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PRESSED HAM HOCK TERRINE  

Piccalilli, toasted sourdough, watercress  
 

 
 

 

 

ISLE OF WIGHT CRAB & PRAWN COCKTAIL 

Gem lettuce, cucumber, Marie rose sauce, 
brown bread & butter 

 

  
 

 

 

ROASTED BUTTERNUT 
SQUASH SOUP (V) 

Sage crème fraiche, toasted 
pumpkin seeds 

 
 

 

 

 

 

MAI  N C O U R SE S 

 
 

 

TRADITIONAL ROAST TURKEY  

Pigs in blankets, sage & onion stuffing, roast 
potatoes, glazed carrots, brussels sprouts, rich 

turkey gravy  
 

 

ROAST FILLET OF SALMON  

Crushed herb potatoes, butter winter greens, 
lemon & dill velouté  

 

 

PAPPARDELLE OF WILD MUSHROOMS & 
CHESTNUTS (V) 

Parmesan cream, pickled golden raisins, crispy 
sage, herb crumb  

 
 

Please tell us about any food allergies or dietary requirements before ordering. Please tell us about any food allergies or dietary requirements before ordering. 

 

 
 
 
 
 

TRADITIONAL CHRISTMAS PUDDING 

Brandy anglaise  

 
 
   

DARK CHOCOLATE DELICE 
   Salted caramel, honeycomb 

 

 
 

WINTER BERRY CHEESECAKE 
Mulled berry compote  

 
 

 
BRITISH CHEESEBOARD 

A selection of British cheese served with accompaniments  
(Additional supplement of £5 per person) 

 
 
Tea, Coffee & Mince Pies 

 (Additional Supplement £3.50 per person) 
 

D E SSE RT S 
 

Wine Pre-Order Offer 

Planning to enjoy a few bottles with your meal?                                         
Pre-order your wine and save. 

• Pre-order 3 or more bottles from our wine list and receive   
10% off your wine order. 

• Pre-order 6 or more bottles from our wine list and receive 
20% off your wine order. 

Please note: Discounts apply to pre-ordered wine only and cannot be 
combined with any other offer. 

 

Christmas Party Nights 
 

Our festive three-course menu has been carefully created for our Christmas Party Nights, showcasing seasonal 
ingredients, traditional Christmas flavor’s, and coastal influences from the Isle of Wight. 

Pre-order your selections in advance and look forward to a memorable festive celebration with  
friends, family, or colleagues throughout December. 

 
Please note: Pre-orders and your table plan are required no later than 4 weeks prior to your Christmas Party Night. 

This allows us to prepare your festive dining experience and ensure your guests are seated according to your preferred 
arrangements. 

 

3 Courses at £45.00 per person, Including a drink on arrival 

Bookings made after 31st October will be charged at the standard rate of £47.50 per person. 

Available dates 4th, 5th, 11th, 12th, 18th 19th December 2026 

                            S T A R T E R S
   
 


