Local butcher pork and leek sausages, chive pomme puree,
crispy onions and a proper gravy £14 (gluten free)
Smaller appetite £9
Ale battered fish and chips served with minted mushy peas
and homemade tartare sauce £14 (gluten free)
Smaller appetite £9

All gluten free on request
Beer battered onion rings £3.5
Triple cooked chips £3.5 add cheese £4
Garlic Baguette £3.5 add cheese £4
House salad with homemade vinaigrette £3
Buttered summer greens £4

From the Grill
10oz ribeye steak, vine tomatoes, sauteed wild mushrooms,
onion rings and triple cooked chips £24 (gluten free)
Add a sauce- peppercorn, blue cheese or
garlic butter £3 each
Smoked horseshoe gammon steak, free range eggs, chips
and a pineapple chutney £18 (gluten free)
Smaller appetite £11
American cheeseburger, two 5oz burgers with sliced gherkins,
charred onions, burger sauce topped with melted cheese
in a toasted brioche bun with triple cooked chips and
burger relish £16 (gluten free bun available on request)
Crispy chicken burger with honey mustard coleslaw and
Emmenthal cheese in a brioche bun with triple cooked chips
£16 (gluten free bun available on request)
Butternut squash burger with guacamole, baby gem lettuce,
beef tomato in a brioche bun served with triple cooked chips
£15 (gluten free bun available on request))

To Finish
Strawberry and white chocolate cheesecake £7.5
Blueberry crème brulee with clotted cream and homemade
shortbread £7.5 (gluten free)
Fruit pavlova, strawberry glaze and baked white chocolate
£7.5 (gluten free)
Triple chocolate brownie sundae with chantily cream £7.5
(gluten free)

Selection of British cheeses, house chutney, celery, grapes
and crackers £11(gluten free crackers available on request)
Isle of Wight Ice Cream Company Ice creams and sorbets –
vanilla, strawberry, chocolate, coconut, coffee, mint choc,
mango, raspberry or lemon sorbet
£2.50 per scoop

SPRING MENU

THE FISHBOURNE

Side Dishes

(Available everyday between 12pm & 6.00pm)

White baguette, brown baguette or tortilla wrap
all served with salted crisps.
Gluten free options available on request
Hot peppered steak, spinach, sauteed onions and wild
mushrooms £11
Smoked salmon, horseradish and dill crème fraiche £9
Mature cheddar and caramelised red onion £8

Appetisers & Light Bites
Crispy pork belly bites, burnt apple puree and
chilli honey glaze £7 (gluten free)
Smoked mackerel pate, crostinis and horseradish puree £8
(gluten free bread available on request)

Freshly made soup of the day with locally baked bread £7
(vegetarian, gluten free bread available on request)

Ham and piccalilli with baby gem lettuce £8

Black pudding scotch egg with piccalilli £8

Fishbourne ploughman’s lunch, ham, cheddar cheese,
pickled onions, gherkins, pineapple chutney and warm
baguette £12

Pan fried garlic and chilli crevettes with toasted focaccia £9

(Gluten free bread is available on request)

(gluten free bread available on request)

Vegan kofte with tzatziki and pickled cucumber £7

Sunday Lunch

Available 12.00 - 17.00hrs
Every Sunday enjoy a roast with a selection of seasonal
vegetables and accompaniments.
Small Appetite £10 Standard £14
Large £17

(vegan, gluten free)

Main Courses
Grilled chicken Caesar salad, romaine lettuce, garlic and
herb croutons £14 (gluten free croutons available on request)
Smaller appetite £9

Allergy information

Asian salmon salad, avocado, cucumber, Chinese leaf
lettuce with sesame dressing £15 (gluten free)

Please make a member of staff aware of any allergens that you
may suffer from prior to ordering. If you require specific dish
information please feel free to ask. Some dishes can be
changed subject to ingredients and timescale

Pressed pork belly, dauphinoise potatoes, black pudding
and celeriac remoulade and cider jus £16 (gluten free)
Asparagus and minted pea risotto with crispy roquette £15
(vegan) Smaller appetite £9
Chicken supreme, wild mushroom and leek pappardelle
with charred spring onions £16 (gluten free)
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Lunchtime Baguettes & Wraps

