Dinner Menu

Vegetarian Menu available on request

Please inform a member of waiting staff if you have a food allergy or food intolerance

Starters

Table d’Ho6te

Hot smoked mackerel, local beetroot, dill ricotta and toasted sourdough
Crab and lobster ravioli, sea herbs, lobster sauce
Carpaccio of Isle of Wight beef, crispy egg yolk, shallot jam and smoked feta

Game terrine, carrot ketchup, pickled root vegetables

Royal Favourites

Soup of the day

South coast crab and brown shrimp gratin, toasted cro(tes and parsley

Smoked salmon served with lemon and watercress

Potted ham hock, caramelised onion and tomato chutney, toasted sour dough

Gallybagger cheese soufflé, white onion purée

Main Courses

Table d’Ho6te

Fillet of cod, pot roasted cauliflower, purple sprouting broccoli and bacon jam
Roasted monkfish, potato gnocchi, charred leeks, pumpkin and seeds, red wine sauce
Loin of venison, smoked potato croquette, root parsley, mustard greens and port jus

Roasted loin of pork, slow cooked cheek, buttered cabbage, celeriac, roasted onion and pork sauce

Royal Favourites
Poached and roasted breast of chicken, mustard potatoes, Isle of Wight mushrooms, tarragon jus

South coast crab with hand rolled linguini, chilli, lime and coriander
Day boat fish, served with living larder vegetables, creamed potatoes and beurre blanc

Lamb sausages, creamed potatoes, local greens, crispy onion, lamb sauce

80z sirloin steak served with Isle of Wight mushrooms, triple cooked chips and béarnaise sauce



Desserts

Table d’Ho6te

Pear and frangipane sponge, spiced fruit, pecan and maple ice cream
Lemon parfait, pistachio custard, marshmallow and yoghurt sorbet
Passion fruit soufflé with dark chocolate sorbet

Chocolate delice, mandarin, coffee and honeycomb

Royal Favourites
Creme brlée, shortbread and plum sorbet
Sticky toffee pudding, ginger ice cream
Chocolate fondant with passion fruit ice cream
Selection of our homemade ice creams and sorbets

Selection of three Isle of Wight cheeses with Oaties and chutney
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