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Menu A ~ £49.50 per person 
 

Hampshire Chalk Stream Cold Smoked Trout 
pickled cucumber, peashoots, dill mustard dressing and buttered rye bread 

 
V – Smoked Celeriac with pickled cucumber, Peashoots and dill mustard dressing 

 
~ 

Roast Breast of Chicken with truffle mousseline 
Sauteed New Forest Wild Mushrooms and a Roast Chicken Jus 

 
V- New Forest Wild Mushroom, Isle of Wight Soft Cheese and Chive Pithivier 

 
Heritage Carrots, Snow Peas and Courgette 

Crushed New Potatoes 
~ 

Dark Chocolate Brownie with Calbourne Classics Vanilla Bean Ice-cream 
Salted Caramel Sauce and Nut Crunch 

 
Menu B ~ £57.50 per person 

 
Salad of Arreton Valley Heritage Tomatoes, Roquette and Chives  

with Hampshire Rosary Goats Cheese Croquette 
IW Tomato Stall Olive Oil, Smoked Tomato Balsamic and Grilled Focaccia 

 
~ 

Duo of Lamb with Caramelised Shallots, Rosemary and Pinot Noir Jus 
V – Portobello Mushroom, Red Pepper and Courgette Stack with Fresh Herb Jus 

 
Sautéed French Beans, Peas and Asparagus with Orange Zest, Toasted Almonds and Flat Parsley 

 Dauphinoise Potato  
~ 

 English Sparkling Wine, Elderflower and Berry Jelly  
with Raspberry Sorbet 

 
Menu C ~ £65.00 per person 

 
Potted Local Crab with Lobster Butter and a salad of peashoots, mange tout and confit lemon 

served with Granary Melba Toast 
 

V – Potted Tomato, Avocado and Feta with a salad of peashoots, basil and pinenuts 
 

~ 
Charred Fillet of Beef with a fresh horseradish and brioche crust, Sticky Veal Jus 

 
V – Charred Aubergine, Tomato and Spinach Parmigiani 

 
Caramelised Shallot, Courgette, Heritage Carrots and Asparagus  

Anna Potato 
~ 

Wight Mermaid Panna Cotta with Elderflower Jelly, Raspberries and Citrus Shortbread 
 


