PUB FAVOURITES

Trio of Isle of Wight butcher sausages, creamed mashed
potatoes, peas and red onion gravy £113 smaller appetite £8

Battered cod with steak cut chips, peas and our own tartare
sauce £14 smaller appetite £8 (gluten free)

Whole tail scampi, peas, steak cut chips and our own
tartare sauce £13 smaller appetite £8

Gammon steak, two butter fried Brownrigg farm eggs, peas

and fries £15 smaller appetite (hand carved ham, fries and
one egg) £8 (gluten free

BURGERS

All of our burgers are served in a toasted brioche bun
with fries and dressed leaves

60z beef burger with melting smoked applewood cheddar,
tomato, lettuce, bacon and our own burger relish £14

Cajun spiced chicken burger, lettuce and mayonnaise £13

Thai spiced cod and prawn burger with our own tartare sauce

and cucumber strips £14

The Fishbourne vegan burger - Portobello mushroom and
beetroot burger topped with vegan halloumi cheese £13

STEAKS

100z rump steak £19
50z rump steak £12

All served with grilled tomato, mushrooms, buttered corn on
the cob, battered onion rings and fries (gluten free)

Add a peppercorn sauce £3
Add melfing IOW blue cheese £3.5
Add melting garlic and herb butter £2.5

SIDE DISHES

Celery salted steak cut chips £3.5
Add cheddar £1 (gluten free)

Aspen fries — fries, truffle oil, chopped parsley and
parmesan cheese £4.5 (gluten free)

Battered onion rings £3.5 (gluten free)
Dressed mixed lead salad £3.5 (gluten free)
Fresh buttered vegetables of the day £3.5 (gluten free)
Garlic ciabatta bread £3 add cheddar £1

TO FINISH

Lemon and stem ginger posset served with shortbread £6
(gluten free without shortbread)

Chocolate brownie with Isle of Wight salted caramel ice
cream and chocolate sauce £6.5 (gluten free)

Vegan chocolate torte with vegan whipped cream £6
(gluten free, dairy free, vegan)

Selection of Isle of Wight blue, soft and gallybagger cheese
served with onion and port chutney, grapes, celery and a
selection of biscuits £9

Selection of IOW ice creams - £2.5 per scoop

Ventnor vanilla, Shanklin strawberry, Cowes chocolate ripple,
Mottistone mint choc chip, Carisbrooke coffee, Hulverstone
hazelnut crunch, Whippingham white chocolate and
raspberry or a Luccombe lemon sorbet



LUNCHTIME SANDWICHES & CIABATTAS
(Available everyday between 11am & 6.00pm)

Cheddar and pickle £7.5
Prawns and Marie-Rose sauce £9
Chicken, chorizo and Cajun mayonnaise £8

Bacon, melfing Isle of Wight soft cheese and
redcurrant jelly £8

Sliced beetrooft, lettuce and hummus £7.5

All sandwiches and ciabattas are served with a dressed
leaf salad and root vegetable crisps

We also have Gluten free sliced white and brown
bread available for all sandwiches

SUNDAY LUNCH

Every Sunday we offer a roast with IOW meat served
with seasonal vegetables and trimmings from 12pm - 6pm
Large £16 Standard £13 Smaller Appetites £8

Reservations always advised

n Find us at www.facebook.com/TheFishibournelOW

I- @J the_fishbourne

Instagrom

Follow us @The_Fishbourne

Welcome to The Fishbourne we are very happy to be able
to serve you again. During these uncertain times we have
reduced our menu to be able to ensure the meals we
provide you are produced to order using the freshest
produce, locally sourced where possible. We have @
range of daily changing specials that your host will send
to you in a picture format. This is done to reduce the
need for customers to leave their seats and thus ensuring
we can confidently supervise our social distancing policy.
If you have any concerns you can find our risk assessment
and our customer and staff safety policy on our website
www.thefishbourne.co.uk. There is a also a copy
available if you wish to see them, just ask your host when
they come to take your food order.

APPETISERS & LIGHT BITES

Slow cooked BBQ lamb ribs with blow
torched pineapple £8.5

Smoked mackerel, pickled beetroot, beetroot puree and
creamed horseradish £7

Duo of pan fried, Thai spiced, crevettes and shell-on prawns
with locally baked bread &8
(gluten free bread available on request)

Rosemary focaccia bread and kalamata olives served with
balsamic vinegar and Isle of Wight extra virgin rapeseed oil £7



