Dining price for
non-residents
3-course meal

£21.25

(v) Denotes no meat, fish or animal additives in these dishes, however some dairy products may be present. If you have any dietary requirements or
queries on any of the dishes please speak to one of our hosts or our chefs who will be happy to talk you through the menu options for each day. Our
chefs will always endeavour to assist in trying to ensure that you have plenty of choice available. We have devised a separate menu, which is in operation
daily that is geared towards specific dietary requirements. Please inform our team of your allergy every time you dine with us even if you have eaten
the dish before so every precaution can then be taken. Please note that due to the nature of cooking, our deep-fried products cannot be guaranteed
to be free from cross-contamination. If you are unsure which of our products are deep-fried please ask a team member. We have taken all reasonable
steps to ensure that the allergen information given is accurate. However, we cannot guarantee that the product is ‘100% free from’ that component or
allergen because of the risk of unexpected cross-contamination. Your statutory rights are not affected. This menu is subject to alteration and seasonal
availability. Warner will not knowingly provide any product on our menu that directly contains modified soya or maize. Please ask a member of our team
if you would prefer your choice of menu to be served to your table. All prices are inclusive of VAT. No service charges are applied.

We’re passionate about continually improving our food and giving our guests the best produce we
can source – from the British Isles where possible. That’s why the majority of our meat, dairy and
vegetables are farm assured – and why Warner was the first UK hotel chain to receive the Red
Tractor accreditation. Alongside this, our beef and lamb has met the highest standards set out by
independent quality inspectors EBLEX.

starters

mains
Chef’s soup of the day (v)

REGIONAL FLAVOURS
Mackerel is fast coming
back into favour thanks to
successful efforts to
increase the numbers off
the south coast. The
freshness with which we
can receive this daily catch
makes it a flavoursome
addition to the menu.

Smoked mackerel
& spring slaw

Beetroot & horseradish
dressing

Please ask your host
for details

Potted smooth
chicken liver pâté

Crispy fried apple
& camembert fritter

Crispy bacon, sultana & red
pepper dressing, rocket leaves

Melba toast, red onion chutney

DELI BAR
Please help yourself to our
delicious seasonal salads and
succulent cold meats, all freshly
prepared and served with a
choice of tasty dressings.

THE GREAT BRITISH CARVERY
A selection of succulent
farm assured meats, crispy
roast potatoes, the freshest
seasonal vegetables and
traditional garnishes &
sauces, all served up by
our chefs.

Thyme-roasted 28 day
aged topside of beef
Yorkshire pudding,
horseradish sauce

Wine suggestion:
Tall Horse Cabernet Sauvignon

HOT BUFFET
Chef’s dish of the day

Please ask your host for details

Honey-glazed gammon
Parsley sauce

Wine suggestion:
Fleur de Fleurie Beaujolais

CHEF’S SPECIALS
Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Slow-cooked
Barnsley chop

Asparagus tortellini (v)

Mashed potato, french beans,
minted gravy

Roasted cherry tomatoes,
asparagus spears, white
wine sauce

Wine suggestion:
Petirrojo Merlot

Wine suggestion:
La Luciana Gavi

Chicken supreme

Somerset Brie, apple
& walnut tart (v)

Creamed potatoes, bacon,
mushrooms, broccoli,
red wine sauce
Wine suggestion:
La Joya Viognier

Traditional fish & chips

Roasted turmeric potatoes,
buttered broccoli, tomato &
spring onion cream sauce
Wine suggestion:
Tall Horse Chenin Blanc

Mushy peas, tartare sauce
Wine suggestion:
Rongopai Sauvignon Blanc

(Mon) BEM

starters

mains
Chef’s soup of the day

REGIONAL FLAVOURS
The south coast lands
some of the finest crab in
the country, and the Isle
of Wight is no exception.
As well as being enjoyed
on its own, this popular
shellfish makes the
perfect addition to
many other dishes.

