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SCHAR' NG PLATES We recommend 2-3 per person

Crisp Monkfish Cheek, Katsu Sauce & Coriander
Chorizo, Butter Bean & Parmesan

Buttermilk Fried Chicken & Schezuan Pepper

Field Mushrooms Braised in Soy & Ginger on Toast

Balsamic Roasted Beetroot, Candied Walnuts & Ticklemore Goats Cheese

LA R G E R PLAT ES All locally sourced, remember to check our specials board

Fresh Homemade Soup & Sourdough Bread

Stokes Marsh Farm Toasted Steak Sandwich, Horseradish & Fresh Dorset Watercress
Schpoons & Forx ‘Fish Finger’ Sandwich, Cos Lettuce & Tartare Sauce

Buttermilk Marinated Chicken Sandwich, Mango Chutney & Baby Gem

Westcombe Cheddar, Chutney & Red Onion Sandwich

Chargrilled Marinated Chicken Caesar, Baby Gem Lettuce, Croutons, Caesar Dressing,
Parmesan & Anchovies

Tandoor Roasted Paneer, Spiced Cauliflower & Potato, Beetroot Hummus
Chargrilled 60z Minute Steak, Fresh Dorset Watercress, Chive, Bone Marrow & Butter

Schpoons & Forx House Burger, Westcombe Cheddar Cheese, Crispy Onions,
Bacon Jam & Bloody Mary Salsa

AD D YU U R SIDE We recommend adding a side to complete your dish

Crisp Potato Scraps, Aioli
Skinny Fries, Aioli

Baby Gem & Vinaigrette
Mixed Leaf Salad

ON SUNDAYS YOU CAN “HOST THE ROAST”

Experience the full ‘Host the Roast’ board, to be shared by the whole table in true sunday lunch fashion.

Followed by our sharing crumble for the whole table.

Roast Beef Rib, Rosemary Roasted Chicken, Roast Rack of Pork, Sage & Onion Stuffing Filled Roast
Onions. Roast Potatoes, Glazed Parsnips & Carrots, Yorkshire Puddings, Sprouting Broccoli, Cauliflower
Cheese, Proper Gravy.

@SCHPOONSANDFORX
SCHPOONSANDFORX.CO.UK

We welcome everyone into our restaurant but please remember to always inform us of any allergies or intolerances so we can employ

additional controls when serving your food or drink. Please also note a service charge of 12.5% will apply which is retained by your server.
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FROM WEYMOUTH

HARBOUR

TO STOKES MARSH

FARM

WE TAKE PRIDE IN PROVIDING

LOCALLY
SOURCED,

SEASONALLY DRIVEN MENUS.
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