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DESSERTS

Crispy Pork Scratchings £3

Handcut Sirloin Steak
Topped with a fresh Greek salad and served with avocado
guacamole and skinny fries
£18.50

Chocolate Brownie & Oreo Sundae
Vanilla ice cream, with crumbled Oreo, chocolate
brownie chunks, rice crispies, chocolate sauce,
raspberries and fresh cream
£7.50

Mixed Nuts £4
Toasted Garlic Ciabatta £2.50
Olives £4
Mini Grazing Plate
A mini pot of pork scratchings served with apple
puree, olives and baby Isle of Wight tomatoes
£5
STARTERS
Grilled Smoked Mackerel & Chimichurri
Served with roasted Isle of Wight tomatoes and
salad shoots
£7
Halloumi & Panzanella Salad
Red onion, tomato, basil and bread salad in bloody
Mary dressing, topped with crispy halloumi
Vegan - Also available as a vegan option
£7.25/ £6.75
Pan Seared Scallops
Served with black garlic and shitake mushroom
risotto
£8.50
Salt Beef Bruschetta
Slow cooked salt beef served on toasted ciabatta
topped with red wine marinated onions, gherkins
and American mustard mayo
£7.25
Soy, Honey and Sesame Sticky Ribs
Slow cooked pork ribs, served in a sticky soy, honey
and sesame dressing and served with a mango
salad
£7.50
Vegan - Selina’s Vegetable Gyoza
Served with five spiced butternut squash and a
pomegranate dressing
£8

Oven Roasted Monkfish
Served in a creamy coconut red Thai sauce with sweet potatoes,
baby-corn, spinach and peppers
£20
Peach Mojito Chicken
Oven roasted butterfly chicken breast topped with peaches in a
warm sticky honey, mint and lime dressing, served with fresh
leaves and Sweet potatoes
£15
Homemade Beef Burger
Our homemade beef burger topped with creamy brie, mango
chutney and fresh rocket served in a soft bun with salt & pepper
skinny fries
£13.50
Pink Roasted Lamb Rump
Served with roasted aubergine, a pea and mint crush, cannellini
beans and smoked paprika pan-fried potatoes
£17
Vegan – Roasted Aubergine
Topped with a pea and mint crush and served with cannellini
beans and sweet potatoes
£13
Crispy Slow Cooked Duck Leg
Slow cooked confit duck leg served with apple and maple
coleslaw, buttered corn on the cob and crispy duck fat potatoes
£16
Salmon Pappardelle
Smokey kiln roasted salmon with fennel, tomato, fresh
lemon and Pappardelle
£16
Fennel, Tomato, Fresh Lemon & Papperdelle
Served with toasted garlic ciabatta
£12.50

Dismantled Eton Mess
Crunchy crumble, topped with fresh cream,
homemade baby pavlovas, fresh strawberries and
raspberries served with dipping raspberry coulis
£6.75
Vegan - Caramel & Pink Peppercorn Pineapple
Roasted pineapple coated in a sticky caramel sauce,
and served with a homemade Raspberry sorbet
£6.75
Trio of Desserts
Miniature brownie bite topped with fresh cream, Oreo
biscuit and chocolate sauce, baby pavlova with fresh
cream strawberries and raspberry coulis - and a
homemade baby brûlée
£7.25
Sticky Toffee Pudding
Served with Minghella’s Banana Smoothie ice cream
£6.75
Blue, Brie & Cheddar
Served with a shot of port
£9.50
Chocolate Truffles
Assortment of four delicious chocolate treats
£4
TO FINISH
Sweetheart - Late Harvest Sauvignon Blanc Germany
100ml £7, 500ml £34
LBV Port Pocas Douro Portugal
50mls £4.10
Our Favourite Espresso Martini
£8
DAILY SPECIALS
Please see our boards for a selection of daily specials

