
  STARTERS

TODAY’S HOME-MADE SOUP..............................................4.50
With fresh-baked Dorset farmhouse bread. See board

SALT AND PEPPER SQUID...................................................5.00
Fresh cut and lightly battered squid with a rocket and
chilli salad
 
SMOKED SALMON..............................................................6.00
Scottish smoked salmon with crème fraiche, dill, rocket 
and lemon, and fresh-baked Dorset farmhouse  bread

WHOLE ROASTED CHORIZO................................................6.50 
On a sizzling skillet with marinated roasted peppers,
Kalamata olive tapenade, roasted garlic mayonnaise 
and roasted batons of rustic bread

TOASTED GOAT’S CHEESE SALAD (V) .................................6.00 
Ciabatta croutons with melted goat’s cheese on a bed of mixed 
leaves and our locally-made beetroot and apple chutney

TOMATO AND MOZZARELLA SALAD (V) ....................................5.50 
Sliced Buffalo mozzarella and beef tomato on a rocket salad with 
balsamic syrup

  PLATTERS

MEZZE..............................................................................10.00
Home-made falafel, house houmous and tsatsiki, Kalamata olives 
and marinated feta with pitta

MEAT & PICKLES..................................................................11.00 
Locally produced air-dried and cured meats with a selection of our 
own pickles and chutneys and fresh-baked Dorset rustic breads

BUFFALO WINGS ......................................................5.00 / 10.00 
Reef Encounter’s version of this upstate New York classic. Five or ten 
chicken wings in our house barbecue sauce. Choose mild, medium 
or suicidal, with a Dorset Blue Vinny dip and carrot and celery 
sticks

NACHOS (V)..........................................................................8.00 
Cheddar cheese melted over corn tortilla chips, with tomato salsa, 
guacamole and sour cream

  MAINS

  

SPECIALS BOARD
At Reef Encounter, we prepare as much as 

possible on the premises using local produce.
Please see boards for today’s lunchtime

and evening seasonal specials

SIDES

SIRLOIN STEAK ...............................................................16.50 
An 8oz farm-assured Dorset sirloin steak aged for maximum 
flavour and tenderness, with our own home-made peppercorn 
sauce, fries, mushroom, cherry vine tomatoes and watercress

TERIYAKI SALMON............................................................11.00 
Fillet of fresh salmon in a sweet soy teriyaki sauce with our own 
spicy slaw and fries

SALAD NICOISE ...............................................................14.00 
A fresh char-grilled tuna steak, free range hard boiled egg, 
baby new potatoes, anchovies, French beans, cherry tomatoes, 
red onion and black Kalamata olives

RACK OF RIBS ................................................................13.00 
Sweet and tender baby back ribs in our house barbecue sauce, 
roasted cherry vine tomatoes, coleslaw and fries

BARBECUE COMBO ..........................................................13.00 
Half rack of ribs and whole chargrilled fresh chicken breast, 
house barbecue sauce, roasted cherry vine tomatoes, coleslaw 
and fries

CHARGRILLED BUTTERFLY CHICKEN.....................................11.50 
Fresh marinated butterfly chicken breast, chargrilled, with corn 
on the cob, roasted cherry vine tomatoes, coleslaw and fries. 
Choose house barbecue or peri peri sauce, jerk or chimichurri 
rub.

HALOUMI SKEWERS (V) ....................................................11.00 
Chargrilled Haloumi cheese with roasted Mediterranean 
vegetables, tabouleh salad, home-made houmous and tzatziki, 
and warm pitta.

