 
Warm treacle tart, Devonshire clotted cream 

Lemon 
Lemon posset hazelnut shortbread 

 

Chocolate 
Chocolate tart, raspberry sorbet 

 


