Steve, Cherry, Drex & Sally welcome you to the 

THE STOCKS INN

FURZEHILL, WIMBORNE

01202 882481

thestocksinn.com

E-mail: - goodfood@thestocksinn.com
The Stocks Inn gets its name from the old village stocks that were situated just outside the building and remain to this day.  It is rumoured they were installed next to the pub in order for the bar maids to provide water for the people being incarcerated in the stocks, sometimes for days at a time.  Additionally, the local smuggler Isaac Gulliver was believed to have stashed his illegal contraband in the cellar beneath the pub.

Cherry and Steve Dyer purchased the tenancy for the Stocks Inn in 2006 and together with our resident managers Drex and Sally Sibley have over 70 years licensed trade experience between us.  We all started in the business at a young age!

As local people – three of us grew up in Wimborne – our aim is to support local farmers and suppliers wherever possible and to use only the freshest ingredients in our dishes, many of which have been made on the premises by our head chef Garry.  Indeed, most of our produce has been sourced from within Dorset and we have spent many hours visiting local farms, chutney producers, bakeries and fisheries.
Our aim is to restore the true flavour of a local Dorset pub and we welcome any suggestions or ideas you may have to help us make this happen.
We hope you enjoy your meal with us and look forward to seeing you again.

NOW SERVING FOOD ALL DAY 

SUNDAY

& BANK HOLIDAY MONDAYS
FOLLOW US NOW ON FACEBOOK, GOOGLE REVIEW
& TRIP ADVISOR
STARTERS















S/A
HOMEMADE SOUP OF THE DAY





4.95    

Chef’s seasonal home-made soup of the day 

Served with warm crusty bread.


CONTAINS GLUTEN, EGGS, MILK, CELERY, MUSTARD, SESAME

TRADITIONAL PRAWN COCKTAIL     


         6.95

Freshly delivered cold water prawns in a bed of baby gem lettuce

Smothered in marie rose dressing. Served with lemon, brown

Bread and butter.

CONTAINS GLUTEN, CRUSTACEANS, EGGS, MILK, MUSTARD, FISH
WHITEBAIT









7.95


Quality breadcrumb coated whitebait deep fried and served      



  

with lemon, brown bread and butter

CONTAINS GLUTEN, EGGS, FISH, MILK, MUSTARD





SMOKED HADDOCK FISH CAKES




7.95

4.95
Smoked haddock, mozzarella and spring onion fish cakes served

With a spicy tomato chutney & dressed rocket

CONTAINS GLUTEN, EGGS, FISH, MILK, MUSTARD

DUCK & ORANGE PATE 






6.95
Served with warm toast & real ale chutney
CONTAINS GLUTEN, MILK
CHERRY TOMATO & CAMEMBERT TARTLET


6.95
Cherry tomatoes & camembert baked in a puff pastry tartlet and served
With mixed leaves & a balsamic glaze
CONTAINS GLUTEN, EGGS, MILK
WILD MUSHROOM GRATIN 





7.95
A mix of wild mushrooms in a creamy garlic sauce, topped with breadcrumbs
& served with garlic bread.  Can be GLUTEN FREE without the breadcrumbs
CONTAINS GLUTEN, MILK
KING PRAWN TWISTERS






7.95
King prawns wrapped in filo pastry & served with a dressed mixed leaf salad

& a Thai chili dipping sauce
CONTAINS GLUTEN, CRUSTACEANS, SOYA
SALT & PEPPER CALAMARI





6.95

Served with a chilli mayonnaise, dressed rocket & lemon

CONTAINS GLUTEN, MOLLUSC
VEGETABLE & SWEET CHILLI NOODLE BROTH

6.50
Carrots, broccoli & peas with chillies, noodles & thai chilli sauce in a 

warming broth
CONTAINS n/a
S/A – SMALLER APPETTITE

ALLERGENS ARE ALL IN BOLD CAPITAL
MAIN COURSES










S/A
OVEN BAKED LASAGNE







11.95

9.50
Chefs own homemade lasagne with 100% mince layered 

                    


   with pasta, topped with mature cheddar, oven baked and served with home

Made coleslaw, salad garnish and garlic bread.
CONTAINS GLUTEN, EGGS, MILK, SULPHITES, FISH
CHICKEN TIKKA CURRY







