
Conservatory Lunch Menu 
Served daily 12.00pm – 1.45pm 
 
Soup of the day (v)   £5.50  
 
Caramelised shallot tart,                        £ 7.50          
Rosary goats cheese, pickled pear (v)  
 
Spiced onion bhaji, lentils,  £6.00 / £9.50        
carrot purée (v) 
 
Pan fried ricotta gnocchi, spring £7.00 / £12.00 
vegetables, herb pesto (v) 
 
Home cured salmon Gravadlax, £7.50 / £12.50 
pickled baby vegetables 
 
Pan fried pork belly, wild  £6.50 / £10.00 
mushrooms, apple purée 

  
Beer battered local cod, crushed  £14.00  
peas, three times cooked chips,   
tartare sauce 
 
Pan fried local skate, puy lentils,         £14.00                       
carrot purée, onion bhaji 
 
Pan fried breast of chicken,  £ 15.00 
creamed potatoes, seasonal  
vegetables, thyme sauce  
  
Pan fried rib eye steak, grilled £17.50 
plum tomatoes, three  times 
cooked chips 
 
The Royal cheeseburger, three £12.00 
times cooked chips, Isle of Wight 
tomato relish 
 
Moor farm pork sausages,  £10.00 
mash and onion gravy 
    
   
(v) - vegetarian 

   
 
 
 
 
 

 
 

 
 
Side Orders    
 
Three times cooked chips   
 
Mashed potatoes 
    
New potatoes     
 
Sauté potatoes 
 
Seasonal salad 
 
Ratatouille  
 
Cauliflower cheese    
 
Seasonal vegetables                          All £2.50 
  
 
 

‘’On Toast’’ 
 
Home cooked ham,      £6.50  
fried duck egg 
 
Welsh rarebit, plum tomato  £5.50 
 
Heinz baked beans,      £5.50 
Gallybagger cheese 
 
Sautéed wild mushrooms,     £6.50 
poached duck egg 
 
 
 

Duck Egg Omelettes 
 
Made with three free range  
local duck eggs 
 
Smoked salmon, cream cheese    £7.50 
 
Gallybagger cheese   £6.50 
 
Wild mushroom, parmesan  £7.00 
 
 
 
Other fillings available, please ask 



 
                 

Desserts     
 
Crème brûlée, chocolate chip and  
fudge ice cream  
      
Chocolate wafers, duo of white  
and dark mousses, fresh raspberries  
 
Caramelised pear Feuillette,   
Royal vanilla ice cream 
                                        
Fresh fruit salad, sorbet of   
the day 
 
Home made ice creams and  
sorbets     
 
All £ 6.00 
 
 
 

British Cheeses 
 
Bath soft, Soft creamy texture,  
mild in flavour 
       
Cornish Blue, Firm blue cheese,  
world cheese awards Winner 2010 
 
Rosary, A mild flavoured, pasteurised,  
creamy Dorset goats cheese 
 
Gallybagger, Unpasteurised Cheddar  
type Isle of Wight cheese 
  
Bosworth Ash, Matured unpasteurised  
French style goats cheese 
 
All of our cheeses are suitable for vegetarians 
and are served with grapes, chutney and home 
made biscuits 
 
£7.50 
 

 
 
 

 
Sandwiches 
Served daily 12.00pm – 6.45pm 
 
 
Home cooked ham and Brie    £6.00 
Island tomato relish 
        
Grilled back bacon, lettuce,    £6.00 
plum tomato and mayonnaise   
 
Locally smoked Scottish    £6.00 
salmon, cream cheese  
      
Mature Cheddar cheese,    £6.00 
Island tomato chutney    
  
Beer battered fish fingers,    £7.00 
lettuce, tomato, tartare sauce  
 
 
 


