
BRUNCH, LUNCH && EARLY SUPPER - AUTUMN 23
Shed Grazing Board

Sticky Onion Ham*, Olives Et Al Olives (of course)*, West Country Cheese and a Selection of Antipasti 
served with Med Bread and Olives Et Al Dressings* - £15 (GF,V)

Steak Salad
West Country Sirloin, Truffle Oil*, Dorset Leaf, Rocket, Old Winchester Cheese, 

Mustard & Herb Dressing*: Served Rare, Thinly Sliced - £22 GF

Shawarma Chicken Salad
Shawarma* Marinated Chicken Breast, Lentil & Chickpea Tabbouleh, Salad Leaves, Harissa Yoghurt,

Rhubarb & Orange Dressing*, Pickled Red Cabbage - £16 GF

Lemon && Dill Salmon 
Salmon Fillet roasted in Lemon & Dill Dressing*, Herby Quinoa, Roasted Artichokes, Tomatoes, Courgettes - £17 GF

Heritage Beetroots && Squash
Chickpea Hummus, Heritage Beetroots, Roasted Squash, Dukkah*, Crumbled Feta, Rocket Leaf Salad, 

Beetroot & Thyme Dressing* - £14.00 V, GF (NUTS, SESAME)

Butternut && Spinach Pasta
Conchiglie Pasta, Roasted Butternut, Spinach, Truffle Cream*, English Parmesan, Smoky Chipotle Nuts* - £15 V (NUTS, PEANUTS)

Shed Halloumi Burger 
Griddled Halloumi, Hummus, Roasted Med Veg, Leaves, Brioche Bun, Slaw, 

Sweet Potato Dukkah* Wedges - £16 V (NUTS, SESAME)

Shed Made Steak Burger 
Shed Burger, Smoky Bacon, Herbs, Cheddar, Leaves, Brioche Bun, Slaw, Sweet Potato Dukkah* Wedges - £17 (NUTS, SESAME)

Grilled Halloumi, Tabbouleh &&  Quinoa Buddha Bowl
Grilled Halloumi, Herby Tabbouleh, Spiced Quinoa, Green Leaves, Sea Salted Almonds*,

Harissa* Yoghurt - £14 V, GF (ALMONDS)

Roasted Hake 
Roasted Hake Fillet, Smoky Bean Cassoulet, Mediterranean Roasted Vegetables, 

Extra Virgin Olive Oil*, Shoots, Lemon - £18 GF

Sweet Potato && Chickpea Curry
Sweet Potato, Coconut Milk, Chickpeas, Spinach, Side Salad, Naan Bread - £14 VG, V, (GF)

Potting Shed Rarebit
West Country Cheddar, Piddle Beer, Dijon Mustard, Leafy Greens, Mustard & Herb Dressing* - £11 V

Croque Croissant Monsieur or Madame
Monsieur: Warm Cheese and Sticky Onion* Ham Croissant, Shed Salad - £10  Madame: add a fried egg - £11.50

BRUNCH IS THE NEW LUNCH. 
AFTERNOON BRUNCH IS THE NEW SUPPER...

- FORKING GOOD FOOD -
Items marked * are all created, sourced and supplied by Olives Et Al in Sturminster Newton - you should visit. You’d love it.

ALLERGENS: ALLERGENS ARE WIDELY USED AND PRESENT  - NUTS ARE HIGHLIGHTED BUT PLEASE ASK FOR FULL DETAILS IF YOU HAVE ANY ALLERGIES...
BOOKINGS & ENQUIRIES: CALL US ON 01305 216 788 - PROMISE WE WON’T BITE. UNLESS YOU ASK US TO, THAT IS.

