
Opening and closing 
times for the bar

THE 
SUN INN

Dorchester

Disclaimer – Due to the current market, our suppliers from time to time 
may not be able to source some products.  We therefore reserve the 

right to substitute any of the dishes should the need arise.

M E N U 
2 0 2 5

Lower Burton • Dorchester • Dorset DT2 7RZ

1st December - 24th December
11.00am - 11.00pm

Christmas Day
12noon - 2.30pm (closed pm)

Boxing Day
11.30am - 4.00pm (closed pm)

New Years Eve
12noon - 8.00pm 
New Years Day

11.30am - 4.00pm (closed pm)

Tel: 01305 250445
Email: suninn@buccaneer.co.uk    www.sun-inn-dorchester.co.uk

Have you bought a Christmas present yet?  
Why not buy one of our voucher’s? 

Please visit our website 
www.sun-inn-dorchester.co.uk



3 courses £34 inclusive of VAT

2 courses (lunchtime only) £27 inclusive of VAT

VE =vegan, VEO =vegan option V = vegetarian, GF = gluten free, GFO = gluten free option available on request
Customers with food allergies are asked to discuss their dietary needs with our staff

Christmas Party Menu 2025
28th November - 24th December

Winter Warmers

FESTIVE MUG OF MULLED WINE  £5
Add a mince pie  £1

HOT TODDY  £5
Traditional winter warmer:  scotch whiskey, honey, 

lemon & sugar topped up with hot water

HOT PINEAPPLE RUM  £6
Another winter warmer & exactly what it sounds like; 

spiced rum & hot pineapple juice, served with winter spices

HOT CHOCOLATE ORANGE  £6
Hot chocolate with orange liqueur, topped with 

whipped cream & chocolate sprinkles

Christmas Cocktails
SNOWBALL  £5

A classic winter cocktail! advocaat mixed with lemonade, 
garnished with a cherry on top

MERRY MARTINIS £8
choose from Espresso or Passionfuit

PIMMS ROYALE  £8
A great party drink to celebrate the season. 

classic recipe pimms topped with 
sparkling prosecco

BERRY MOJITO £8 

to start
Roasted butternut squash soup; fresh baked bread (GFO) (V/VE)

Smoked salmon; honey & mustard dressed salad (GF)

Chicken liver parfait; spiced fruit chutney, sour dough toast (GFO)

Baked goats cheese & caramelised onion tart; rocket, balsamic (V)

Trio of falafels; aioli, tomato salsa, dressed salad (GF) (V/VE)

from our carvery
Roasted turkey crown; bacon wrapped chipolata, 

stuffing, cranberry sauce (GFO)

Roast topside of beef; homemade Yorkshire pudding, horseradish (GFO)

Nutroast; sage & onion stuffing, vegan gravy (GF) (V/VE)

dessert
Christmas pudding; warm brandy sauce (GFO)

Lemon tart; clotted cream, raspberry coulis

Salted caramel & chocolate torte; pouring cream

Winter-berry pavlova (GF)

Lotus biscoff cheesecake; biscoff sauce (V/VE)

Somerset brie & mature cheddar; Christmas chutney, oatcakes (GF)

Coffee or tea (£3 supplement)


