
  

 

 

Menu - £80   |   Paired Drinks - £60 

 

“We’ve Got Crabs & Chips” 

Isle of Wight Crab, Potato Terrine, Pickled Apple 

Crab & Potato Tortilla, Aged Gouda, Chicken Glaze 

Coates & Sealy Brut Reserve NV 

____________________ 

 

Tomato Stall Focaccia Tart 

Tomato Butter 

Mermaid Sea Salt Vodka Bloody Mary 
___________________ 

 

Ventnor Lobster & Carrot Tartare 

White Port & Ginger Jelly 

Hanewald-Schwerdt Grauburgunder 2021  

Calbourne Mill Raviolo 

Ham, Egg & Pumpkin 

Don Barn Block Chardonnay 2018, New Zealand 

BBQ Island Mackerel 
Salad of Living Larder Vegetables  

Chateau Grand Village Blanc 2016 

Kofte of Juan’s Venison & Local Spices 

Beetroot Hummus, Crispy Onions 

Le Cuvée Du Chat 2020, Beaujolais 

Roasted Fillet of Briddlesford Farm Dairy Cow 

Confit Carrot, Dripping Chip 

Elian Da Ros 2015, Cote du Marmandais 

_________________ 

 

Isle of Wight Blue Ice Cream 

Grape jam, candied walnut, pickled apple & celery 

Cruz del Mar Amontillado Sherry 

Briddlesford Butter & Limerstone Honey Tart 

Briddlesford Milk Ice Cream 

Very Old Chablis with a Lick of Honey 

 

 


