
 

For allergen ingredient information please ask a member of staff. Please note however, that despite our best 

efforts, traces of allergens may be present in our dishes. 

 

Discretionary 12.5% service charge will be applied to your bill 

Isle of Wight heritage tomato, almond & grape gazpacho,                     

compressed watermelon(v) 

 

& 

Wild garlic & pea velouté, soft quail egg (v) 

Roast fillet of Loch Duarte salmon, mussels, wild mushrooms, 
 fresh borlotti & broad bean ragout, earth & sea froth  

 
Slow cooked pork belly, chorizo, fennel ceviche 

 
Wild asparagus & broad bean linguine, white asparagus & truffle cream,                

fine herbs (v) 

Sides £5 per portion 

 

Lemon & white chocolate crème brûlée, date purée 

Selection of ice creams & sorbets (v) 

 


