
BUR R ATA & I�LE OF  W IGHT TOM ATO �A L A D (v) 

Basil pesto, croutons.

�TICK Y HOT HONEY CHICK EN 
Buckwheat, grains, coriander yoghurt dip.

PR AW N COCK TA IL*
King prawns, classic cocktail sauce, Little Gem lettuce, toasted brioche.

BEETROOT & A PPLE TA RTA R E (ve)  

Croutons, pickled radish, candied seeds.

ELDER FLOW ER & LEMON PO��ET (v) 

Lemon posset, puff pastry, dried raspberries, elderflower sorbet.

BR ITI�H �TR AW BER RY & BA�IL ETON ME�� (v) 

Fresh strawberries, whipped cream, meringue, berry coulis, micro basil leaves.

CHOCOL ATE TORTE (v)

Blackcurrant sorbet, Belgian cocoa crumb, blackberries.

BR A MLEY A PPLE & R HUBA R B CRUMBLE (v)

�tem ginger ice cream.
Vegan option available.

PA N �E A R ED DUCK BR E A�T * 
Honey soy glaze, charred Hispi cabbage, caramelised onion, miso purée, chargrilled spring onion. 

CHICK EN �CHNITZEL
Panko-crumbed, aioli, rocket, Parmesan, served with your choice of salad or fries.

�E�A ME TUN A NIÇOI�E �A L A D
�eared tuna, soft-boiled heritage hen egg, baby potatoes, green beans, Little Gem lettuce, Nocellara olives,

 Isle of Wight tomatoes, citrus dressing.

MOULE� FR ITE�*
�teamed �cottish mussels in a lemon & thyme velouté, gremolata, fries.

R I�OTTO V ER DE* (ve) 

Asparagus, courgette, peas, basil pesto, capers, pumpkin seeds, charred lemon.

R IBEY E (280G) (�U PPL EM ENT:10)

�erved with fries and dressed watercress.

↗   �TARTER� →

↗  DE��ERT� →

↗  MAIN� →

�C A N TO V I EW 
C A LOR I E 

I N FOR M ATION

Adults need around 
2000kcal a day.

↗ TA�TE OF �UMMER  →

MONDAY - FRIDAY FROM 6PM 

Hispi Cabbage (v)  |  Seasoned Fries (ve)  |  Onion Rings (ve)  |  Tenderstem® Broccoli & �Pine Nut Granola (ve)  

Parmesan & Truffle �Triple-Cooked Chips  |  Isle of Wight Tomato Salad (ve)  |  Creamed Spinach (v)  

T WO COUR�E� £�5    |    THREE COUR�E� £30

↗  �IDE�  |  All £5 →

R A�PBER RY BELLINI  |  14 . 5

Browns Champagne, 
Chambord Black Raspberry 
Liqueur, raspberry, lemon.

PIMM ’� �PR ITZ  |  14

Pimm’s, prosecco, lemon, 
strawberries, cucumber, mint.

�TR AW BER R IE� & CR E A M 
M A RTINI  |  13. 5

Grey Goose Premium Vodka, 
strawberry, white chocolate.

CHER RY M A RGA R ITA  |  12 . 5

Olmeca Altos Plata Tequila, 
Cointreau, cherry, lime.



Allergen information: If you have a food allergy, dietary requirement, or a question about our ingredients, 
please speak to a member of our staff before you place your order. Our menu descriptions do not include all 

ingredients or allergens.

(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our 
preparation, cooking and serving methods could affect this. If you require more information, please 

ask your server. Fish dishes may contain small bones. * = this dish contains alcohol. Weights stated are 
approximate uncooked weights. All items are subject to availability.


