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Espresso Americano

M| 1.80L]2.10 200

\ P
S
Cappuccino
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Hot Chocolate Tea / Herbal Tea Liquer Coffee

2.80 S[1.60M|2.00L|3.00

Coke Bitter Lemon Coors Light
1/2Pint 1.50 1.50 1/2Pint 2.00
Pint 3.00 Pint 4.00

Diel Coke Ginger Ale Grolsch
1/2Pint 1.50 1.50 1/2Pint 2.00
Pint 3.00 Pint 4.00

Lemonade J20 Guinness
1/2Pinf 1.50 2.50 1/2Pint 2.00
Pint 3.00 Pint 4.00

Ginger Beer Squash
2.00 0.50

Appleliser Apple Juice Peroni
2.50 1/2Pinf 2.00 3.50

Red Bul  Orange Juice Corona
4.00 1/2Pint 1.50 3.50

Diet / Tonic ~ Cranberry Juice Bulmers
1.50 1/2Pinf 1.50 4.50

Sparkling Water — Still Water WKD
2.00 2.00 3.00

(please see bar for spirits & other drinks & deals)

Carling
1/2Pint 1.75
Pint 3.50

Worthington
1/2Pint 1.75
Pint 3.50

Stowford Press

1/2Pint 2.00
Pint 4.00

Becks
3.50

Rekordelig
4.50

Magners
4.50

Seasonal Ale
3.80

suwsely [y Clael

Sparrows aged rum, pineapple juice
orange juice, lime juice drizzled with grenadine
grenadine & bifters & bitters
served fall over ice served tall over ice

Wi Woo Wee
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The Winter Gardens is home o a variefy of enfertainment,
from local productions fo big national headline evenfs and
fouring shows.

The audience capacify of the audiforium is some 500 when
seated, and anything up fo 800 ar a standing event. The
sfage is suitable for thealre and dance shows, concerfs,
comedy evenings and many ofher events. The space is
also suitable for events such as craff fairs or exhibifions.

Upstairs there is the Balcony Bar with ifs Balcony, having
oufstanding coastal views and a further smaller room.
These rooms are also suifable for meelings, private evenrs,
exhibiions and Weddings.

sunset fuum

The Winfer Gardens is now the home of Sunsef Rum.
Created by the St Vincent Distillers, the Island’s resident rum
manufacturer on Sk Vincent prodt cing rum for it's very own
fhirsty population. Sunset Rum is made with only the finest of

murechens rich sugar cane from the volcanic Island and
pure natural water. Try the frue faste of the Caribbean with
one of our refreshing Rum Punch cocktails.

[slaud: i (e S

Sparrows sfrong rum, mango & juices,

5.00 5.00

gy (\lohile

Sfrong Sunser Rum Light Rum, mint
friple sec, Archers lime, sugar
cranberry juice & lime & éodg
served fall with ice all over crushed ice

5.00 5.95

2l Couer (oliudar Usspressy (|t

Strong Rum, aged rum Vodka, Kahlua
pineapple j uwce shot of esspresso
coconur cream & lime shaken o perfection
blended with ice

5.95 5.00

Merlof -15.00

125ml-3.00 | 176ml - 4.00 | 250m! - 5.00

Rioja -18.00

125ml-4.00 | 1756ml - 5.00 | 250m! - 6.00

Tempranillo - 15.00

125ml-3.00 | 176ml - 4.00 | 250m! - 5.00

Malbec - 12.95
125ml - 2.50 | 175ml - 3.50 | 250ml - 4.50

Nofe Bleue - 17.95
125ml - 3.50 | 175ml - 4.75| 250ml - 6.00

Sauvignon Blanc - 15.00
125ml - 3.00 | 175ml - 4.00| 250mI - 5.00
Pinor Grigiof - 15.00
125ml - 3.00 | 175ml - 4.00| 250mI - 5.00

Nofe Bleue - 15.00
125ml - 3.00 | 175ml - 4.25| 250m| - 5.50

Cep D'or Rose - 16.95
125ml - 3.75 [ 175ml - 4.75| 250mI - 5,75

Prosecco - 15.00
125ml - 4.00

(Please see bar for other selclions)




Triple Decor Sourdough
chicken, bacon, avocado & salad layered between 3 pieces of floured sourdough
with sourcream & chive dressing & chips
9.95

|.O.W Tomato & Mozzarella Ciabatta
with homemade pesfo, mixed side salad
6.95

Bacon, Brie & Cranberry Ciabatta
with mixed side salad
6.95

Roasted Ham & Cheddar Toasfie

friple layer sourdough sandwich glazed with mustard served with chip pof & salad
9.95

