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

£6.50 
 

Tamarind Glazed Sardines on Coconut and Chickpea Curry 
Sardines brushed and grilled with a spicy tamarind marinade, served on a sweet coconut, chickpea 
and baby spinach curry.  

£5.95 
 

Tuna & Pine Nut Balls 
Deep fried meat balls filled with tuna, toasted pine nuts, basil and parmesan, served on a puddle of 
tomato and white wine sauce. 

£5.95 
 

Smoked Salmon and Toasted Almond Salad 
Smoked salmon, cucumber, radish and toasted almonds tossed through baby leaves and bound 
with a tangy lemon and dill flavoured crème fraîche dressing. 

£6.95 
  

Smoked Chicken and Crispy Spam Carbonara 
Slices of smoked chicken and pan fried spam, tossed with spaghetti and finished in a creamy 
parmesan and leek sauce. 

£6.25 
 

Liver and Bacon with Button Onion Gravy 
Sautéed liver topped with crispy rashers of streaky bacon, served on a rocher of stilton mash and 
finished with rich button onion gravy. 

£5.95 
 

Smoky Pulled Pork Salad 
Grilled cherry tomatoes, black beans and pulled pork tossed with baby leaves and bound with 
smoky BBQ flavoured ranch dressing. 

£6.25 

 
Grilled Garlic King Tiger Prawns with Tabasco & Lime Dip 

Whole King Tiger Prawns butterfly cut and grilled with garlic butter, served hot with tobasco and 
lime mayo dip. 

£10.50 
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Main Courses 
Andouille Crusted Fillet of Cod on Mustard Dauphinoise   
Fillet of cod baked with a smoked sausage crust, served on mustard dauphinoise potatoes and 
finished with hot citrus and caper butter. 

£22.25 
 

Sea Bass on Skordalia with a Burgundy Porcini Sauce 
Pan fried fillets of sea bass on garlic and olive oil infused mashed potato, finished with a porcini 
and red wine reduction. 

£17.50  
 

Shoyu Swordfish on Sweet and Sour Stir Fry  
Char grilled swordfish marinated Hawaiian style, served on a sweet and sour stir fry of pineapple 
cashew nut and mixed vegetables. 

£15.50 
 

Smoked Sea Trout Pea Shoot and Leek Risotto 
A creamy parmesan and white wine risotto flavoured with flaked smoked sea trout, pea shoots and 
leek, finished with parmesan cheese. 

£14.50 
 

Salmon Roulade with Saffron and Crab Sauce 
Salmon rolled with cream cheese and chives, served from the oven on chorizo and watercress 
rice, finished with a creamy saffron and crab sauce. 

£16.50 
 

Honey and Mustard Chicken with Melting Monterey Jack 
Oven roasted breast of chicken brushed with honey and mustard, topped with Monterey Jack 
cheese, served on a bacon potato cake. Finished with a splash of thyme gravy. 

£14.50 
 

Fillet Steak on Tingle Roasted Roots with Crispy Pancetta and Halloumi  
Peppered IOW Fillet topped with grilled tomato, pancetta and halloumi cheese served on a bed of 
Szechuan roasted root vegetables, finished with peppercorn and brandy sauce.  

£26.95 
 

Not Quite à l'Orange Duck  
Marmalade roasted breast of duck served on cranberry potato rosti, finished with a rich orange, 
Grand Marnier and walnut sauce. 

£17.50 
 

Roasted Pork with Black Pudding and Gooseberry Stuffing. 
Prosciutto wrapped pork loin stuffed and rolled with black pudding and gooseberries, served from 
the oven on asparagus and mange tout with cider sauce and a splash of red wine jus. 

£16.50 
 

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 
 
New Orleans Porcini & Blue Cheese Stroganoff 
Cajun sautéed porcini and button mushrooms finished in the pan with cream and blue cheese, 
served on a nest of linguini. 

£5.95 
 

Hot Pepper and Feta Salad   
Slices of pimento, mixed pepper, Jalapeno and crunchy cornichons with crumbled feta cheese 
tossed with mixed baby leaves and bound with sweet chilli dressing. 

£5.95 
 

Sharpened Waldorf Salad 
Apple, walnut, golden raisins and celery combined with crème fraîche, served on a bed of mixed 
baby leaves.  

£5.50 
 

Roasted Butternut and Star Anise Soup 
A smooth rich soup made from butternut roasted with star anise and rosemary, finished with a 
splash of cream and homemade bread. 

£5.50 

 

Mains 
 
Halloumi Baked Portobello with Saffron and Spring Onion Sauce 
Portobello mushroom filled and baked with leek and pine nuts, topped with halloumi cheese. 
Served on dauphinoise potato and finished with a saffron and spring onion cream. 

£13.95 
 

Sticky Aubergine on Peanut Butter Stir Fry 
Oven roasted aubergine basted in sticky ginger and soy marinade served on peanut butter stir fried 
vegetables. 

£13.50 
 

Baked Beef Tomato with Sweet Potato and Goats Cheese  
Roasted beef tomato filled with balsamified red onions and crumbled goats cheese, served from 
the oven on roasted sweet potato wedges, finished with a drizzle of balsamic olive oil. 

£13.50 
 

Cumin Roasted Roots on Coconut Chickpea Curry with Citrus Rice  
Cumin roasted parsnip, beetroot, butternut and swede on a coconut chickpea and baby spinach 
curry and served with rice. 

£13.95 
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Desserts 
 
Bitter Sweet Salted Caramel Torte 
A crisp dark shell of dark chocolate filled with white chocolate torte rippled with salted caramel. 
Finished with white balsamic and fig coulis. 

£5.95 

 
Coffee Lover’s Brûlée 
Tia Maria flavoured Crème Brûlée with a crunchy caramelised sugar topping, served with 
cinnamon biscuits. 

£5.95  
 

Hot Rice Pudding with Ginger Ice Cream  
Cranberry filled baked rice pudding, topped with brandy soaked orange segments. Served with 
Oriental ginger ice cream. 

£6.25 
 

Pear and Butterscotch Crêpes 
Sweet crêpes filled with poached pear segments and hot butterscotch sauce, topped with vanilla 
ice cream. 

£5.50 
 

Hot Rum Soaked Pineapple with Passion Fruit sorbet 
Grilled rum soaked pineapple topped with bandy snaps and passion fruit sorbet. 

£5.50 
 
 


