
Allergies & intolerances - please speak to a member of the team and they will be happy to assist                          

Dishes may contain small traces of shell or bone & nuts                                                                                           

 

 

MENU £105 

 

SHARING STARTERS  

Salmon Gravlax, Cucumber Salad, Citrus Dressing   

Isle of  Wight Tomatoes, Mozzarella, Basil   

Beef  Carpaccio, Aged Parmesan, Roquette   

Niçoise Salad   

Sea Food Platter  

 

CHOICE OF MAIN  
 

Cheverton Farm Salt Aged Sirloin Steak 9oz, Baby Gem 

Half  Grilled Lobster, Café de Paris 

Pea and Mint Risotto, Crème Fraiche, Basil Oil   

Seafood Linguini, Chilli, Garlic   

Cornish Cod à la Grenobloise 

 

CHOICE OF FOUR SIDES TO SHARE  

IOW Tenderstem Broccoli 

IOW New Season Potatoes, Seaweed Butter 

Gem Heart, Caesar Dressing 

Mixed Leaf  Salad 

Fries 
 

SHARING DESSERTS 

Tiramisu 

Strawberry and Vanilla Baked Alaska 

Coconut Mousse, Mango & Passion Fruit Compote, Sable   

Cheese Selection, Celery, Apple, Grapes, Artisan Biscuits   


