
↗  STARTERSSTARTERS →

↗  DESSERTSDESSERTS →

↗   MAINSMAINS →

FOR THE TABLE

Fresh fish delivered daily
↗ FROM THE �EA →

↗ FROM THE BUTCHER →

Our Signature Cuts

BREAKFA�T

& BRUNCH& BRUNCH
�ERV ED EV ERY DAY 

�TI L M I DDAY

AFTERNOON
↗    TEATEA →

�ERV ED MON DAY - �ATUR DAY 
3PM TO 5PM

�ERV ED M I DDAY TO 3PM

SANDWICHESSANDWICHES

SIDE DISHESSIDE DISHES

�C A N TO V I EW C A LOR I E I N FOR M ATION

Adults need around 2000kcal a day.

An optional 10% service charge will be added to all tables, all of which 
is shared fairly amongst the team in this restaurant.

TO �HARE

COCKTAILSCOCKTAILS
NOCELL A R A OLI V E� (ve)   .  .  .  .  .  .  .  .  .  .  5

COURGETTE FR ITTER� (v)  .  .  .  .  .  .  .  .  .  .  7

PA DRON PEPPER� (ve)   .  .  .  .  .  .  .  .  .  .  .  .  7

BA K ED �OUR DOUGH (v)  .  .  .  .  .  .  .  .  .   6 .5

�alted butter, whipped Marmite® butter.

BA K ED �C A LLOP�*  |  15. 5

Baked in the shell, chorizo velouté,
 Isle of Wight tomatoes, lemon.

�TICK Y HOT HONEY CHICK EN  |  11. 5

Buckwheat, grains, coriander yoghurt dip.

PR AW N COCK TA IL  |  11. 5

King prawns, classic cocktail sauce,
 Little Gem lettuce, toasted brioche.

DUO OF L A MB  |  27

Lamb fillet, crispy lamb bonbon, pomme 
Anna, pancetta, asparagus, peas, red wine jus.

CHICK EN �CHNITZEL  |  21. 5

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

TR A DITION A L FI�H & CHIP�  |  22

Fresh haddock, triple-cooked chips, pea & 
mint purée, parsley salt, tartare sauce.

M A PLE - GL A ZED H A M HOCK  |  24

Triple-cooked chips, fried heritage hen egg, 
dressed watercress, red wine jus.

PE ACH & RO�EM A RY ETON ME�� (v)  |  11

Caramelised peaches, whipped cream, meringue, 
rosemary syrup.

VA NILL A CR ÈME BRÛLÉE (v)  |  10

�able biscuit.

BR A MLEY A PPLE & R HUBA R B CRUMBLE (v)  |  10. 5

�tem ginger ice cream.
Vegan option available.

�A LTED C A R A MEL & CHOCOL ATE DELICE (v)  |  13. 5

Fresh raspberries, honeycomb, Belgian cocoa crumb.

TIR A MI�U *  |  10. 5

Mascarpone cream, Kahlúa® coffee liqueur &
 coffee-soaked sponge, cocoa powder.

ELDER FLOW ER & LEMON PO��ET (v)  |  11. 5

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

CHOCOL ATE TORTE (v)  |  11. 5

Blackcurrant sorbet, Belgian cocoa crumb, blackberries.

�TICK Y TOFFEE PUDDING (v)  |  10. 5

Bourbon vanilla ice cream.

BR ITI�H CHEE�E BOA R D (v)  |  13. 5

Fig & honey chutney, celery, figs, assorted biscuits.

BROW N� BURGER  |  20. 5

Beef patty, Black Bomber® Cheddar, 
caramelised onions, pickles, fries.

PR AW N & CHOR IZO LINGUINE*  |  20. 5

King prawns, tomato & basil sauce, cherry 
vine tomatoes, spinach, charred lemon.

BROW N� FI�H PIE  |  23

�almon, smoked haddock, king prawns, � 
Cheddar mash, peas & shallots.

CHICK EN C A E�A R �A L A D  |  20

Little Gem lettuce, Cos & chicory leaves, 
sourdough croutons, Parmesan, salted 

anchovies, Caesar dressing.

FILLET �TE A K  |  20. 5

Beef fillet, caramelised onions, rocket, crispy 
shallots, horseradish crème fraîche, fries.

