
Starters
*Homemade seasonal soup of the day

*Prawn and Avocado salad with marie rose dressing

Duck liver pate with granary toast, apple and homemade sultana 
chutney (sweet)

Mudeford Crab - White meat layered with vine ripened tomato salad 
and basil oil

*Moules Marinieres - Cooked in a white wine cream sauce with garlic, 
parsley and shallots

Flat mushrooms topped with Dorset blue vinney cheese and walnut 
salad

Mozzarella and vine ripened tomato salad with pesto dressing

*Served with bread

Mains
Corn fed chicken breast - filled with spinach and wrapped in bacon 
served with fresh seasonal vegetables, potatoes and red wine sauce

Sausage and mash - local free range pork sausages served on 
creamy mash potatoes with caramalised onion gravy

Steak and ale pie - tender pieces of Hampshire beef slowly braised 
in Ringwood ale gravy served with mash potato and fresh seasonal 
vegetables

Dorset lamb cutlets and mini Shepards pie served with fresh seasonal 
vegetables, mint and red current sauce

Slow roasted pork belly served on mustard mash with somerset cider 
sauce and fresh seasonal vegetables

Fish - See todays local ‘specials’, created by our Chef

Moules Marinieres - Cooked in a white wine cream sauce with garlic, 
parsley and shallots, served with your choice of fries, hand cut chips 
or fresh bread

Battered deep fried cod with hand cut chips and homemade tartare 
sauce

Locally caught seabass fillet with pine nut crust served on mashed 
potato with chive cream sauce and fresh seasonal vegetables.

From the Grill
8oz Rib eye steak - served with grilled tomato, mushrooms, onion 
rings and hand cut chips

8oz Sirloin steak - served with grilled tomato, mushrooms, onion rings 
and hand cut chips

Steak Burger - Served on a toasted bun with lettuce, tomato and 
seasoned fries
	 Add: Cheese, Bacon or Onion rings

         Sauces: Brandy and green peppercorn
	         Red wine and shallot
	         Blue vinney and garlic

Vegetarian
Vegetarian herb Pancakes filled with spinach and ricotta, served with 
green salad and Garlic Bread

Mushroom Risotto, with peas and squash topped with rocket and 
parmesan micro salad

£4.50

£4.95

£4.95

£5.95

£5.95

£4.95

£4.95

£9.95 

£8.95

£8.95

£14.95

£9.95

 

£8.95

£8.95

£14.95

£14.95

£15.95

£7.95

£8.95

£8.95

Outside Catering
Ask about our prestige outside catering service.

Enjoy exclusive quality of the Pacific 23 restaurant in your own home. We can 
provide catering for every occasion, specially designed to meet your tastes.

BBQ’s • Hog Roast • Hot and Cold buffets • Celebration cakes

The Pacific 23 policy
All food is freshly prepared and made in our kitchens by our talented chefs. We 
expect diners to enjoy a leisurely meal. If you are dining on a fixed time scale, 

please notify waiting staff who will ask kitchen staff to comply. 
Although we operate two cuisines, slight delays will inevitably occur if diners 

select from more than one menu. 
We welcome parties and for groups of eight or more people, a management 

service charge of 10% will automatically be applied.
Gratuities

We hope that you enjoy the Pacific 23 experience - subject to satisfaction we 
recommend a 12.5% gratuity which is shared between the appropriate staff.

We hope you enjoy your meal
Please tell your friends.

23

Traditional English Menu

£1.00 each

£2.95 each

Appetiser
Selection of freshly baked breads with salted butter or infused oils 
and balsamic vinegar, with marinated olives

£3.45 
per person

Pacific 23 at the Nelson Tavern
75 Mudeford, Christchurch, Dorset. BH23 3NJ

01202 485105   www.nelsontavern.com Is
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Side Orders
	         Garlic Bread
	         Hand cut chips
	         Mushy peas
  	         Onion rings
	         Tomato and onion salad
	         Rocket and parmesan salad
	         Mixed green salad

Sunday Lunches
          
	         
   
Thai Set Menu:   

£2.95
£2.45
£2.95
£3.45
£3.95
£3.95
£3.95

£11.95
£15.00
£9.95

£10.95
£15.00
£9.95

Two courses (starter and main) 
Three courses
One course (to eat in the bar) 
Two courses 
with dessert
One course (to eat in the bar)




