The Highdoww Irnwv

Stawrtery
Avocado-topped withv Fresiv Cral-
served with Mayonnaise & Side Salad £11.50
Mowles Mawriniere withv Local Crusty Bread £10.95
Classic Prowwn Cocktail withyBakery Bread £10.95

Battered Squid withv Sweet Chilli Saunce £11.50

Isle of Wight Tomato; Moggarellaw & Fresihv Basil
Bruschetta £12.50

Main Courses
Homemade Lasagne with side salad and goarlic
bread £19.95

Confit Duck Leg withv Orange & Cointreaun Jus;,

Hasselback potatoes & Mediterranean Roasted Veg
£25.95
Chicken Kebabs moavinaded inv Coriander, Spices &
Yoghuut, Tomatoes & Red Onion, served witihvRice
& o Cucuwmber Raitow £21.95 GF

Owr ownw homemade Pie of the Doy £18.95

IOW Butcher hand-pressed Beef Burger witiv
Cheese; Smoked Baconw & OnionwRings £19.95

Slow -cooked Baby Pork Riby
withv Smokey Texas Sauce, House Slaw & Chipy
ER1.95

100z Rump Steak withv Field Mushwooms, Tomatoes
& Chef's ‘Steak Butter’ £24 (GF/DF*)

* Adaptions canv bee made to- accommodate GF/DF



The Highdoww Inw
Seafood,

Moules Mawiniere withv local Bakery Bread
£19.95 (DF®)

Goowv Style Fishv Curry witiv Coley, Seav Trouf,
Mussels & King Prawng served with Rice,
Popadom & Mango-Chutiney £24 (GF)

Chef’s own Beer-battered Haddock £18.95
Freshv Crab-& Mussels Linguine £26

Desserty -AUW £8.50

Raspberry Pavlova
Chocolate Brownie withyCreauwm ov Ice-creamn
Swmmer Fruity Crumble
Sticky Toffee Pudding witiv Clotted Creawmv
Citrus Cheesecake

Selectiow of Ice-creams & Sovbety £5.95

Selection of Isle of Wight Cheeses & Biscuity
£12.00
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Vegetorionw & Vegon Choices -AW £19.50

Vegan Aromatic Gardenw Burger (Broad Beans,
Spinach & Peas)

Baked Aubergine topped withy Ratatowille &
sevved withv Flovowred Rice (GF)

Cuwrry of the Day (GF)

Grilled Hallowmi & Asparagus Salad,
Crusty Bread & Tomato Relish

Spicey Lentil Paity o av Flat Bread withv ov
couscous salad, withv sowr creawm pomegranalte
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