B Y  O L I V E S  E T  A L

SIDES 
Mediterranean Bread, Extra Virgin Olive Oil*,Dukkah* - £5 (NUTS, SESAME)

Shed Slaw: Cabbage, Red Onion, Carrot, Herbs & Mayo - £4
Herbed and Spiced Marinated Olives Et Al Olives* - £4

Dukkah* Roasted Sweet Potato Wedges - £5 (NUTS, SESAME) 
VG - Vegan, V - Vegetarian, GF - Gluten Free, ( ) - Option if desired



SOMETHING SWEET TO FINISH
Shed Made Puddings - The Board awaits...

Made by us. Right here. What do you fancy? Feel free to check The Board and see what we’ve got for you today...

Affogato
Vanilla ice cream with a shot of Espresso poured over. Very Italian. Very Shed. Very Good - £4

Ice Cream && Nuts
A good dollop of Purbeck Ice Cream with Malabar Cinnamon & Vanilla Nuts* over the top - £5.50 (NUTS)

Fresh Fruit Pavlova
Shed Made Meringue with Fresh Fruit of the Day with a fresh fruit coulis - £6

HOW ABOUT SOME WINE?
We stock and sell a cracking selection of Organic and Vegan wines - we sell by the full bottle only but you are welcome to have a 

glass or two and then take the rest home to enjoy later...  

White
Oynos Bianco - 12% Very Mediterranean in style with refreshing peach and melon - our new House White - £14

Bohem Airen/Sauvignon Blanc - 12.5% Light, easy-drinking white from a blend of Airen and Sauvignon Blanc - £13.50

Stellar No Added Sulphur White - 11.5% Lovely, gentle floral aromas lead to a honey-apple palate - £13.50

Rosé
Mas de Longchamp Rosé - 12.5% Cracking pale Provençal Rosé. Dry and crisp - £13.50

Rosé Les Coquelicots - 12.5% Even crackinger and even paler Provençal Rosé. Spot on - £14.50

Bohem Rosé - 13% Vibrant cherry and plum fruit. Gluggable - £13.50

Red
Bohem Tempranillo No Sulphur - 13% Big and bold with ripe juicy blackberry fruit on the nose - £13.50

Adobe Carmenere - 14% Sweet, ripe, lightly-peppery cherry flavours on this medium-bodied wine - £14

Stella No Added Sulphur Pinotage - 13.5% Packed with blackcurrant and jammy plum flavours - £13.50

JUST FANCY A GLASS?  WE HAVE SOME REALLY EXCELLENT 250ml CANS.  GREAT QUALITY... REALLY. HONEST

B Y  O L I V E S  E T  A L

ALLERGENS: ALLERGENS ARE WIDELY USED AND PRESENT  - NUTS ARE HIGHLIGHTED BUT PLEASE ASK FOR FULL DETAILS IF YOU HAVE ANY ALLERGIES...
BOOKINGS & ENQUIRIES: CALL US ON 01305 216 788 - PROMISE WE WON’T BITE. UNLESS YOU ASK US TO, THAT IS.

BEERS && CIDERS
Piddle Ales - £5

India Pale Ale - £5
Dorset Gold - £5

Purbeck Ciders - £5

APERITIVO && APERITIF
Prosecco: 20cl Tosti fizz. Nice - £8

Olives Et Al Estia Gin & Tonic: The perfect pick-me-up - £8
Calimocho: Red Wine & Coca Cola (way better than you think) - £8

Espresso Martini: Original or Decaf - £8

COFFEE, TEA && HOT DRINKS
All the Usual Coffee Suspects

Speciality / Builders / Dorset Teas 
Grown Ups Hot Chocolate 

Not So Grown Up Hot Chocolate  
(Maltesers, Marshmallows, Squirty Cream - the 

full works)

SOFTS, SHAKES && SMOOTHIES
Bottled Still / Sparkling Water 750ml - £4

Various Belvoirs (that’s “Beaver” to you) - £3
Palmers Ginger Beer - £3

Coke etc - £3 Fruit Juices - £3
Fruit Smoothie - £4

Frappuccino - £4.50 Iced Latte - £4
Milkshakes

Made with Purbeck Ice Cream - £4.50