12.95
Cooked with peppers and red onions and served with long grain rice 



 mango chutney and a poppadum or naan bread
CONTAINS GLUTEN, EGGS, MILK, MUSTARD

HOME-MADE STEAK & ALE PIE





12.95

10.50
Chunks of Dorset beef cooked in real ale gravy encased in 

Short crust pastry oven baked and served with chips, mashed potato 



        or new potatoes and vegetables.
CONTAINS GLUTEN, MILK, SULPHITES

DORSET HAM N EGGS
      






10.95

8.95

Slow cooked local ham, scented, then honey roasted on the premises and 

         
Served with two Pondhead Farm free range eggs, chips & peas

CONTAINS EGGS, MUSTARD

TRADITIONAL COTTAGE PIE 






       
          10.95

Homemade cottage pie made with 100% Dorset mince

Cooked with onion, carrots & peas in a rich onion gravy with Creamed potato 

 mature cheddar and served with vegetables
CONTAINS MILK, FISH
CALVES LIVER







 

14.95

Topped with smoky bacon and on a bed of creamed mashed potato with 

Peas and a red onion gravy
CONTAINS MILK
BEEF BOURGUIGNON







14.95

11.95
Slow cooked beef with mushrooms, silverskin onions & lardons of bacon
Served with creamy mashed potato, minted peas & roasted baby carrots
CONTAINS MILK, SULPHITES
COCONUT & LIME CHICKEN






14.50
Butterflied chicken breast marinated in coconut & lime & coated in panko 

Breadcrumbs & served with new potatoes or French fries, salad & coleslaw
CONTAINS GLUTEN
PAN FRIED DUCK BREAST






15.95
Pan fried duck breast served in a plum sauce with rosemary potatoes

Red cabbage & mange tout 
CONTAINS MILK, SULPHITES
CHICKEN & PANCETTA







15.95

Butterflied chicken breast, pan fried & served with a creamy 

white wine & tarragon sauce with pancetta, rosemary potatoes & mange tout

CONTAINS MILK

PORK BELLY









14.95

Pan fried pork belly with a red wine jus served with creamy 

savoy cabbage, minted peas & roasted parisienne potatoes

CONTAINS MILK, SULPHITES
BRISKET OF BEEF








15.95

Slow cooked brisket of beef served with dauphinoise potatoes, 

minted peas & roasted baby carrots 
CONTAINS MILK, SULPHITES
FROM THE GRILL
All steaks have been farmed locally and will be

Grilled to your liking & served with chips, a marinated 

Field mushroom, onion rings, cherry vine tomatoes and garden peas 

GAMMON STEAK (8oz)







13.50
With egg or pineapple
CONTAINS GLUTEN, EGGS

SIRLOIN STEAK (8oz)







19.25
CONTAINS GLUTEN
Homemade Steak sauces: - 







2.50
Brandy & Mushroom




Peppercorn



English Mustard & Stilton



Port & Stilton
ALL CONTAIN MILK





(ALSO SULPHITES)
THE STOCKS INN’S BURGER BAR
All contain gluten
All burgers served with smoky bacon (except the veggie burgers) Cheddar cheese, 
Baby gem, sliced tomato, gherkin, onion rings, spicy tomato chutney & French fries.
BEEFBURGER £12.95

BUTTERFLIED CHICKEN BURGER £11.95

CONTAINS EGGS





CAJUN CHICKEN BURGER £12.95

VEGGIE BURGER £10.95









CONTAINS MILK
EXTRA TOPPINGS: -  MUSHROOM, PINEAPPLE, HASH BROWN   £1.00 per item
TRADITIONAL SUNDAY ROAST



Local meats served with seasonal vegetables, potatoes and chef`s special recipe gluten free gravy. 
Only available on Sundays 

S/A 

SIRLOIN of BEEF 





13.50

11.50
LEG of LAMB 






13.50

11.50
PORK LOIN







11.50

9.50
TURKEY BREAST





11.50

9.50
MIXED ROAST






14.95
One slice of each meat roast with all the trimmings
NUT ROAST







10.50

8.50
Served with its own vegetarian gravy
Served all day subject to availability
VEGETARIAN










S/A
VEGETARIAN TIKKA CURRY





10.25

Served with long grain rice a poppadum or naan bread and mango chutney
CONTAINS GLUTEN, MILK, MUSTARD
MACARONI CHEESE







9.95

7.95

Served with garlic bread and salad

CONTAINS GLUTEN, EGGS, MILK MUSTARD
VEGETARIAN STIR FRY
(suitable for vegans)


