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HOTEL®&
RESTAURANT

NIBBLES

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 Puree - 5

Warm Nocellara Olives - 5

LIGHT BITES

Soup of the Day, Homemade Bread & Netherend Butter GFA,V - 8

The Birdham Crab Laksa Ramekin, Crisp Onion Bhajis -12

Twice baked Gallybagger Cheese Souffle, White Onion and Sherry Vinegar Veloute 12

Chicken Liver Parfait, Raddichio Marmalade, Hazelnut & Toasted Brioche - 12

Daily Homemade Quiche, House Salad & Fries — 10.5

Classic Atlantic Prawn Cocktail, Iceberg Lettuce, Preserved Lemon with Marie Rose, Herb Salad GF - 12.5

Slow Braised Ox-Cheek Crumpet, Welsh Rarebit Sauce & Local Beer Pickled Onions - 9.5

KITCHEN CLASSICS

Fish Pie, Cod, Salmon, Smoked Haddock, Prawns with Peas, Leeks and Seasonal Vegetables - 22
Spinach & Ricotta Tortelli with Parmesan and Chilli V -11/15

Hake Kiev, Stuffed with Tartar Butter, Pomme Anna, Crushed Minted Peas, Batter Scraps,
Chip Shop Curry Sauce - 19.5

Chargrilled Steak, Triple Cooked Chips, Grilled Tomatoes & Peppercorn Sauce or Roasted Garlic & Herb
Butter GF — Market Price

Homemade 60z Beef Burger, Smoked Streaky Bacon, Beef Dripping, Dijon Mayonnaise, Lettuce, Montery
Jack Cheese, Dill Pickles, Peppercorn Dipping sauce & Triple Cooked Chips GFA - 18.5

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

[.LO.W Venison Chilli Con Carne, Long Grain Rice, Dark Chocolate & Sour Cream - 18.5
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