
the royal favourite

small plates

lunch menu

Please discuss with our staff if you have any allergies or intolerances. Please note all ingredients including gluten, nuts, sesame 
and other known allergens are used in our kitchen, therefore, there is a slight risk of cross contamination.

Gallybagger Souffle - Pickled Leeks - Pea Shoots - Brown Butter Hazelnuts - 13.5

Mushroom Arancini - Truffle Mayonnaise - Herb Salad - 8

Cod Goujons - Pea Ketchup - Lemon - Pea Shoot Salad - 8.5

Chicken Goujon - Harissa Yoghurt - Charred Baby Gem - Lime - 8.5

Roasted Cauliflower - Romesco - Almond - Raisin - 7.5

Any 2-£14    Any 3-£21   All 4-£28 (between 3pm-5pm)

bigger plates

the classics

Roasted Chicken Supreme - New Potato - Spring Greens - Chicken Jus - 24

Glazed Pork Belly - Pork Puff - Apple - Spring Cabbage - Cider Jus - 24

Charred Hispi Cabbage - White Bean Puree - Asparagus - Salsa Verde - Hazelnut - 20

Seabass - Crushed New Potato - Pea and Edamame Bean - Lemon Butter - Parsley Oil - 26

8oz Sirloin - Tomato - Chestnut Mushroom - Fries - Green Peppercorn Sauce - Watercress - 38

Islander Ale Battered Cod - Chunky Chips - Crushed Peas - Tartar - Lemon - 22

Beef Burger - Soft Bun - American Cheese - Burger Sauce - Beef Fat Onions - Pickles - Fries - 22

something sweet
Sticky Toffee Pudding - Butterscotch Sauce - Vanilla Ice Cream - 9.5

Dark Chocolate Delice - Italian Meringue - Raspberry Sorbet - 11

Cheese - IOW Soft White - IOW Gallybagger - IOW Blue (Kidderton Ash and Borthwood*)- Fruit - Crackers - 13.5(17.5*) 

Madagascan Vanilla OR Tonka Bean Ice Cream Affogato - 7

sandwiches sides
Ham - Apple and Cider Chutney - Leaf - 13

Smoked Salmon - Lemon Cream Cheese - Cucumber - 13.5 

Gallybagger - IOW Tomato - 12

All served with dressed leaf and salted crisps 

Truffle Fries - Parmesan - Parsley - 6

Spring Greens - Mint Butter - 5.5

Wild Garlic Potato Salad - 6

Charred Tenderstem - Hazelnut - Salsa Verde - 5.5

Focaccia - Island Gold Rapeseed Oil - 4.5


