
On the Side  
FRIES (gf)                             5 

SWEET POTATO FRIES (gf)         6 

TRUFFLE FRIES (gf)                    8 

SEASONAL SLAW(v/gf)                     5 
Lemon & honey dressing 

Small Plates 
CORN RIBS (V,gfa)                   6 
Curry seasoning, yogurt, coriander, lime 

CRAB RAREBIT                  9 
Sourdough, brown crab, sweet onions, white crab meat 

FOCACCIA (Ve)                     6 

House baked focaccia, Dorset sea salt, seasonal butter 

WHIPPED SWEET POTATO               7 
Hazelnuts, beetroot, goat’s cheese 

PADRONS (V,ve,gf)                    6 
Seaweed salt, lemon 

GRILLED HISPI CABBAGE (gf)              7 
Brown butter, lemon, almonds & capers 

LAMB SCRUMPETS (gf)                 10 
Yogurt, sumac, mint 
 

Sweets 
ICE CREAM TUB / CONE               3 

AFFOGATO, vanilla ice cream, espresso             6 

BISCOFF BANANA SPLIT, banana, cream, caramel sauce, cherries           8 

KNICKERBOCKER CHOCOLATE GLORY              8 
brownie, vanilla ice cream, cream, flake, chocolate sauce 

 
 0 

Brunch  
(served until 12:00pm) 
SHAKSHUKA (V,GFA)                  12 
Spiced tomato sauce, poached eggs, 

sourdough 

BUBBLE & SQUEAK (gf,v)         9.5  
mixed veg, eggs  

  LOADED BUBBLE          13 

Bacon, tomato & mushroom      

FISHERMAN’S BAP                  13 
Scallop pieces, Billy’s bacon, red 

pepper mayo 

EGGS BENEDICT (gfa)                     12 
Billys Ham, hollandaise, sourdough 

DEVILLED BENNY          12 

CHORIZO HASH      11 
Fried potatoes, chorizo, tomato, 

onions, fried egg 

FRENCH TOAST (V)        9 
Whipped ricotta, berry compote 

BREAKFAST ADD ONS               3  
Billy’s bacon/mushrooms/roasted 

tomatoes/black pudding  

 Billys Classic’s  
FISH & CHIPS (gf/df)                                                                         14  
Local white fish of the day, cider batter, Billy’s tartar, fries 

SALT & PEPPER SQUID RINGS (gf/df)                14 
Garlic mayo, fries                                              

CRISPY MACKEREL BAP                                                                12  
Breaded English Channel Mackerel, Billy’s tartar, sweet potato bun 

BILLY’S HAM, EGG & CHIPS (gf)                                                      15 

BILLY’S SEASONAL SALAD                                                             14                                   
Choose protein; Breaded Chicken / Mackerel fillet  

CHICKEN CAESAR BURGER                                               17.5 
Billy’s bacon, gem lettuce, anchovies, goat’s cheese, Caesar sauce 

BILLY’S ¼ POUNDER                   17.5 
Cheese, lettuce, tomato, pickles, burger mayo 

AUBERGINE ‘PARM’ BURGER (V, GFA)                 16.5 
Breaded aubergine, tomato sauce, cheese, black olive mayo 

 

Pizza’s 
MARGHERITA (V)                        13.5 
Mozzarella, cheddar, Dorset red, basil 

SWEET & SPICY  17.5 
Dorset Nduja, ricotta, Hot honey 

THE GREAT WHITE (V)  17.5 
White sauce, sliced potatoes, goats 

cheese, rosemary 

PIZZA ADD ONS                   3.5 
Billy’s Ham / Pineapple / Pepperoni / 

Mushrooms 

 

Pizza Cheese Mix = Cheddar, 

Mozzarella & Dorset Red, Vegan 

Cheese option available  

 

Gf=Gluten free / Ve=Vegan  

V=Vegetarian / Df=Dairy free 
TURN OVER FOR  

DRINKS MENU 

Shellfish Bar 
PORTLAND PEARL OYSTERS         x2 - 6 / x6 - 15 / x12 - 25 
Served Natural, lemon, tabasco, shallot vinegar  

OYSTERS OF THE WEEK (PLEASE ASK)          x2 - 7 / x6 - 18  

SHELL ON PRAWNS                            ½ PINT – 8 / PINT - 15 
Mary rose, lemon mayo, brown bread, burnt lemon 

PRAWN CREVETTES (gfa)       x3 – 12.5 / x6 – 23 
Burnt chilli, spring onion, garlic, paprika butter, brown bread 

LYME BAY MUSSELS                        13 
White wine, garlic, thyme, lemon cream, brown bread 

DRESSED CRAB REMOLADE COCKTAIL (gfa)                    18 
White crab meat (Portland), celeriac, chives, Dijon, mixed salad, brown bread 

IF YOU HAVE ANY DIETARY REQUIREMENTS 

PLEASE SPEAK TO A MEMBER OF THE 

TEAM. 

 