GOURMET HAMBURGERS  HOME-MADE DESSERTS

SIDES

Reef Encounter1s char-grilled eight-ounce gourmet burgers are 
farm-assured Dorset beef, hand-made on the premises to our own 
recipe and cooked medium, with iceberg lettuce, beef tomato, 
red onion, sliced gherkin and mayonnaise. Served on a sesame 
seed bun with fries, coleslaw and the relish tray

CLASSIC ...........................................................................8.50 
Our Classic burger to enjoy ‘as it is’ or to build up from the ‘top 
it your way’ list below

REEF ENCOUNTER...............................................................9.95 
Grilled back bacon and smoked Applewood cheddar

DORSET BLUE ...................................................................9.95 
Melted Dorset Blue Vinny cheese and red onion marmalade

HOT & PICKLED.................................................................9.50 
House pickled beetroot and fiery horseradish
GOURMET BURGERS
CHICKEN ..........................................................................9.50 
Fresh, char-grilled chicken breast and guacamole

FALAFEL BURGER (V) ........................................................8.50 
Home-made falafel balls in warm focaccia with rocket, tzatziki, 
fries and coleslaw

TOP IT YOUR WAY .....................................................1.00 EACH 
Back bacon, red onion marmalade, mushroom, Applewood 
cheddar, goats cheese, Dorset Blue Vinny, BBQ sauce, chorizo, 
extra gherkin, grilled pineapple, guacamole,
fried egg, tzatziki, wasabi mayonnaise

MIXED SALAD .....................................................................3.00 
FRIES.................................................................................3.00 
GREEN BEANS ....................................................................2.50 
GARLIC BREAD....................................................................3.00 
COLESLAW .........................................................................2.50 
SPICY SLAW .......................................................................2.50 
NEW POTATOES ..................................................................3.00 
CORN ON THE COB...............................................................2.50 
ONION RINGS .....................................................................3.00 
RUSTIC BREADS AND OILS ....................................................4.00

BROWNIE ..........................................................................5.00  
Rich chocolate and pecan luxury brownie, with cream or Purbeck 
ice  cream.

CRUMBLE ..........................................................................5.00
Fresh fruit and a crisp, crumb coating, served hot or cold, with 
cream or Purbeck ice cream. See board for today’s special

CHEESECAKE........................................................................5.00
Our own vanilla cheesecake with homemade shortbread and 
compote. See board for today’s special

DORSET APPLE CAKE............................................................5.00
Karen’s Dorset apple muffin cake. Served warm with cream or 
Purbeck ice cream. 

 SUNDAES, ICE CREAM & SORBETS

REEF ENCOUNTER DORSET CHEESEBOARD.............................. 6.50
Selection of local and regional cheeses, with apple, celery, 
grapes, our own red onion marmalade and biscuits.

 PURBECK ICE CREAMS & SORBETS

  CHEESEBOARD

KNICKERBOCKER GLORY ................................................... 6.00
Three scoops of Purbeck ice cream laced with hot homemade 
chocolate sauce, toffee sauce and chocolate and pecan brownie 
chunks

PURBECK ICE CREAM
An award-winning selection of ice cream and sorbets made in 
Dorset’s Purbeck Hills, naturally.
Ice cream: Vanilla, Clotted Cream, Chocolate , Honeycombe Hash, 
Strawberry, Mint choc-chip, Toffee, Rum and Raisin, Cappuccino 
Sorbets: Lemon, Raspberry, Mango

One scoop 1.75; two scoops 3.50, three scoops 5.00

At Reef Encounter, we source as much of our produce as possible from across the county of Dorset - from our farm-assured beef and lamb to freshly caught fish, with bread and cakes baked locally and on the premises. All our chicken is fresh, 
our sausages are from outdoor reared pork and our eggs are free range. Our ice creams and sorbets are made in the Purbeck Hills, naturally. Please allow time for your menu choice as all dishes are prepared and cooked to order. All 
weights, where stated, are pre-cooked. All items may contain traces of nuts. Please ask your server for further information. Service not included. An optional service charge of 12.5% will be added for groups of eight or more.

KIDZ SURF SQUAD MENU
Please see our special Kidz Surf Squad menu

for a selection of  healthy, set meals for 
Under 10-year olds

All Surf Squad meals include a soft drink or fruit 
juice,  main course and dessert for £6.95


