
th e  Pr int  Room

Knickerbocker glory "2010" 
£6.95

Interpretation of  
Black Forest gateau £6.75

Pineapple & tarragon plate 
£6.75

Rosemary crème brûlée,  
pink grapefruit sorbet £6.50

Pear & praline crumble 
£6.50 

Assiette de fromage 
£12.00

Print Room club sandwich, 
char-grilled chicken, streaky 

bacon, egg, tomato, fries £8.50

Char-grilled steak frites, 
béarnaise sauce £11.95

Char grilled free-range 
chicken breast, fries, 
béarnaise sauce £9.95

Home cooked ham, duck 
eggs, hand cut chips 

£10.50

Home made sausage roll, 
mashed patato,  

bordelaise sauce £9.95

Eggs Benedict  
(Ham) £6.75 

Eggs Royale  
(Salmon) £7.00

Eggs Florentine  
(Spinach) £6.50  

Omelette, smoked bacon  
& gruyère, fries & salad £8.00

Omelette, mushroom  
& herb, fries & salad  £8.00

Salmon fish cakes,  
baby spinach,  

parsley sauce £8.95

Some of our dishes may contain traces of nut – if you would like any further nutritional information on any of our dishes, please ask a member of staff

Roquette &  
parmesan salad £4.00

Green leaf salad £3.50

New potatoes  
& butter £3.00

Braised red cabbage 
£3.50

Parsley buttered  
carrots £3.00

French fries £3.00

Dauphinoise  
(for two) £4.95

Leeks & smoked bacon 
£3.50

www.thePrintRoom-bournemouth.co.uk

P l at s

Printer's pie, chicken & mushroom,  
Dijon mustard sauce,  

baby onions, puff pastry lid,  
buttered charlotte potatoes £12.50

Grilled calves liver, bubble  
& squeak, smoked bacon crisp,  

jus balsamic £15.50 

Roast peppered duck breast,  
orange marmalade, fondant potato,  

Swiss chard £16.95

Pan-fried venison, potato ragu,  
golden beetroot, parsnip purèe,  

hibiscus flower £17.50

Roasted English fillet steak,  
black truffle potato, wild mushroom  

& tarragon gratin £27.50

Baked cod fillet, braised octopus,  
garlic & chick pea stew,  

pickled carrots £15.95

Gem heart salad, parmesan  
shavings, thyme croutons,  

caesar dressing, chives    
£7.00 With chicken £10.50

The Print Room beef burger,  
hand cut chips, club sauce,  

dill pickle,  
beef tomato, red onion £9.95

Trio of Lincolnshire pork,  
honey glazed belly, slow cooked shoulder, 

smoked fillet, red cabbage,  
apple sauce £14.95 

Pan-fried seabass, crisp vegetables,  
lemon dressing, sesame  

& fresh herbs £16.50 

Goat's cheese risotto,  
egg yolk, marjoram £9.95

Brixham crab linguini,  
Aspall cyder, apple £15.95

Beetroot gnocchi,  
crispy seaweed, thyme oil,  

whipped cream £12.50

Cold poached salmon,  
dill crème fraiche, charlotte potato  

& lemon salad £10.50

10oz Cornish dry aged rib eye,  
café de Paris butter, hand cut chips,  

peas, mushroom, tomato £19.95
Sauce béarnaise or bordelaise (red wine)  

available £1.50

Grilled fillet steak, café de Paris butter,  
hand cut chips, peas, mushroom,  

tomato £25.95
Sauce béarnaise or bordelaise (red wine)  

available £1.50

b r a s s e r i e

Basket of bread £2.50            Olives £2.00

Head Chef - Michael Lecouteur

p l at  d u  j o u r
ava i l a b l e  f r o m 12p m to 6p m m o n to s at  £8.50 o r w i t h a  g l a s s  o f  w i n e  £10.0 0

ava i l a b l e  f r o m 12 p m t o 6 p m d a i ly

Monday 
Goat's cheese, 
roquette salad

Tuesday
Beef stew, thyme 

dumplings 

Wednesday 
Tuna salad, new 

potatoes

Thursday
Sausage & mash, 

red wine jus

Friday 
Poached haddock 

mornay

Saturday
Pasta  

carbonara

Sunday
Roast rib of beef, 
Yorkshire pudding 

£11.95

d e s s e r t s

Grilled lobster, thermidor 
or garlic and parsley butter, 
served with mesculin salad 

and French fries  
half £25.00  whole £45.00 

Whole dressed Devon crab, 
served with mesculin salad,  

and French fries  
£17.95 

Dorset oysters £1.75 each   
Half dozen Dorset oysters 

£9.00
With a choice of  

red wine shallot vinegar, 
tabasco or lemon

C r u s ta c e a

s i d e s

E N TR  È ES

Turnip & vanilla veloute, grape juice,  
granny smith apple £4.95 

Traditional fish soup, garlic aioli,  
croutes, gruyère £5.95

Steamed Shetland mussels,  
fragrant spices, leeks, white wine,  

crème fraiche £6.75 with fries £8.75 

Hand picked Brixham crab cocktail, 
avocado guacamole,  

sweet corn salsa, chilli £7.00

Free range pork scotch egg,  
celeriac remoulade,  

grain mustard oil £5.95

Free range chicken liver pâté,  
Madeira jelly, shallot brioche  

£6.75

Roasted bone marrow,  
shallot, garlic, parsley crust  

£6.50

Sautéed wild mushrooms,  
toasted brioche,  

duck egg, red onion jam £6.50

Pan-fried Scottish scallops,  
honey glazed pork belly, langoustine,  

potato purée £8.95

Dorset smoked salmon “classic”  
granary bread, butter £6.50

28 day dry aged Scottish steak tartare, 
traditional garnish £9.50 with fries £11.50


