
 

 

 

 

 

S TARTERS 

MAINS  

FOCACCIA 
Hummus – 8.00 

  
 

Crispy Chicken 
Siracha, wakame seaweed 

– 8.00 

WARM ISLE OF WIGHT TOMATO 
Basil Pesto, toasted pine nuts, Rosary Ash 

goats’ cheese – 14.00 

SCAMPI 

Katsu sauce, wakame seaweed – 8.00 
  

 

HOISIN PORK RIBS 

Pickled Plum – 12.00 
  

 
MOULES MARINIERE – 14.00 

Sourdough 
 

 

MARKET FISH, COOKED YOUR 
WAY 

Samphire, crushed new potatoes 
Beurre Blanc – £MP 

 
 

THE ROCK BURGER 
2 aged beef patties in a toasted 
brioche bun, rocket, pickled red 

onion, applewood smoked 
cheddar & seasoned fries – 24.00 

  
 

BASIL PESTO GNOCCHI 
Pesto and Rocket – 24.00 

 
BEER BATTERED HADDOCK 

Triple-cooked chips, pea puree, tartar 
sauce, lemon – 24.00                                                                      

 
 

 
 

 

 
  

S N AC K S S ID E S

 

 

OLIVES 
– 5.00 

 

       

 

 Crushed potato & Herbs – 4.00 

 Seasonal salad– 4.00 

Seasonal greens – 6.00 

Seasoned fries – 4.00 
Chunky Chips -4.00 

 

 
 
 
 
 
 
 
 

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

D E SSE RT S 

 
VANILLA CHEESECAKE 

Fresh berries – 11.00 
 

 

BRITISH CHEESEBOARD 
Trio of cheese, celery, grapes, 

artisan crackers & chutney – 15.00 

CHOCOLATE DELICE 

Chocolate crémeux , butterscotch 
and salted caramel – 13.00 

 

RASPBERRY ROULADE 
Pistachio, raspberry white chocolate – 

12.00 
 

SELECTION OF ICE CREAM 
Local ice-cream with berry compote 

–7.50 