House Sandwiches
served on brown or white bread with forfilla crisps & garnish

Crab - 7.95
Prawn & Marie Rose - 7.95
Tuna & Cucumber - 5.95
Cheese & Pickle - 5.95
Salmon & Cream Cheese - 5.95
Ham & Tomato - 5.95

Baked Camembert
oven baked with toasfed sourdough bread & homemade chumey
12.00

Anfipasto & Mezze Mix
selecfion of cured meafs, olives, saufeed black pudding, hummus
sundried tomatoes, balsamic oil, garlic foast & sourdough bread
20.00

Fish Board

soft shell lightly batffered whole crab, prawn cockiail, lobster chunks
with garlic butfer dip, mackerel pate, foasfed sourdough & chip pot
25.00

Cheese Board
isle of wight cheeses with homemade chutney & crackers
7.00/12.00

Sunday Roast
available every sunday from 12pm, with a choice of beef, lamb or chicken
with all homemade exiras & fresh veg
includes choice of pudding
9.95
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Thick Pork Sausage

with mash or chips, g  beans

Fish Fingers - Chick Beef Burger

all homemad

Mini Chicken NewYorker

ch

with mozzarella & bk Wi
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Fruit Crumble

with cream, cu orice
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°, cucumber
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Homemade Crab Cakes
with roacket salad & chilli infused mayoniase

5.95

Mixed Garlic Mushrooms on Brioche
in a creamy garlic & herb sauce
5.95

Garlic Bread
with mozzarella + 1.00
3.95

Homemade Soup of the Day
Our homemade soup of the day with speciality bread
4.95

Homemade Mackerel Pate
with sourdough foast & horseradish mayonnaise
5.95

Egg Florentine
poached egg over willed spinach, fopped with a light cheese sauce
& served with foasfed sourdogh
5.95

Seared Scalops & Black Pudding Mini Salad

fopped with crispy panchefta
6.95

Halloumi Crostini

with chummel

maine meals

please see specials)

Stuffed Field Mushroom

) fresh crumbs

ash
/ifh ric
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Chicken & Bacon

in a creamy whife wine and garlic sauce.
9.95

Seafood Linguini
a mixture of crab, mussles, prawns & cod
with i.0.w fresh fomafos, garlic, wine & ol
9.95

Wild Mixed Mushroom Linguini
wine in mushroom in a creamy sauce
with chicken or bacon + 2.00
9.95

onion gravy

IOW Margaritfa

with homemade fomafo sauce gallybagger, mozzarella & fresh pesio
8.95

American Hot
with sweef peppers & salami
9.95

BBQ Chicken & Bacon

with mozzarella & bbg sauce
9.95

Goafs Cheese
with olives & mozzarella

9.95
with i.0.w fomato & basil pesto
5.95 Hawaiian
BUfalo Mozzarella & 1. O.W Tornalo Salad fresh pineapple, parma ham, mozzarella, fomafo
e 9.95
with mixed leaves and fresh pesto dressing
5.9 ‘ ) Pollo Picante
rs are homemade & served in a brioche bun . ’ Son ‘ , o 1ot
Caesar Salad Crouquettes it sic d, onion rings & choice of chunky or skinny fries CHICHEN, PEpPErdew Eppers, 1@ Ognsgs' COln EpIEe, rossareia, fomare.
with chicken & anchovies fopped with grafed parmesan |
6oz Beef Burger
5.95 ;
add brie, moz
Greek Salad

Fries
2.50

Chunky Chips

2.50

Sweet Potato Fries
2.50

Mixed Salad
2.50

Olive Pot
2.50

Bread & Ol

2.50

Coleslaw Pot
2.50

Hummus & Bread
2.50

Surf Burger

er bafter on a be

Chicken Caesar Stacker

eser dressing

with 1.0.w fomatoes, red onion, mixed leaves, olives, fefa cheese

& balsamic dressing

Caesar Salad
crunchy mixed salad with anchovies, parmesan & caesar dressing
(add chicken exira 3.00)
7.95

Blue Cheese Salad
a fresh mixed salad with apple & walnut drizzeled in honey
9.95

Crab Saloo

mixed leaf salad fopped with seasoned crab with sweef chilli dressing on the side

10.95

Gallybagger Ploughmans
mixed salad, homemade chuiney, pickles, fruit & chunky bread
10.95




