The Highdoww Inw

Stowtery or Light Bites

Soup of the Season £7.50
Stiltow & Mushwoow onw Toast £7.50 (V)

Black Pudding Croquettes with- Mustowd & Aioli £7.95
Crispy Brie Wedges withvCranberry Compote £7.95
Smoked Mackerel Pate withv Tonsted Bread £7.95

Battered Squid withv Sweet Chili Saunce £8.95

Maivw Couwrse

Owr own Homemade Pie of the Day £17.95

Rousted Chicken Supreme with Greevw Veg, Sauteed
Potatoes & Mustwoom Veloute £17.95
Isle of Wight Butchers Hand -pressed Burger with Cheese,
Smoked Bacon, & Onionw Chutney £17.95
Po fried Duck breast withv ovange and Cointreout saurce
dauphinoise potatoes And curly kale £21.95
Lambs Liver withy Bacon, Onions & Mashed Potato-
£15.95 (GF)

Braised Beef Shovt Rib-withv Silverskin Onions, Smoked
Panchetto, Mushwooms, Mashed Potatoes & Dark Ale
Growy £21.95

100z Rump Steak with Field Mushwooms, Tomatoes &
Chef’s Steak Butter £24 (GF)




The Highdownw Inw
Seafood

Goowv Fishv Curry withv Aromatic Rice, Mango-Chutiney &
Poppadwm £26 (GF)

Mouwles Mawriniere withv local Bakery Bread £19.95 / £10.50
Chef’s own Beer-battered Haddock £18.95
Scampi withv Chips; Tawtowe Saunce & Peas £13.50

Vegetawriow & Vegowv Choices -AW£18.50

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

Vegetable Curry served withvAromatic Rice; Mango- Chutiney &
Poppadwm - (Vegaw & GF)

Mushwooms Tagliatelle withv Spinach, Parmesa & Creawmny
Garlic Sauce (Vegan)

Butternut Squashv & Sage Risotto-

Sweety -AW£9.50

Raspberry Pawvlovew (GF)
Winter Fruity Crumble (V option)
Lavender Pannacotto

Wawrmv Chocolate Brownie
Bread & Butter Pudding
Syrup Sponge & Custowrds

Selection of Ice-creamy (V opotion & GF) £5.95
Selection of IOW Cheese & Biscity £12




