
H O T E L &  
R E S T A U R A N T

T H E

KITCHEN CLASSICS

Mushroom Arancini, Parmesan  GF, V, VE – 5

House Bread, Oil Of Wight & Balsamic GFA – 5

Hummus, Garden Herb Salsa, Oil Of Wight & Charred Pitta – 8

Halloumi Fries, Harrisa Yoghurt - 5.5 

Ham & Cheese Bites, Picalili - 5

Warm Noceralla Olives - 5

NIBBLES

Crispy Fried Harissa Chicken Caesar Salad, Cos Lettuce, Parmesan & Caesar Dressing GF - 17

Spinach & Ricotta Tortelloni V – 11 / 15

Our Take on Fish & Chips, Loin of Cod, Crispy Potato Rosti, Crushed Minted Peas, Tartare Sauce, Batter

scraps GFA – 19.5

Chargrilled Steak, Triple Cooked Chips, Vine Tomatoes & Peppercorn Sauce Or Roasted Garlic & Herb

Butter GF – Market Price

Homemade 6oz Beef Burger, Monterey Jack Cheese, Crispy Onions, Caramelised Onion & Tomato Chutney,

Streaky Bacon, Gherkins, Tomato, Lettuce & Triple Cooked Chips GFA - 18.5 

Honey & Mustard Glazed Ham Hock & Fried Egg, Pineapple Chutney & Triple Cooked Chips GF - 18

Chicken & Ham Shortcrust Pie, Triple Cooked Chips, Mushy Peas - 17.5

Catch Of The Day, IOW Tomatoes, Seaweed, New Potatoes, Basil & Salsa Verdi - Market Price

LIGHT BITES
Soup of the Day, Homemade Bread & Netherend Butter GFA , V – 8

Smoked Mackerel Pate, Horseradish Cream, Apple, Picked Beetroot, Crispy Tortilla - 10

Twice baked Gallbagger Cheese Souffle, White Onion and Sage Veloute  12

Daily Homemade Quiche, House Salad & Fries – 10.5

Crispy Scotch Egg, Seasoned Pork Mince, Free-Range Egg, Caramelised Onion & Tomato Chutney - 10.5

Classic Atlantic Prawn Cocktail, Iceberg Lettuce, Preserved Lemon With Marie Rose, Herb Salad GF – 12.5

Smashed Avocado On Toasted Sourdough, Pil Pil Shell-On Prawns, Chilli & Garlic Oil Of Wight GFA – 14

Isle of Wight Crabby Fries, Picked White Crab Meat, Seaweed, Pickled Chillies, Sriracha Mayonnaise - 9.5
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