
daily menu

While you wait 

 

Olives, bakers bread, oil and balsamic 9 

 

Bakers bread and whipped wight salted butter 4 

 

Spiced hummus, focaccia 6 (Vegan) 

 

Lightly smoked pork belly bites 6 

 

 

To Start 
 

Brixham market crab ramekin with warmed bread 12  

 

Mackerel, dill emulsion, cucumber tartare, lemon vinaigrette 10 (GF) 

 

Salt and pepper calamari, torched watermelon, yogurt dressing 10 (GF) 

 

Isle of wight tomato gazpacho, sweet pickled tomatoes 9 (GF) (Vegan) 

 

12 hour pulled lamb croquette, forest mushroom, mint puree 10 

   

Oyster bar - £3 each with a choice of; 

Tarragon and Galliano, peppered lemon and fennel, mignonette 

 

 
Main Course 

 

Fillet of hake, summer vegetables, baby gem,  

lemongrass beurre blanc , dill oil 17 (GF) 

 

Island reared ribeye, confit mushroom, tomato, pomme frite and  

café de paris butter 28 (GF) 

Surf and turf with half lobster (pre order only) 65 

 

Traditional Caesar salad with smoked anchovy’s and  

parmesan croutons 13  (GF Avl) add chicken 5 

 

Fruit de Mer - please ask for today’s catch (market price) 

 

Cornish mussels, steamed in Korev, with warmed bread  

and pomme frites 16 (GF Avl) 

 

Beefburger with chorizo and pancetta jam, little gem,  

fig mayonnaise and pomme frites 17 (gluten free bun available) 

 

Locally caught haddock in a light elderflower batter,  

hand cut chips, marrowfat peas, tartare sauce 16.5  (GF) (Vegan avl) 
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Dessert 

 

Peach bavarois with an English tea sorbet, peach textures 10 (GF) 

 

Clotted cream cheesecake, spiced strawberry and  

elderflower sorbet, macerated berries 11 

 

Raspberry and lavender crème brulee, shortbread biscuit 9 (vegan) 

 

Chocolate mousse, caramelised banana, salted caramel 10 (GF) 

 

 

Chefs selection of cheese, crackers, lavender infused honey, frozen 

grapes  13  (gluten free crackers available) 

 

Affogato -  iow vanilla ice cream & a shot of iow roasted coffee 8 (GF) 

 

maybe an after dinner cocktail? 

 

 

Childrens (under 12’s) 

 

Lightly battered haddock, marrowfat peas, tartare sauce 11 (GF) 

 

Cheeseburger with fries 11 (GF bun avl) 

 

Boathouse fishcake with lightly dressed salad 11 

 

Creamed chicken and forest mushroom tagliatelle 11 

 

 

 

Sandwiches (house baked sour dough) - served until 5pm 

(gluten free bread available) 

 

Caprese, buffalo mozzarella, Island tomatoes, rocket, pesto 10 (Veg) 

 

Club sandwich, herb mayonnaise 11 

 

Handpicked crab, brown crab mayonnaise 15 

 

Elderflower battered fish fingers, marrowfat peas and tartare sauce 12 

 

 

Sides - Please see the fishmonger page  
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Each day we receive fresh sustainable fish directly from boats around 

the Island and the south coast and the list below represents the rich 

harvest that our waters could potentially provide. Your server will  

inform you which fish are available today and how they can be served. 

Choose your fish and then your sides, each plate will be prepared to 

your liking 
  

From the fishmonger 
 
 
 
 

Lobster   

 

Crab                             

 

Seabass                     

 

Bream 

 

Mackerel                     

 

Sardines  

 

 

 

 

From the earth  

 

 

Aspen fries 4.5 

 

Wight salted 

hand cut chips 5 

 

Herbed new  

potatoes 4.5 

 

parmesan 

creamed  

potatoes 5 

 

(all gluten free)

Gurnard                    

 

Mullet  

 

Plaice                

 

Sole                    

 

Brill                  

 

Megrim 
 
 
 
 
From the  

garden  
 
Torched  

tenderstem 

broccoli 5 

 

Roasted garlic 

sea vegetables 5 

 

Summer  

vegetables 5 

 

Lightly dressed 

salad 5 

 

(all gluten free)

Turbot              

 

Halibut                

 

Sea Trout                 

 

Salmon 

 

Coley    

 

Monkfish 
 
 
 
 
Sauces 
 
 
Lemon, caper 

beurre blanc 3 

 

Chimichurri 2.5 

 

Smoked garlic 

and herb  

mayonnaise  2.5 
 
(all gluten free)

Skate Wing                 

 

Bull Huss 

 

Cuttlefish                      

 

Squid                     

 

Octopus 
 
John Dory 
 
 
 
 
Butters 
 
 
Islands black 

garlic  

butter 2.5 

 

Chilli and lime  

butter 2.5 

 

Minted harissa  

butter 2.5 

 

Cafe de Paris  

butter 2.5 

 

(all gluten free) 
 