CLUB  |  19. 5

Grilled chicken breast, streaky bacon, 
Little Gem lettuce, tomato, lemon & dill 

mayonnaise, fries.

CH ATE AUBR I A ND FOR T WO (450g)  |  90

Fries, onion rings, dressed watercress �and 
your choice of sauce.

�IR LOIN ON THE BONE (340g)  |  39

R IBEY E (280g)  |  37

FILLET (20 0g)  |  40

All served with fries and dressed 
watercress.

LOB�TER �UR F & TUR F  |  52

200g fillet, lobster tail, fries, garlic & 
parsley butter, dressed watercress.

�AUCE�  |  3

Bone Marrow Bearnaise*
Jersey Cream Peppercorn*

Red Wine & �hallot Jus

Pan-�eared �callops  |  10

Onion Rings (ve)  |  6

Hispi Cabbage (v)  |  6

Seasoned Fries (ve)  |  6

Onion Rings (ve)  |  6

Tenderstem® Broccoli & �Pine Nut Granola (ve)  |  6

Parmesan & Truffle �Triple-Cooked Chips  |  6

Isle of Wight Tomato Salad (ve)  |  6

Creamed Spinach (v)  |  6

PULLED L A MB �HEPHER D’� PIE  |  23

�low-cooked pulled lamb shoulder in red 
wine and herbs, Tenderstem® broccoli.

R I�OTTO V ER DE* (ve)  |  19

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

PORTOBELLO MU�HROOM & � 
HALLOUMI BURGER (v)  |  20. 5

Panko-crumbed portobello mushroom,
grilled halloumi, red pepper, Roquito®-

infused honey salsa, fries.

I�LE OF W IGHT AUBERGINE* (ve)  |  21. 5

Miso-glazed aubergine, shimeji
mushrooms, sautéed spinach, soya beans,

sticky Jasmine rice, crispy leeks.

A�PA R AGU� & POACHED EGG (v)  |  12 . 5

Free-range egg hollandaise, crispy leeks.

DEVON CR A B ON TOA�T  |  13

Flaked Devon white crab, lobster-infused aioli, dill, 
toasted brioche.

BROW N� �TE A K TA RTA R E  |  13. 5

Chopped seared fillet steak, raw egg yolk,
 toasted sourdough.

�COTTI�H MU��EL�*  |  11. 5

Lemon & thyme velouté, gremolata,
 toasted crystal bread.

CR I�PY C A L A M A R I  |  11

Aioli, lemon.

BEETROOT & A PPLE TA RTA R E (ve)  |  10. 5

Croutons, pickled radish, candied seeds.

BROW N� �E A FOOD �H A R ING PL ATTER*  |  31

Lemon & thyme baked scallops, monkfish scampi, 
garlic & chilli prawns, crispy calamari, padrón 

peppers, aioli, tartare sauce.

COR NI�H �OLE  |  29

�autéed baby potatoes, clam & pancetta 
butter, charred lemon.

MI�O - GL A ZED �A LMON *  |  26

Crispy sushi rice cake, shimeji mushrooms, 
soya beans, mushroom dashi.

PA N - ROA�TED COD*  |  27

Pomme Anna, leeks, salsa verde, warm 
tartare sauce, charred lemon.

BUTTER FLIED �E A BA��  |  28

Isle of Wight tomatoes, Nocellara olives, 
sautéed baby potatoes, charred lemon.

A PR ICOT ROYA LE  |  15. 5

Moët & Chandon Impérial Brut Champagne, 
Cointreau, apricot.

ENGLI�H RO�E �PR ITZ  |  12 . 5

Le Bijou de �ophie Valrose Rosé, �t-Germain 
elderflower liqueur, Fever-Tree Raspberry & 

Orange Blossom �oda.

R HUBA R B M A RTINI   |  13

Chase Premium Vodka, rhubarb, lemon.

�PR INGTIME GA R DEN   |  13. 5

Hendrick’s Gin, MARTINI Bianco, cloudy 
apple juice, lime, fresh mint.



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. Cornish sole refers to megrim. * = this dish contains alcohol. 

Desserts containing alcohol cannot be sold to under 18s.


