
 
 
 
 

 

82% Merit - Highest AA Rating in Bournemouth 
1 AA Rosette for Dining 

  

 
 

The Hermitage Hotel 
Exeter Road, Bournemouth, BH2 5AH 

T: 01202 557363, F: 01202 559173 
www.hermitage-hotel.co.uk 

email: info@hermitage-hotel.co.uk 
Managed by Oram Group of Companies. Proprietor Mr P. D. Oram 

 

Table d`hôte Dinner 
EXAMPLE MENU – CHANGES DAILY 
All food is cooked to order and where possible sourced from local 
Dorset produce 

  Starters from £4.50 

 

Desserts from £4.25  

 

Mains from £11.50  

 

 
 
 
 
 
Selection of Chilled Fruit Juices  
 
Ham Hock Terrine 
Spiced Orange Chutney, Toasted Brioche 
  
Spiced Deep Fried Whitebait 
Crisp Lettuce, Tartar Sauce  
 
Roasted Apple & Blue Cheese Salad 
With Caramelised Walnuts & Watercress 
  
Steamed Local Rope Grown Mussels 
Pesto Cream Sauce & Garlic Bread 
(Supplement £2.95)  
 
Cream of Mushroom Soup  
Herb Croutons 
 
 
 
 
Confit Duck Leg 
Sauté New Potatoes with Rosemary & Garlic, Green Beans Wrapped in Pancetta, Raspberry Sauce  
 
Braised Lamb Shoulder 
Bubble & Squeak, Buttered Kale, Redcurrant & Rosemary Jus 
 
Pan Fried Salmon Supreme 
Saffron, Chorizo & Mussel Risotto with Mascarpone & Parmesan, finished with Mixed Herbs 
 
Donald Russell Prime Aberdeen Angus Fillet Steak  
Grilled Mushroom & Tomato, Chunky Chips, Peppercorn Sauce 
(Supplement £9.50) 
 
Pan Fried Sea Bass Fillets 
Orange, Avocado & Cherry Tomato Salad, Aioli Dressing, Micro Herbs 
(Supplement £6.50) 
 
Goats Cheese, Leek & Red Pepper Open Puff Pastry Tart 
Served with a Tomato & Olive Sauce 
 

 

 

Chocolate Truffle Torte, Chantilly Cream, Chocolate Sauce 

Sticky Toffee Pudding, Clotted Cream 

Traditional English Strawberry Triffle 

Warm Melting Chocolate Fondant, Raspberry Coulis, Chocolate Ice Cream 

(Supplement £3.25, please allow 15 minutes) 

Fresh Fruit Salad, Sorbet of the Day  

Selection of Barford Farm Ice Creams & Sorbets 

Selection of Local Cheeses, Celery, Grapes, Chutney & Biscuits (Supplement £2.95) 

 
For all dietary requirements or information regarding ingredients please ask your server. 
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