
 

The Three Daggers Pub, Brewery, Farm Shop, Accommodation & Spa 
 
 

At the Three Daggers, we use as much produce as we can from our very own Priory Farm, less than a kilometre from 
where you are sitting and we know our suppliers well; from Alex, our excellent egg man and to our Great British pork sourced 

from a second-generation family farm less than 9 miles from our doors. Seasonality, provenance and quality matters. 

 
The full Three Daggers 
Sausage, streaky bacon, black pudding, field mushroom, tomato, baked beans, toast & two eggs any way 

The farmer’s breakfast 
Two sausages, four rashers of streaky bacon, double black pudding, field mushroom, tomato, baked beans, 
double toast & two eggs any way 

The full veggie 
Vegetarian sausage, Priory Farm greens, crispy potatoes, field mushroom, tomato, baked beans, toast & two 
eggs any way 

 
Asian pork belly hash 
Pork belly, kimchi, crispy potato, cucumber, greens, gochujang glaze, spring onion, fried egg 

Smashed avocado 
Smashed avocado on toast, two poached eggs, salsa verde & hazelnut dukkah 
+ add bacon for 3.00 
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Buttermilk pancakes 
Streaky bacon, fried free-range egg and maple syrup 
Greek yoghurt, fruit compote, fresh berries 

 
 

11.5 
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Toasted maple, coconut & oat granola 
Greek yoghurt & fresh fruit compote 

  
7 

Eggs any way 
Two eggs scrambled, poached or fried on toast 

  
6.5 

The little Three Daggers breakfast 
Sausage or bacon, baked beans, tomato, toast and an egg any way 

6.5 

The little baked beans on toast 
  

4.5 

Extras: 
   

Streaky bacon 2        Sausage 2 
Egg any way 1        Toast              1 
Baked beans 1        Field mushroom 1 
Crispy potato 1.5        Black pudding 1.5 
Tomato 1         Smashed avocado 2 
Maple syrup 1   

 
 
 
 
 

Please make our team aware of any allergies or dietary requirements. 
A 10% discretionary service charge will be added to your bill, all of which is shared with the team serving you today. 



 

 
 

Coffee 
 
Our beans are hand-roasted by our good friends at Clifton Coffee Roasters in Bristol and our house blend is the 
E1 Espresso Project sourced from El Salvador. 

Espresso 2.75 
Macchiato 3 
Flat white 3.5 
Latte 3.5 
Cappuccino 3.5 
Americano 3.1 
Hot chocolate 3.75 

Tea 
 

We proudly serve Dorset Tea. Enjoy our selection of classic and flavourful teas below. 

English Breakfast 3.35 
Decaf 3.35 
Earl grey 3.35 
Mint 3.35 
Chamomile 3.35 
Foraged fruits 3.35 
Lemon & ginger 3.35 

* Non-dairy milk is available for an extra 0 (yup, absolutely nothing) 
*Decaf coffee is available on request 

 

 
Fruit juice 

 

 
Priory Farm apple juice 
Orange Juice 

2/4 
1.6/3.2 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Please make our team aware of any allergies or dietary requirements. 
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