9.95

7.95
Served with long grain rice, broccoli, mixed peppers, sun blushed 

Tomatoes, ginger, spring onions, carrots and soy sauce

CONTAINS SOYA, SULPHITES
FIELD MUSHROOM, SWEET CHILLI & CHEESE 

10.95

Choice of cheeses: Cheddar, Stilton, Brie

Field mushrooms marinated in sweet chilli topped with your choice of Cheese
Served on a toasted bun with French fries coleslaw and salad
CONTAINS MILK GLUTEN
BROCCOLI & STILTON PITHIVIER




11.25
Broccoli & stilton baked in a puff pastry casing & served with new potatoes 
Or French fries, mixed leaves & coleslaw
CONTAINS GLUTEN, EGGS
FROM THE SEA




 

BREADED SCAMPI







11.95
9.75
Quality wholetail scampi encased in light breadcrumbs deep fried

Served with chips, garden or mushy peas, salad and lemon 
CONTAINS GLUTEN, CRUSTACEANS, EGGS, MILK, MUSTARD

TRADITIONAL FISH AND CHIPS





12.95        10.50
From sea to plate! Freshly delivered fish dipped in our own beer

Batter deep fried until crisp and golden served with chips and                                             garden or mushy peas. 
CONTAINS GLUTEN, EGGS, FISH, MUSTARD
(CAN BE GRILLED WITHOUT THE BATTER IF REQUESTED)

FISHERMANS PIE








13.75
Smoked haddock, salmon and coly in a white sauce with king prawns,

Capers and spinach. Topped with creamed mashed potato, mature 

Cheddar and served with vegetables
CONTAINS GLUTEN, CRUSTACEANS, FISH, MILK, MUSTARD

WARM TUNA NICOISE







13.95
Char-grilled tuna steak served with new potatoes, olives, green beans

Sun blushed tomato, a poached egg & balsamic glaze
CONTAINS EGGS, FISH, SULPHITES

KING PRAWN TIKKA CURRY





13.95

Cooked with peppers and red onions and served with long grain rice, 



 mango chutney and a poppadum or naan bread
CONTAINS CRUSTACEANS, MILK, EGGS, MUSTARD, GLUTEN
AFTERNOON SNACKS 

SERVED FROM 12.00pm – 5.00pm
    Baguettes
        


Home-baked Ham and Wholegrain Mustard



6.95     
    
CONTAINS GLUTEN, MUSTARD

Prawn & Marie Rose Sauce






7.25

    
CONTAINS GLUTEN, CRUSTACEANS, EGGS, MILK, MUSTARD

Cheddar & Red Onion







6.55

    
CONTAINS GLUTEN, MILK

Somerset Brie & Red Onion Marmalade




6.75

   
CONTAINS GLUTEN, MILK, 

Char-grilled Chicken & Bacon






7.95

CONTAINS GLUTEN, MILK




Sausage & Red Onion Marmalade





6.65

CONTAINS GLUTEN, MILK




Bacon, Lettuce & Tomato







6.65

    
CONTAINS GLUTEN, MILK
All served on Brown or White Bread with Salad & Crisps
Wholemeal baguettes may have nut traces
YOUNGER DINERS £6.95

Including Ice cream or Profiteroles
All served with French Fries and Baked Beans, Peas, Vegetables or Salad


SQUIDGY PIZZA
(v)



“PROPER CHICKEN” NUGGETS
CONTAINS GLUTEN





CONTAINS GLUTEN, MILK 
             
BEEF BURGER




           MACARONI CHEESE 
(V)    
CONTAINS GLUTEN, EGGS




CONTAINS, GLUTEN, EGGS, MILK  


SCAMPI






PORK SAUSAGES
CONTAINS GLUTEN, MILK                                                                 CONTAINS GLUTEN, CRUSTACEANS, EGGS


HOME-MADE LASAGNE



HOT DOG
CONTAINS GLUTEN, EGGS, MILK                                                    CONTAINS GLUTEN, MUSTARD, CELERY

Many dishes and desserts from our main menu are suitable for our younger Diners

ON THE SIDE
Chips/French fries

2.75


Cheesy Chips


3.75



CONTAINS MILK





CONTAINS MILK
Curly Fries


2.75


Mushrooms


1.95

CONTAINS GLUTEN

Onion Rings
x 8

2.95


Vegetables


1.95
CONTAINS GLUTEN
Side Salad
 with coleslaw
2.50


Bread & Butter


0.95

CONTAINS GLUTEN, EGG




CONTAINS GLUTEN, MILK
Garlic Bread

 ( 2 pieces ) 
1.95


( 4 pieces )

