HARBOUR KITCHEN

A LITTLE BIT ABOUT US

Family owned bistro serving up our multi-award winning flame-grilled burgers using the

best cuts of prime chuck and sirloin. Harbour Kitchen offers a relaxed dining experience,

S0 you can enjoy your company and the venue’s atmosphere. Everything is cooked to

order and our pork, beef and lamb is reared at Cheverton Farm here on the Isle of Wight.

Do let us know of any allergies or special dietary requirements. Don’t forget to visit our

website to learn more about our loyalty club and our outside catering services.

WHILE DECIDING

APPETIZERS

NACHOS

MAINS

Bread
Warmed ciabatta roll served with
sea salt, IOW rapeseed oil and

balsamic glaze - £3.50

Bruschetta
Griddled ciabatta slices topped
with homemade smashed
avocado and tomato salsa - £9

Aperol Spritz
£10.50
Mojito

£10

Queen Olives
£6

Pistachio Nuts
£5

Gochujang Cauliflower
Homemade and gluten-free cauliflower
bites, fried and served with a gluten-free

gochujang glaze - £8.50

Dusted Calamari

Lightly dusted calamari, fried and served
with aioli - £10

Soups
Check out our boards for today’s

homemade soup from - £8.50

Chicken Bites
Homemade buttermilk chicken bites,
dusted in our gluten-free house blend
and fried. Served with a BBQ dip - £9.50

Mac n’ Cheese Croquettes

Deep fried Mac n’ cheese croquettes that
are an HK staple!
4for£7 | 6for£9 | 8for£12

Porky Nachos
Corn nachos topped with our homemade
BBQ pulled pork, grated cheese and
BBQ sauce - £16

Nachos & Dips
Corn nachos served with sour cream,
homemade salsa and homemade

guacamole - £12
Remove the sour cream to make it vegan

Bean Chilli & Dips

Corn nachos topped with homemade
bean chilli , served with sour cream,
homemade salsa and homemade

guacamole - £14

Beef Chilli & Dips
Corn nachos topped with homemade
beef chilli, served with sour cream,
homemade salsa and homemade

guacamole - £16

Add grated cheddar cheese to
your nachos for £2 extra or
jalapenos for £1 extra

HK Peanut Pot
Sweet potato, aubergine, tomato, peanut
butter, all coming together to make a
classic African stew-:Z with ciabatta.
£16.50

Harbour Chowder

Thick and creamy American style

smoked fish chowder .. served with

ciabatta - £18

Gumbo

Mixed meat Louisiana style stew

served with a toasted ciabatta - £18

Market Fish & Chips

Freshly battered fish, served with fries,

salad and homemade tartare.

£18
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www.theharbourkitchen.co.uk

Although your meal is prepared with love and care, due to the storage, use and handling of allergens in our kitchen, we cannot guarantee it will be
allergen free. Please talk to your server for further information. Allergen info found at www.theharbourkitchen.co.uk/allergens



GRILL & SALADS

BURGERS

Miso Cod

Cod fillet with a miso glaze, served with French

fries & house slaw - £21

Lemon & Herb Chicken

Chicken thighs marinaded with fresh lemon and

herbs, served with French fries & house slaw - £18

Swap out the fries & house slaw on
any of our Grill dishes for our mega
mixed house salad.

Peppercorn Sauce, Chimichurri or
Salsa Rosso, all £3 each.

Pork Chop

Marinated IOW pork chop served with chimichurri

French fries & house slaw - £22.50

Chuck-Eye Steak

Chuck-eye beef steak, seared on our grill and

served with any one of our sauces, fries and house

slaw - £24

All burgers come with fries & house slaw

UPGRADE to FULLY LOADED

Ugrade your fries and slaw to any one of our loaded fries for £4 extra

Just make sure you’re hungry!

HK Classic

Our multi-award winning classic beef burger, flame
grilled, brioche bun with mixed leaves, beef
tomato, red onion, homemade burger sauce and

mayo - £15

Halloumi & Avocado
Fried halloumi, avocado, mixed leaves, tomato,
red onion all in a ciabatta roll with homemade aioli
£17.50

BBQ Jackfruit

Homemade BBQ jackfruit and house slaw in a
ciabatta bun - £16.50

Chilli King
Hand pressed, flame grilled, IOW beef patty,
homemade beef chilli, mixed leaves, beef tomato,
red onion, jalapefios and sour cream all in a
brioche bun - £20

Buffalo Chicken Hash

Coated & fried chicken thigh tossed in house
buffalo sauce (spicy), hash brown, mixed leaves,
tomato, red onion and mayo, in a brioche - £18.50

Porky Slaw
BBQ Pulled IOW pork with slaw and mixed leaves
in a ciabatta bun - £18.50

Extra chicken or beef patty £3 | Add cheese £1.50
Add bacon £2 | Add mushroom £2
Swap out your brioche for a ciabatta and visa versa. Gluten-free buns available on request

LOADED FRIES

Bean Chilli Fries
French fries loaded with our homemade
bean chilli - £8

Beef Chilli Fries
French fries loaded with our homemade beef

chilli - £9.50

Fries & Slaw

French fries topped with our homemade
slaw - £7

Jack Fries
French fries loaded with our homemade BBQ
jackfruit and house slaw - £8.50

Porky Fries
French fries loaded with our homemade

BBQ pulled pork - £9.50

Peppercorn Fries
French fries topped with cheese and

peppercorn sauce - £9

SIDES

Baked Beans - £3.50 &

Onion Rings - £5

Homemade Slaw - £4

Whole Gherkin - £1

House Salad - £5 %

Fries - £5 &

Pot of Aioli - £2.50

Add cheddar cheese to any of the loaded fries or sides for £2 extra

Our Beef, Lamb & Pork, comes from farmer Andrew at Cheverton Farm, Isle of Wight



