
Appetisers & Light Bites 
 

Duck terrine with ginger and plum salsa and toasted locally 
baked bloomer £8.5 (gluten free bread available on request) 

 
Garlic butter fried shell-on prawns with locally baked bread 

£7.5 (gluten free bread available on request) 
 

Crisp fried Isle of Wight Soft cheese with spiced cranberry  
and apple chutney £7.5 

 
Wild mushroom bruschetta, watercress, toasted pine nuts  

and truffle oil £8 (gluten free bread available on request) 
 
 
 

Pub Favourites  
 

Three Isle of Wight butcher’s sausages, bubble and squeak 
and red wine gravy £13 smaller appetite £8 

 
Ale battered cod fillet with triple cooked chips, peas and our 

own tartare sauce £14 smaller appetite £8 (gluten free) 
 

Whole-tail scampi, peas, triple cooked chips and our own 
tartare sauce £13 smaller appetite £8 

 
In house honey glazed ham, two butter fried Brownrigg Farm 

eggs, peas and fries £14 smaller appetite £8 (gluten free) 
 

Isle of Wight reared steak and ale shortcrust pastry pie served 
with seasonal vegetables, creamy mashed potatoes and a 

red wine gravy £16 
 

Pappardelle, slow cooked leeks, Jerusalem artichoke veloute, 
crisp rosemary and mozzarella, with locally baked crusty 

bread £13.5 smaller appetite £8.5 (vegetarian, gluten free pasta 
and bread available on request) 

 
Coconut and green vegetable curry, basmati rice and 

mango chutney £13 (gluten free, dairy free, vegan) 
 

6oz beef burger with melting Isle of Wight Blue cheese, bacon 
and red onion chutney. Served in a toasted brioche bun with 

baby gem lettuce, tomato and fries £14.5 
 

Slow cooked daube of Isle of Wight beef with horseradish 
dumplings and seasonal greens £15 
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10oz rump steak £19 
5oz rump steak £12 

 
Served with grilled tomato, mushrooms, buttered corn on the 

cob, fries and battered onion rings (gluten free )  
 
 

Add a peppercorn sauce £3 
 

Add melting IOW blue cheese £3.5 
 

Add melting garlic and herb butter £2.5 
 
 

We have a large range of daily changing specials on 
 the blackboard to the right of the bar that your host  

will help you with. 
 
 
 

Side dishes  
 

Celery salted triple cooked chips £3.5 
Add cheddar £1 (gluten free) 

 
Ale battered onion rings £3.5 (gluten free) 

 
Dressed mixed leaf salad £3.5 (gluten free) 

 
Buttered seasonal vegetables of the day £3.5 (gluten free) 

 
Garlic ciabatta bread £3 add cheddar £1 

 
 

 

 

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 
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Winter berry and ginger spiced crumble served with locally 

made vanilla ice cream £6.5 
 

Chocolate brownie with locally made salted caramel ice 
cream and dark chocolate sauce £7.5 (gluten free) 

 
Spiced poached pear, berry coulis and pecan praline £7 

(gluten free, dairy free, vegan) 
 

Selection of Isle of Wight Blue, Soft and Gallybagger cheeses 
served with onion and port chutney, grapes, celery and a  

selection of biscuits £9 
 

Selection of Isle of Wight Ice Cream Company ice creams - 
£2.5 per scoop 

 
Ventnor vanilla, Shanklin strawberry, Cowes chocolate 
ripple, Mottistone mint choc chip, Carisbrooke coffee,  

Whippingham white chocolate and raspberry or a  
Luccombe lemon sorbet 

 
 

 

 

Lunchtime Sandwiches & Ciabattas  

(Available everyday between 11am & 6.00pm) 
 

Mature cheddar cheese and red onion chutney £7.5 
 

Smoked salmon and chive cream cheese £9 
 

Honey glazed ham and Dijon mustard mayonnaise £8 
 

Crisp bacon, Isle of Wight Soft and cranberry £9 
 

Avocado, salted cucumber and hummus £7.5 (vegan) 
 
 

All sandwiches and ciabattas are served with  
a dressed leaf salad  

 
We also have Gluten free sliced white and brown  

bread available for all sandwiches 
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Find us at www.facebook.com/TheFishbourneIOW

Follow us @The_Fishbournethe_fishbourne

Welcome to The Fishbourne, this is our new Winter menu.  
All the meals we provide you are produced to order using  

the freshest produce, locally sourced where possible.  
We have a range of daily changing specials that your host 

 will explain to you. 
 
 

You can find our Covid risk assessment and our customer and 
staff safety policy on our websitewww.thefishbourne.co.uk.  
Or if you have a QR reader app then please scan the QR 

code.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. 
 

OUR MENU IS ALSO 

AVAILABLE TO TAKE 

AWAY OD TO YOUR HO 
 
 

OUR  MENU IS ALSO AVAILABLE TO TAKE AWAY OR 

 HAVE DELIVERED TO YOUR HOME. 
 

For take away collections just phone your order through to the 
pub on 01983 882823 using our menu from our website 

 
 
 
 
 
 
 

For home delivery please use the  
Go Eats App 

  
 
 
 
 
 
 
 
 
 
 
 
 


