
All of the above are served with mixed salad or grilled
tenderstem broccoli 

Boneless Buffalo Chicken                                                - 7.5 GF
Grilled chicken doused in our spicy buffalo sauce with 
our Dorset blue cheese butter and baby leaves 

Crispy Sustainable Whitebait                                 - 8 GF  F 
Tossed in seasoned flour and fried. served with tartare
sauce, parsley and a lemon wedge  

Classic Nachos                                                                                 - 9.5 GF  VG  
Hand cooked tortilla chips, smothered in our smokey cheese blend
with our smashed avocado guacamole, sour cream and chives and
tomato salsa Make it a sharer                                               - 12.5

Crab, Cheddar and Spring Onion Tart                              -  8  F  
Local white and brown crab baked in a classic quiche tart
served with baby leaf salad and apple balsamic drizzle  
  

Marinated Olives                                                                   - 3.5  GF VG  
Ciabatta with Olive Oil and Apple Balsamic             - 5 .5 VG   
Chilli and Rosemary Spiced Nuts                                   - 3 VG 
Homemade Hummus and Grilled Flatbread              - 5.5 VG  
Dorset Chorizo Crisps                                                       - 3  GF

Devilled Calamari                                                                               - 8  GF F 
Coated and crispy fried calamari in our spicy seasoning 
and served with harissa mayo, fresh lime and baby leaves 
 
Seafood Terrine                                                                  - 8.5  GF F 
Poached salmon, seasonal whitefish fillet and whole king prawns in
a herb infused terrine with lime mayonnaise and baby leaves 
 
 

Browse our gift shop for some of the delicious pantry 
items featured on our menu. Marked with a   ALL DAYMENU

Churros                                                                     - 7 
Dusted with cinnamon sugar and served with
warm chocolate sauce and strawberries
                                  
Chocolate Mousse and Brandy Snap      - 7.5                         
With chocolate soil and seasonal fruits 

Fresh Fruit Pavlova                                          - 7 GF
Meringue, seasonal fruits, cream and fruit coulis 

Rump Steak                                                                                          8oz - 18 GF
Our choice for great flavour a good bite, cooked medium rare
to medium 

Sirloin Steak                                                                                     10oz - 25 GF
Juicy and tender. Great cooked rare to medium well 

Ribeye                                                                                                  12oz - 28 GF
A little more fat for a full beefy flavour, juicy and tender 
Great medium rare to med well 

Add some surf to your turf
2 Scallops                                                                                                      - 5 F
3 King Prawns                                                                                            - 3.5 F

Steak Sauces                                                                                                                                   
Hennings pepper sauce GF 
Mushroom and tarragon sauce GF
Cajun rub with blue cheese butter GF
 

DESSERTS AND PUDDINGS SIDES

NIBBLES

SMALL PLATES AND STARTERS 

Mixed Salad                                                      - 4.5 GF             

Hennings House Fries                                  - 3.95 GF 

Steak Sauces.                                                 - 2 GF                                     

Grilled Mushrooms                                       - 3.5 GF

Tenderstem Broccoli                                  - 3 GF 

Homemade Chips                                          - 3.95 GF

Warm Flatbread                                           - 2.5

Broccoli Salad                                                - 4.5 GF VG
with sun blushed tomatoes, toasted seeds and
our house dressing         

NEW FOREST STEAKS 

Get social with us… 
@henningsquayside 

Scan here for contact free ordering

Seasoned Halloumi Fries                                                        - 7.5 GF V
Crispy fried fresh halloumi sticks with sticky chilli jam and
dressed baby leaves 

Garlic Wild Mushrooms                                                         - 8.5 GF VG 
Wild mushrooms lightly cooked with garlic, parsley and truffle
oil. Served on ciabatta toast with toasted seeds and a balsamic
drizzle

Moules Frites                                                                                        - 15  F GF
Rope grown Cornish mussels steamed in Dorset cider with 
shallots, coriander a little fresh chilli and a touch of cream,
with a lemon wedge and Hennings seasoned fries 