2.95
CONTAINS GLUTEN, EGGS, MILK

Cheesy Garlic Bread
 ( 2 pieces )
2.25


( 4 pieces )

3.50

CONTAINS GLUTEN, EGGS, MILK
GLUTEN FREE MENU
HOMEMADE SOUP OF THE DAY





  4.95     

Chef’s seasonal home-made soup of the day served with gluten free bread 
CONTAINS EGGS, MILK, CELERY, MUSTARD, SESAME

TRADITIONAL PRAWN COCKTAIL     


     

  6.95

Freshly delivered cold water prawns in a bed of baby gem lettuce

Smothered in marie rose dressing. Served with lemon & a gluten free roll

CONTAINS CRUSTACEANS, EGGS, MILK, MUSTARD, FISH
DUCK & ORANGE PATE 







  6.95
Served with a warm gluten free roll & red onion marmalade
CONTAINS EGGS, MILK
TRADITIONAL COTTAGE PIE 






10.95

Home-made cottage pie made with 100% Dorset minced beef

Cooked with onion, carrots & peas in a rich onion gravy with     


Creamed potato & mature cheddar and served with vegetables
CONTAINS MILK, FISH
WARM TUNA NICOISE







13.75
Char-grilled tuna steak served with new potatoes, olives, green beans

Sun blushed tomato and a poached egg
CONTAINS EGGS, FISH














SMALL
BEEF BOURGUIGNON







14.95

11.95
Slow cooked beef with mushrooms, silverskin onions & lardons of bacon

Served with creamy mashed potato, minted peas & roasted baby carrots
CONTAINS MILK, SULPHITES
PAN FRIED DUCK BREAST






15.95

Pan fried duck breast served in a plum sauce with rosemary potatoes

Red cabbage & mange tout 
CONTAINS MILK, SULPHITES
CALVES LIVER







 

14.95

Topped with smoky bacon and on a bed of creamed mashed potato with 

Peas and a red onion gravy

CONTAINS MILK

VEGETARIAN STIR FRY
(suitable for vegans)



9.95
Served with long grain rice, broccoli, mixed peppers, sun blushed 

Tomatoes, ginger, spring onions, carrots and soy sauce

CONTAINS SOYA, SULPHITES

PORK BELLY









14.95

Pan fried pork belly with a red wine jus served with creamy 

savoy cabbage, minted peas & roasted parisienne potatoes

CONTAINS MILK, SULPHITES
BRISKET OF BEEF








15.95

Slow cooked brisket of beef served with dauphinoise potatoes, 

minted peas & roasted baby carrots 
CONTAINS MILK, SULPHITES
GAMMON STEAK (8oz)  
With egg or pineapple



13.50           
SIRLOIN STEAK (8oz)








19.25
Grilled to your liking & served with new potatoes, marinated

Field mushroom, cherry vine tomatoes and garden peas 
** ALTHOUGH OUR CHIPS ARE GLUTEN FREE UNFORTUNATELY THEY ARE COOKED IN THE SAME FRYER’S AS ITEMS THAT ARE NOT

MONDAY – FRIDAY ONLY

Lunch & evening

PLEASE SPECIFY WHEN ORDERING FROM THIS MENU
STARTERS

Chef’s Homemade Soup of the Day (can be GF)
Duck & Orange Pate (can be GF)
Garlic Bread (4 pieces)

Cherry Tomato & Camembert Tartlet 

MAIN COURSES 

(All Smaller Appetite)
Ham, Egg, Chips & Peas

Steak & Ale Pie, New Potatoes & Vegetables

Lasagne, Salad, Garlic Bread & Coleslaw

Scampi, Chips, Peas & Salad

Cottage Pie GF

Macaroni Cheese
Vegetable Tikka Curry
DESSERTS

Profiteroles

Chocolate Brownie GF
Lemon Meringue Pie
Clotted Cream Rice Pudding
All served with Custard, Ice Cream or Cream

Vanilla & Chocolate Ice Cream

2 Courses £13.95

3 Courses £16.95

PLEASE SPECIFY WHEN ORDERING FROM THIS MENU
THIS MENU CANNOT BE USED WITH OUR VOUCHERS
For full descriptions of meals & allergens please refer to main menu