Crab & red
pepper tart

Seasonal leaves, herb
dressing

Please ask your host
for details

Tomato &
mozzarella salad (v)

Basil, thyme, balsamic reduction

Antipasto plate

Cured meats, olives

DELI BAR
Please help yourself to our
delicious seasonal salads and
succulent cold meats, all freshly
prepared and served with a
choice of tasty dressings.

THE GREAT BRITISH CARVERY
A selection of succulent
farm assured meats, crispy
roast potatoes, the freshest
seasonal vegetables and
traditional garnishes &
sauces, all served up by
our chefs.

Butter-roasted turkey

Sage & onion stuffing,
chipolatas, cranberry sauce
Wine suggestion:
Fleur de Fleurie Beaujolais

CHEF’S SPECIALS
Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Steak & kidney pie

Chunky chips, peas, gravy
Wine suggestion:
Tall Horse Cabernet Sauvignon

Sage-roasted
pork loin

Grain mustard sauce
Wine suggestion:
Babich Pinot Noir

Speciality sausages

Roasted mushroom,
mustard mash, fried onions,
rosemary gravy
Wine suggestion:
Fleur de Fleurie Beaujolais

Thai-style salmon
HOT BUFFET
Chef’s dish of the day

Please ask your host for details

Green curry sauce,
fragrant basmati

Wine suggestion:
Rongopai Sauvignon Blanc

Sun-dried tomato,
butternut squash
& hazelnut loaf (v)

Parsnip purée, Parisian
carrots, herb butter
Wine suggestion:
Rongopai Sauvignon Blanc

Twice-baked
cheddar soufflé (v)

Buttered asparagus, leeks,
spinach & diced potatoes,
chive & tomato hollandaise
Wine suggestion:
Babich Pinot Noir

(Tue) BEM

starters
Chef’s soup of the day
Please ask your host
for details

Smoked haddock
mousse

mains
Pineapple
carpaccio (v)

Mint & Madeira syrup

THE GREAT BRITISH CARVERY

Pork & beef faggot

Baked sourdough croute,
red pepper, pea & shallot
dressing

Creamed potato, crispy
leeks, rosemary jus

CHEF’S SPECIALS

Choose from our selection of authentic curries, all served
with rice, naan bread and traditional accompaniments.

REGIONAL FLAVOURS

DELI BAR
Please help yourself to our
delicious seasonal salads
and succulent cold meats,
all freshly prepared and
served with a choice of
tasty dressings.

CURRY BAR

A selection of succulent farm assured meats, crispy roast
potatoes, the freshest seasonal vegetables and traditional
garnishes & sauces, all served up by our chefs.

The Isle of Wight is excellent beer
territory – despite its small size
it boasts three breweries and
more than 170 pubs. This range
of local ales means our chefs
always have a variety of ways to
add extra flavour to their dishes.
Chef’s special

Rosemary-studded
leg of British lamb

Maple-glazed
bacon loin

Braised steak in ale

Wine suggestion:
Solar Viejo Rioja

Wine suggestion:
Babich Pinot Noir

Wine suggestion:
Tall Horse Cabernet Sauvignon

Mint sauce, redcurrant jelly

Mustard cream

Roasted root vegetables,
dauphinoise potatoes

Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Chicken, ham hock
& leek pie

Spinach & red
pepper quiche (v)

Wine suggestion:
Babich Pinot Noir

Wine suggestion:
Rongopai Sauvignon Blanc

Smoked haddock

Roasted beetroot, apple,
red onion & horseradish
tarte Tatin (v)

Sweet potato fries, roasted
parsnips, carrot purée

Mashed potato, spinach,
poached egg, cheese sauce
Wine suggestion:
Rongopai Sauvignon Blanc

Fondant potato, dressed warm
vegetable salad, chive oil

Buttered Parisian carrots
& beetroot, parsley dressing
Wine suggestion:
Fleur de Fleurie Beaujolais

(Wed) BEM

starters
Chef’s soup of the day
Please ask your host
for details

Free range duck liver
& orange pâté
Date & fig compote,
toasted brioche

mains
Melon cocktail (v)

Elderflower syrup, lemon
sorbet

THE GREAT BRITISH CARVERY

HOT BUFFET

CHEF’S SPECIALS

Chef’s dish of the day

Please ask your host for details

Scampi

Seasonal leaves, tartare
sauce, lemon wedge

REGIONAL FLAVOURS

DELI BAR
Please help yourself to our
delicious seasonal salads
and succulent cold meats,
all freshly prepared and
served with a choice of
tasty dressings.

