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Starters 
 
Seafood Chowder 
Our signature ‘Manhattan’ style chowder. Filled with fresh fish and shellfish, finished with a splash 
of brandy, served with homemade bread. 

£6.50 
 

Salmon Dill and Grain Mustard Salad 
Oak smoked Scottish salmon fillet, served broken and flaked with mixed baby leaves, bound with a 
light whole grain mustard and dill vinaigrette. Topped with toasted almond flakes. 

£6.95 
 

Smoked Haddock & Chorizo Kedgeree  
Grilled smoked haddock and chorizo sausage tossed with capers, egg and savoury rice. Finished 
with a hint of cumin and fenugreek flavoured cream. 

£6.50 
 

Egg Bacon and Sausage Salad with Spicy Tomato Dressing 
Crisp slices of grilled pancetta and pepperoni, mixed with hardboiled egg and baby leaves, finished 
with a spicy tomato dressing. 

£6.25 
 

Sauté of Liver and Bacon on Balsamic Infused Red Onion Confit 
Pan fried lambs liver and bacon lardons served on sweet and sharp balsamic infused red onions, 
finished with a drizzle of balsamic olive oil. 

£6.50 
 

Smoked Chicken and Parmesan Carbonara 
Slices of locally smoked chicken breast tossed with grilled cherry vine tomatoes, baby spinach 
leaves and linguini pasta, finished with a white wine, cream and parmesan cheese sauce. 

£6.95 
 

Grilled Garlic King Tiger Prawns with Aioli Dip 

Whole King Tiger Prawns butterfly cut and grilled with garlic butter, served hot with aioli 
mayonnaise dip and baby leaf garnish. 

£9.95 
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Main Courses 
Carraway Crusted Salmon with Fennel and Prawns 
Salmon topped with a fresh herb and caraway crumb, oven roasted and served on white wine 
braised fennel, finished with a tarragon and prawn cream sauce. 

£14.95 

 
Sea Bass on Leek and Feta Rosti with Minted Pea Cream Purée  
Pan fried fillets of sea bass on a leek and feta cheese flavoured rosti potato cake, finished with a 
minted pea cream sauce and crunchy baby pea shoots. 

£17.95 
 

Chorizo Soused Red Mullet on Seafood Paella 
Fillet of red mullet soaked in a chorizo marinade, pan fried and served on a bed of seafood, (squid 
clam, mussel and prawn), tomato and pepper paella. 

£19.95 
 

Ginger and Lime Glazed Tilapia with Coconut Curry Cream 
Fillet of Tilapia brushed and grilled with a stem ginger and lime marinade. Served on Sag Aloo. 
Finished with a coconut curry cream sauce. 

£16.95 

 

Halibut and Lobster Rarebit with Asparagus and Béarnaise Sauce 
Pan fried halibut steak topped with lobster meat, glazed with a Worcestershire sauce and 
thermidor styled cheese topping. Served on butter roasted asparagus tips and finished with a 
drizzle of béarnaise sauce. 

£27.95 

Citrus Chicken with Lemon & Saffron Sauce 
Butterfly breast of chicken coated in a zesty citrus crumb, pan fried and served on egg fried rice 
finished with a Chinese style lemon and saffron sauce. 

£14.50 
 

Honey Roasted Duck on Parsnip and Cranberry Hash 
Honey and rosemary roasted breast of duck served on sweet parsnip and cranberry pan-fried 
hash, finished with a sharp peppercorn and pickled walnut gravy. 

£17.95 
 

Mushroom and Pork Rossini  
Pan fried medallions of prime local pork, topped with grilled pâté, served with puff pastry croutons. 
Finished with a rich Madeira flavoured jus and a drizzle of truffle oil. 

£16.95 

 
Fillet Steak on Sweet Potato and Bacon Pommes Anna  
Peppered Isle of Wight Fillet steak cooked to order and served on butter roasted sweet potato and 
pancetta gratin, served with roasted cherry vines and brandy and peppercorn sauce. 

£26.95 
 
 

Char Grilled Garlic Rib Eye Steak 
Isle of Wight 8oz Rib Eye, with garlic butter, finished with a tossed baby leaf salad. 

£18.95 
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Vegetarian  
 

Starters 
 

Minted Fennel & Orange Salad 
Lightly minted slices of cucumber, radish and fennel tossed with baby leaves and orange 
segments. Finished with a red wine vinaigrette. 

£5.95 
 

Red Onion and Goats Cheese Pasty 
Balsamic infused red onion confit and goats cheese baked to order in puff pastry, served with a 
sweet white balsamic dressed baby leaf garnish. 

£6.25 
 

Field & Forest Mushroom and Leek Risotto 
Exotic and button mushrooms, sautéed with fresh garlic and leek blended through white wine and 
cream braised rice. Finished with a sprinkle of parmesan cheese. 

£6.25 
 

Sweet Potato Smoked Paprika and Pimento Soup 
A rich and smoky flavoured soup made with sweet potato and smoked paprika roasted red 
peppers, finished with a drizzle of chilli oil and served with crusty bread. 

£5.95 
 
 

Mains 
 
Roasted Portabello with Red Leicester and Pesto 
Baked portabello mushroom stuffed with balsamic roasted cherry tomatoes and pine nuts, topped 
with melted red Leicester cheese. Served on sweet potato fries and finished with a drizzle of basil 
pesto.  

£13.95 
 

Sticky Aubergine on Stir Fried Noodles 
Grilled aubergine slices brushed with ginger soy and honey, served on a stir fry of vegetables and 
noodles.  

£13.95 
 

Roasted Butternut and Asparagus with Hollandaise Sauce 
Walnut and rosemary roasted fingers of butternut and grilled asparagus tips, served on sauté 
potatoes, finished with hollandaise sauce. 

£14.50 
 

Three Cheese Frittata  
A baked Spanish omelette filled with peppers, onion, calamata olives, Feta and goats cheese, 
served with a grilled halloumi and tomato baby leaf salad. 

£13.95 
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Desserts 
 
 

Goji Berry Bread and Butter Pudding  
A classic pudding made with buttered brioche and jasmine soaked goji berries baked in a sweet 
custard. Served with vanilla clotted ice cream. 

£5.95 
 

Pineapple Tropabocker-Glory 
A knickerbocker Glory of passion fruit, mango and lemon sorbet, layered with caramelised pieces 
of pineapple finished with a drizzle of rum syrup.  

£6.95 
 

Rhubarb Custard Brûlée  
Creamy vanilla custard Brûlée baked with English rhubarb topped with crunchy caramelised sugar 
and served with almond biscuit. 

£5.95 
 

Baileys White Chocolate and Maltesers Torte 
Double cream flavoured with Baileys Irish liquor, combined with pure white chocolate in a rich 
truffle torte with a sprinkle of maltesers for crunch. Topped with dark chocolate curls and a splash 
of blackberry coulis. 

£6.25 
 

Hot Banana and Hazelnut Crepes with Nutella Sauce 
Sweet crepes filled with caramelized banana and toasted hazelnuts topped with Nutella infused 
chocolate sauce. 

£5.95 
 


