I'HE PUB ON THE BEACH

TO START

LIGHTLY SMOKED HAM HOCK TERRINE, BRAMLEY
APPLE COMPOTE, CROSTINO 10 (GF AVAILABLE)

GRILLED MAPLE FIGS, SOURDOUGH, ROSARY ASH
GOATS CHEESE 10 (VEG) (GF AVAILABLE)

CHALK STREAM TROUT, HORSERADISH CREME FRAICHE,
CELERY APPLE TARTARE 11 (GF)

12 HOUR FRENCH ONION SOUP WITH CROUTON GRUYERE 9
MONKFISH SCAMPI, SPLIT GOAN SAUCE, SCALLION 12
VENISON AND BLACK PUDDING SCOTCH EGG, CELERIAC REMOULADE 11

SMOKED HADDOCK AND MUSSEL CHOWDER, MINI LOAF 10 (GF AVAILABLE)

MAIN COURSE

18 HOUR MINTED LAMB SHORTCRUST PIE, CREAMED POTATOES,
GRAVY, AUTUMNAL VEGETABLES 16

PORK BELLY, POTATO DAUPHINOISE, BLACK PUDDING, RED CABBAGE,
CIDER JUS 17 (GF)

HAND PRESSED BURGER, GRUYERE, CAFE DE PARIS BUTTER,
CARAMELISED SHALLOTS AND HAND CUT CHIPS 16

TRADITIONAL ALE BATTERED FISH AND CHIPS, PROPER MINTED PEAS,
TARTARE SAUCE, HAND CUT CHIPS 17 (GF)

PEARL BARLEY AND ALE RISOTTO WITH AUTUMNAL VEGETABLES 14 (VEGAN)

GRILLED CORNISH RED MULLET, BARLEY RISOTTO, BLACK GARLIC PUREE,
CHARRED SCALLION 18

JUNIPER CRUSTED VENISON, TRUFFLED MASH, BUTTERNUT PUREE,
CAVELLO NERO 19 (GF)

SMOKED MONKFISH, ROMESCO SAUCE, PICKLED MUSSELS,
SEA VEGETABLES 20 (GF)

ISLAND PARTRIDGE, CHICKEN WILD MUSHROOM CONSUME,

POMME FONDANT, CARROT AND DILL 19 (GF)
(MAY CONTAIN SHOT DUE TO BEING SHOT LOCALLY)
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DESSERT
VANILLA RICE PUDDING WITH SPICED POACHED PEAR 10 (VEGAN) (GF)
STICKY TOFFEE, BANANA HONEYCOMB ICE CREAM, SALTED BUTTERSCOTCH 10
SPICED PUMPKIN MERINGUE TARTLET 9
PRESSED APPLE, BLACKBERRY SORBET, HAZELNUT PRALINE I1 (GF)
SPICED PLUM, VANILLA SABAYON, GINGER CRUMBLE, CHURNED YOGURT I1

CHOCOLATE ORANGE FONDANT, VANILLA BEAN ICE CREAM, CANDIED ORANGE 10

CHILDRENS (UNDER 12’S)
LIGHTLY BATTERED HADDOCK, MARROWFAT PEAS, TARTARE SAUCE 11 (GF)
CHEESEBURGER WITH FRIES 11 (GF BUN AVL)

MONKFISH SCAMPI WITH HAND CUT CHIPS, MUSHY PEAS 12
PEARL BARLEY RISOTTO WITH SEASONAL VEGETABLES 11
SANDWICHES (HOUSE BAKED SOUR DOUGH) - SERVED UNTIL 5PM
(GLUTEN FREE BREAD AVAILABLE)

SHREDDED PORK, CELERIAC AND APPLE REMOULADE 10
SMOKED SALMON, PEPPERED DILL CREME FRAICHE 10
GRILLED FIG, ROCKET, PARMA HAM 10

GOATS CHEESE, BLISTERED TOMATO, SHALLOT MARMALADE 10 (VEG)

SIDES (ALL GLUTEN FREE)
ASPEN FRIES 45  WIGHT SALTED HAND CUT CHIPS 5
HERBED NEW POTATOES 45 PARMESAN CREAMED POTATOES 5

AUTUMNAL VEGETABLES 5  LIGHTLY DRESSED SALAD 5

DAILY MENU



