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Winter Ala Carte 
Seafood Chowder 
A rich tomato based ‘Manhattan’ style chowder. Filled with fresh fish and shellfish, finished with a splash of brandy, 
served with homemade bread. 

£6.50 
      

Scrambled Egg and Smoked Salmon Crêpe   
Fluffy scrambled eggs and smoked salmon wrapped in a savoury herb pancake, finished with a drizzle of hollandaise 
sauce. 

£6.25 
      

Oak Smoked Chicken Caesar Salad 
Classic garlic and parmesan dressed mixed leaves tossed with slices of oak smoked chicken and crunchy croutons. 

£6.25 
 

Bacon & Mustard Potato Cakes 
Lightly crumbed potato cakes flavoured with whole grain mustard and filled with crispy bacon. Pan-fried to order, served 
on a puddle of rich blue cheese, white wine and shallot sauce. 

£5.95 
 

Roquefort & Broccoli Cheese Gratin 
Broccoli baked in a creamy white wine and Roquefort cheese sauce topped with a poppy seeded granary crust. 

£5.95 
 

Beetroot & Cashew Nut Salad Sliced beetroot tossed with crème fraîche and served on a bed of baby leaves, 

topped with crunchy root vegetable crisps. 

£5.50 
 

Modena French Onion Soup with Cheesy Croûtes 
Classic French style soup with a little flavour of Italy added in. Balsamic caramelised red onions braised in a rich 
vegetable stock and a splash of brandy. Topped with melting Red Leicester glazed toasted flutes. 

£5.95 
 

Chilli Grilled King Tiger Prawns with Lime Dip 
Whole King Tiger prawns butterfly cut and grilled with chilli butter, served hot with a lime flavoured mayonnaise dip and 
baby leaf garnish. 

£9.95 

m 
Brandy Cream Mushroom and Mustard Chicken on Dauphinoise  
Breast of chicken sautéed with button mushrooms and Dijon mustard finished in the pan with brandy and 
cream served on grain mustard and cheddar Dauphinoise potatoes. 

£13.95 
 

Pepper Roasted Steak of Venison with Gooseberry Jus 
Sichuan peppered venison roasted with chestnuts and rosemary sweet potato fingers, finished with a rich 
red currant and gooseberry jus. 

£15.95 
 

Goats Cheese Glazed Fillet on Chorizo Ratatouille 
Prime Isle of Wight fillet steak topped with melted goat’s cheese served on a bed of chorizo, tomato and 
white wine ratatouille. 

£25.95 
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Tapenade Basted Sardines on Spaghetti Puttanesca  
Sardine brushed with an olive tapenade marinade, grilled to order and served on spaghetti tossed in 
Puttanesca sauce. 

£13.95 
 

Pan fried Sea Bass with Asparagus & Cauliflower  
Pan fried fillets of sea bass served on butter roasted asparagus tips, finished with a puréed cauliflower, 
cream and blue cheese sauce. 

£16.95 
 

Turbot with Balsamic Roasted Cherry Tomatoes and Brabant Potatoes  
Oven roasted fillet of turbot on lightly garlic sautéed parmentier potatoes. Served with balsamic roasted 
cherry tomatoes and finished with sharp nut brown caper butter.  

£24.95 
 
Goats Cheese and Pine Nut Glazed Courgette on Dauphinoise with Thyme Jus 
Char grilled slices of Courgette glazed with pine nuts and goats cheese, served on Dauphinoise potatoes, 
finished with a rich red wine and thyme flavoured gravy. 

£13.50 
 

Honey Roasted Chicory Crêpes with Béarnaise sauce 
Savoury herb pancakes rolled and filled with honey baked chicory and walnuts. Topped with béarnaise 
sauce. 

£13.50 
 

Purple Pear and Walnuts with Spaghetti & Stilton 
Red wine braised slices of pear, red onion and beetroot, tossed through fresh spaghetti, finished with 
Stilton cheese and toasted walnuts. 

£13.50 
 

Desserts 
 
Sharpened Banoffee Crêpes   
Sweet Nutmeg flavoured crêpes filled with hot caramelized banana and toffee sauce. Topped with crème 
fraîche. 

£5.50 
 
After Eight Styled Chocolate Torte 
A crisp ring of dark chocolate filled with crème du menthe infused white and double cream chocolate 
truffled torte. 

£5.95 
 
Raspberry & Blackberry Brûlée with Brandy Snaps 
Classic baked custard Brûlée flavoured with kirsch soaked raspberries, topped with crunchy caramelised 
sugar. Served with brandy snap flutes. 

£5.95 
 
Triple Chocolate Grand Marnier Knickerbocker Glory 
Ice cream sundae filled with chocolate, chocolate chip and caramel chip ice cream, orange segments 
soaked in Grand Marnier syrup and toasted flaked almonds. 

£6.25 

 


