
  
 
 
 
 
 
 

To start… 

 
Soup of the day, warm bread loaf, salted butter (v) (gf)  8 

 

Presse of ham hock, piccalilli, minim loaf (gf)  9 
 

Antipasti of Italian cured meats, Reggiano parmesan, olives, sun dried tomato, focaccia (gf option) (2ppl)  12 
 

Isle of Wight heritage tomatoes, burrata, oregano, lemon, olive oil  9 
 

Steamed Shetland mussels,* white wine, garlic butter, granary bread  10 
 
 
 
 

To follow… 
 

Pan roasted pollock,* crushed Jersey Royals, spinach, leek, roe butter sauce (gf)  23 

 
 Pie of the day, buttered mash, seasonal veg, gravy  17  

 

Free range chicken breast, Treviso, salsa verde, crispy polenta (gf)  25 
 

Beer battered cod,* mushy peas, tartare sauce, lemon, chunky chips (gf option)  17 
 

Orzo pasta, broccoli, peas, courgette, burrata (v) (ve option)  16 
 

 
From the grill… 

 
Mushroom & halloumi burger, focaccia bun, guacamole, beef tomato, baby gem, fries, coleslaw (v) (ve option) (gf option)  16 

 
Temple Bar 8oz beefburger, Worcester Hop, focaccia bun, beef tomato, baby gem, coleslaw (gf option)  17  

 
10oz rump steak (gf)  25 
8oz fillet steak (gf)  35 

Served with garlic braised field mushroom - baby vine tomatoes - chunky chips 

 
 
 

Sides… 
 

Chunky chips / Fries  4.5     Mixed vegetables  3.5     Peppercorn / Blue cheese sauce (gf)  3    Onion rings  4 
 
 
 
 
 
 

Please let your server know if you have any allergies or intolerances to any foods or ingredients. 

*Fish may contain small bones             **contains shellfish 

 