A selection of succulent farm assured meats, crispy roast
potatoes, the freshest seasonal vegetables and traditional
garnishes & sauces, all served up by our chefs.

Thyme-roasted 28 day
aged topside of beef
Yorkshire pudding,
horseradish sauce

Wine suggestion:
Tall Horse Cabernet Sauvignon

Lemon & garlic
roast chicken

Stuffing, bread sauce
Wine suggestion:
La Joya Viognier

Mackerel is fast coming back
into favour thanks to successful
efforts to increase the numbers
off the south coast. The freshness
with which we can receive this
daily catch makes it a flavoursome
addition to the menu.
Chef’s special

Mackerel fillet

Thyme-roasted beetroot,
squash mash, kale

Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Braised lamb’s liver
& bacon
Diced herb potatoes,
french beans
Wine suggestion:
Solar Viejo Rioja

Slow-cooked pork belly

Black pudding, apple ring,
Colcannon potatoes, sage jus
Wine suggestion:
Babich Pinot Noir

Mushroom & red
pepper stroganoff (v)
Rice, crème fraîche
Wine suggestion:
Babich Pinot Noir

Davidstow Cheddar,
leek & clotted cream
crown (v)

Creamed mustard potatoes,
wilted greens, white wine cream
Wine suggestion:
Chablis Josselin

Wine suggestion:
Rongopai Sauvignon Blanc

(Thu) BEM

starters
Chef’s soup of the day
Please ask your host
for details

Pork, apple &
calvados pâté

mains
Beetroot, orange &
feta cheese salad (v)
Raspberry dressing

Baked mini loaf, pear &
apple relish, honey dressing

THE GREAT BRITISH CARVERY

CHEF’S SPECIALS

Chef’s dish of the day

Please ask your host for details

Twice-baked cheddar
cheese & ham soufflé
Tomato & pea shoot salad

REGIONAL FLAVOURS

DELI BAR
Please help yourself to our
delicious seasonal salads
and succulent cold meats,
all freshly prepared and
served with a choice of
tasty dressings.

HOT BUFFET

A selection of succulent farm assured meats, crispy roast
potatoes, the freshest seasonal vegetables and traditional
garnishes & sauces, all served up by our chefs.

Rosemary-studded
leg of British lamb

Sage & honey roast
pork loin

Wine suggestion:
Solar Viejo Rioja

Wine suggestion:
Babich Pinot Noir

Mint sauce, redcurrant jelly

Grain mustard sauce

The Isle of Wight is excellent beer
territory – despite its small size
it boasts three breweries and
more than 170 pubs. This range
of local ales means our chefs
always have a variety of ways to
add extra flavour to their dishes.
Chef’s special

Traditional faggots
& ale gravy

Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Parma ham-wrapped
chicken supreme

Asparagus tortellini (v)

Pan-fried baby vegetables,
potato gratin

Roasted cherry tomatoes,
asparagus spears, white
wine sauce

Wine suggestion:
La Joya Viognier

Wine suggestion:
La Luciana Gavi

Traditional fish & chips

Somerset Brie, apple
& walnut tart (v)

Mushy peas, tartare sauce
Wine suggestion:
Rongopai Sauvignon Blanc

Roasted turmeric potatoes,
buttered broccoli, tomato &
spring onion cream sauce
Wine suggestion:
Tall Horse Chenin Blanc

Bubble & squeak, pea purée
Wine suggestion:
Petirrojo Merlot

(Fri) BEM

starters
Chef’s soup of the day
Please ask your host
for details

Pressed chicken,
tomato & black
olive terrine

mains
Smoked salmon

Beetroot, crème fraîche,
shallots, capers

THE GREAT BRITISH CARVERY

Pan-fried garlic
mushrooms (v)

Roquette, bacon & herb
dressing

CHEF’S SPECIALS

Choose from our selection of authentic curries, all served
with rice, naan bread and traditional accompaniments.

Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Pulled beef Wellington

Tarragon cream, toasted
brioche

REGIONAL FLAVOURS

DELI BAR
Please help yourself to our
delicious seasonal salads
and succulent cold meats,
all freshly prepared and
served with a choice of
tasty dressings.

CURRY BAR

A selection of succulent farm assured meats, crispy roast
potatoes, the freshest seasonal vegetables and traditional
garnishes & sauces, all served up by our chefs.

Butter-roasted turkey

Sage & onion stuffing,
chipolatas, cranberry sauce
Wine suggestion:
Fleur de Fleurie Beaujolais

Maple-glazed
gammon
Parsley sauce

Wine suggestion:
Fleur de Fleurie Beaujolais

The Isle of Wight is lucky to
have over 60 miles of fishable
coastline, which means the
area is renowned for its
delicious fresh fish - including
the ever-popular sea bass.
Chef’s special

Sea bass

Mediterranean vegetable
couscous, arrabbiata
tomato sauce
Wine suggestion:
Chablis Josselin

Fondant potato, roasted
carrots & parsnips,
Madeira cream sauce

Wine suggestion:
Tall Horse Cabernet Sauvignon

Rump of lamb

Parsnip purée, lemon-roasted
new potatoes, wilted greens,
rosemary jus
Wine suggestion:
Solar Viejo Rioja

Sun-dried tomato,
butternut squash
& hazelnut loaf (v)

Parsnip purée, Parisian
carrots, herb butter
Wine suggestion:
Rongopai Sauvignon Blanc

Twice-baked
cheddar soufflé (v)

Buttered asparagus, leeks,
spinach & diced potatoes,
chive & tomato hollandaise
Wine suggestion:
Babich Pinot Noir

(Sat) BEM

starters

mains
Chef’s soup of the day

REGIONAL FLAVOURS
Every self-respecting
estate owner in Victorian
England could boast of
their own glass house in
which to grow fresh fruit.
The island’s temperate
climate meant passion
melon has been on the
menu for more than
150 years.

Melon cocktail (v)
Elderflower syrup,
raspberry sorbet

Please ask your host
for details

Prawn, crayfish &
avocado cocktail

Crispy goat’s cheese
& bacon fritter
Real ale relish, dressed
baby leaves

Spiced tomato mayonnaise,
buttered brown bread

DELI BAR
Please help yourself to our
delicious seasonal salads and
succulent cold meats, all freshly
prepared and served with a
choice of tasty dressings.

THE GREAT BRITISH CARVERY
A selection of succulent
farm assured meats, crispy
roast potatoes, the freshest
seasonal vegetables and
traditional garnishes &
sauces, all served up by
our chefs.

Thyme-roasted 28 day
aged topside of beef
Yorkshire pudding,
horseradish sauce

Wine suggestion:
Tall Horse Cabernet Sauvignon

HOT BUFFET
Chef’s dish of the day

Please ask your host for details

CHEF’S SPECIALS
Please take into consideration that these dishes are freshly
prepared to order and may take a little longer.

Confit duck leg
cassoulet

Spinach & red
pepper quiche (v)

Wine suggestion:
Antoine Moueix Saint-Emilion
Grand Cru

Wine suggestion:
Rongopai Sauvignon Blanc

Sweet potatoes, red wine
reduction

Lemon & garlic
roast chicken

Stuffing, bread sauce
Wine suggestion:
La Joya Viognier

Slow-cooked pork belly

Cheddar mash, sticky red
cabbage, cider gravy
Wine suggestion:
Babich Pinot Noir

Blackened salmon

Fondant potato, dressed warm
vegetable salad, chive oil

Roasted beetroot, apple,
red onion & horseradish
tarte Tatin (v)
Buttered Parisian carrots
& beetroot, parsley dressing
Wine suggestion:
Fleur de Fleurie Beaujolais

Pak choi noodles, hoisin sauce
Wine suggestion:
Rongopai Sauvignon Blanc

(Sun) BEM