Fish and Chips                                                                                      - 14  F GF  
The seasons best white fish caught using sustainable methods 

in our gluten free beer batter and served with homemade fat 
chips, minted mushy peas and tartare sauce

Sea Bass                                                                                                - 19  F GF 
South coast sea bass fillet, pan seared and served with crushed
new potatoes and tomato caponata with olives, shallots, capers, 
garlic, lemon and olive oil 

King Prawns and Scallops                                                            - 18  GF F
Juicy king prawns and sustainable scallops cooked in our 
Sweet chilli, lime ginger and garlic butter, with coriander, nigella
and sourdough bread for dipping 

 

FISH AND SEAFOOD 

We will always do our best to accommodate your
dietary requirements.  
Please use this key to help you with your choice of
meal today.
GF - Gluten free option available
V - Vegetarian
F - Fish and seafood, may contain bones. 
VG - Vegan  
All menus are subject to availability. 
Please leave us your feedback so we can improve
our service.

STUFF YOU SHOULD READ
CONTACT US

 info@henningsquayside.co.uk
henningsquayside.co.uk 

01202 682358

Apple and Raspberry Crumble   - 7.5 VG
Served with custard or ice cream

Local Cheese Board                            - 9 
3 local cheeses, biscuits, grapes and Dorset real ale chutney 

Purbeck ice cream                             - 2.3/scoop
Please ask for our flavour selection

Affogato                                                  - 5 GF
Purbeck vanilla bean ice cream with a double
shot of espresso and fudge pieces

All our Steaks are straight from the farm in The New Forest,  Local, fresh, sustainable fish and seafood 

Poole Bay Oysters
Fresh Oysters Daily

 When they're gone they're gone 

All served on the shell
 Natural - with shallot and red wine vinegar 

Kilpatrick - Grilled with smoked bacon, Worcestershire sauce, balsamic and butter
Thai Style - baked with chilli, lime, garlic and ginger butter with baby coriander

£3 EACH    6 FOR £16    12 FOR £30 

Homemade delicious vegetarian and Plant based dishes 
Gnocchi Al Forno                                                                           - 14 VG

Potato gnocchi baked with tomatoes, shallots, garlic, 

black olives, Lilliput capers and plant based parmesan

Beetroot and Chickpea Kofte                                             - 15 VG GF

With white and wild rice,  tenderstem broccoli and sun blushed

tomato salad, toasted seeds and pomegranate molasses

Greek' ish Salad                                                                           - 12.5 GF VG

Olives, tomatoes, onions, peppers, cucumber and baby leaves 

with marinated plant based feta cheese 

 

Plant Based Burger                                                                   - 15 GF VG

Grilled patty in a sourdough bap with spicy tomato and onion

relish         and plant based smoked applewood cheese. Served 

with Hennings seasoned fries and baby leaves

PLANT BASED 

Chicken and Wild Mushroom Sauce                                       - 17  GF

Chicken breast cooked with wild mushroom, tarragon and 

white wine sauce, served with crushed new potatoes and 

tenderstem broccoli 

Lamb Kofte                                                                         - 16 GF

Seasoned spiced Hampshire lamb mince kebabs, grilled and

served with white and wild rice, mixed salad and tomato salsa  

South Coast Burger                                                                       - 15 GF

All local, prime steak burger, tomato and onion chutney,  

Dorset chorizo, smoked and cheddar cheeses, in a sourdough

bap with Hennings seasoned fries and seasonal leaves

Double up with and extra beef patty                                   - 3.5 

Crispy Duck and Bacon Salad                                                  - 15 GF

Shredded crispy duck with smoked bacon and garlic croutons

on sesame and soy dressed salad with baby leaves, carrot,

spring onion and cucumber 

MAIN COURSES 
Delicious dishes with select Local produce 

All our steaks are hung for at least 28 days,  cooked to your
liking and come with either Homemade chips and salad  OR
crushed new potatoes, and grilled tenderstem broccoli and
your choice from our steak sauces 

We hope you left a little space for a homemade dessert 


