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NIBBLES
MARINATED OLIVES  |  4.6 (GF/ DF)

HOUSE BREADS  |  8.5
WHIPPED OLIVE BUTTER

SMOKED HADDOCK CROQUETTE  |  8
WASABI AIOLI, MICRO CORIANDER

CHARRED BABY CORN  |  7.5
MAPLE, LIME, ONION SEED (VE/GF)

SOUP OF THE DAY |  9.5
HOUSE CRUSTY ROLL (GFO)

ROASTED PUMPKIN HOUMOUS  |  7.5
SOURDOUGH FLATBREAD, 
PICKLED PUMPKIN SEEDS (GFO)

MAINS
SEARED FILLET OF BEEF  |  40
CRISPY MAITAKE, TRUFFLE & VEAL FAT
POMME PUREE, ROMANESCO, 
SOY REDUCTION (GF)

COQ AU VIN  |  26
GIROLLE MUSHROOMS, PEARL ONIONS,
CHICKEN, RED WINE SAUCE (GF)

PAN ROASTED FILLET OF HALIBUT  | 34
SMOKED MUSSEL SAUCE, ROASTED
CELERIAC, BLACKBERRY GEL (GFO)

JERUSALEM ARTICHOKE RISOTTO  |  24
ARTICHOKE CRISPS, TOASTED HAZELNUTS,
PICKLED APPLE (VEO/GFO)

TAMARIND & HONEY DUCK LEG |  27
MISO AUBERGINE, ASIAN SLAW, 
CHILI & LIME JUS 

CATCH OF THE DAY |  MARKET PRICE
CHEFS GARNISH 

TO START
MISO GLAZED SCALLOPS  |  15
GINGER, LEMONGRASS & PRAWN SAUCE,
SPRING ONION, SESAME (GF)

LAMB KOFTA  |  13
TZATZIKI, SOURDOUGH FLATBREAD,
RED ONION & SUMAC SALAD 

CRISPY SHREDDED BEEF  |  12
SWEET CHILI SAUCE, SPRING ONION (GF/DF)

TEMPURA CAULIFLOWER |  10
CURRIED COCONUT EMULSION (VE)

DARK SOY & COMTE TWICE BAKED 
SOUFFLE  |  14.5
CHICKEN VELOUTE, SPRING ONION (VO/GF)

CHARRED CORNISH OCTOPUS  |  15
FENNEL & TURMERIC PUREE, 
PURPLE SPROUTING BROCCOLI, 
CRISPY CHICKPEAS

PUMP BAR CLASSICS
IOW BEEF BURGER  |  21
BBQ PULLED PORK, TOMATO, GEM LETTUCE,
SMOKED CHEDDAR, SMOKED GARLIC
BURGER SAUCE, FRIES (GFO) 
EXTRA PULLED PORK £4 

CHICKEN BURGER  |  19.5
STREAKY BACON, CHIPOTLE AIOLI,
TOMATO, GEM LETTUCE, FRIES (GFO)
EXTRA BACON £3

HADDOCK & CHIPS  |  20.50
HAND-CUT CHIPS, CRUSHED PEAS,
CHARRED LEMON (GF/ DFO)

MOULES MARINIERE  |  19
HOUSE BREADS, FRIES (GFO/DFO)

10 OZ RIBEYE STEAK  |  32
CHARRED OYSTER MUSHROOM, VINE
TOMATOES, HAND-CUT CHIPS (GFO/DFO)
PEPPERCORN/ RED WINE JUS/ CAFE DE PARIS

SIDES
HAND CUT CHIPS  |  7

FRIES  |  4.5

PARMESAN FRIES  |  6.5

HOUSE SALAD  |  4.5
 
GARLIC & HERB NEW POTATOES  |  7

SEASONAL GREENS  |  7.5
 
POMME PURÉE  |  6

PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS



DESSERT WINES
HEAVEN ON EARTH ORGANIC MUSCAT     GLASS 11  |  BOTTLE 33 

CHATEAU DOISY VEDRINES SAUTERNES   GLASS 14  |  BOTTLE 41 

PFEIFFER RUTHERGLEN BLACK MUSCAT   GLASS 13  |  BOTTLE 51

SPECIALTY COFFEES
ESPRESSO  |  3

DOUBLE ESPRESSO  |  3.8

AMERICANO  |  3.5

FLAT WHITE  |  3.75

CAPPUCCINO  |  3.9

LATTE  |  4

HOT CHOCOLATE  |  3.9

MOCHA  |  3.9

IRISH COFFEE  |  7.5

V - VEGETARIAN, VE VEGAN,
GF - GLUTEN FREE, GFO - GLUTEN FREE OPTION AVAILABLE

DF - DAIRY FREE, DFO - DAIRY FREE OPTION AVAILABLE
PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS
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...ADD PORT

COCKBURNS FINE RUBY PORT  (50ML)  | 4.25

TAYLORS LATE BOTTLED VINTAGE PORT  (50ML)  |  5.95

DESSERTS
PEAR & WALNUT SOUFFLE  |  14.5
PEAR SORBET, WALNUT PRALINE

BLACKBERRY PARFAIT |  14
VANILLA CHEESECAKE MOUSSE, OAT CRUMB 

QUINCE & WHITE CHOCOLATE |  14
VANILLA POACHED QUINCE, FRANGIPANE, WHITE CHOCOLATE CREAMEUX, ALMOND ICE
CREAM

MERINGUE DUO | 12.5
APPLE GEL, KUMQUAT RELISH, PICKLED PEAR, DATE CRISPS. (GFO)

STICKY TOFFEE PUDDING  |  12
BRANDY SNAP, BUTTERSCOTCH SAUCE, WHITE MISO & VANILLA ICE CREAM (GF)

ICE CREAM & SORBET  |  6.50
ASK YOUR SERVER FOR TODAYS SELECTION (DFO/GFO)

SELECTION OF IOW CHEESES | 14.50
CRACKERS, PICKLED GRAPES, HOUSE CHUTNEY, GRANNY SMITH APPLES


