
From the Grill

6oz sirloin steak £14.95 (Gluten free)

8oz rump steak £14.95 (Gluten free)

10oz rib eye steak £22.95 (Gluten free)

Surf and turf-10oz rib eye steak topped with garlic 
crevettes £25.95 (Gluten free)

All served with vine tomatoes, mushrooms, beer battered
onion rings and chunky chips (Gluten free)

To Finish

Warm sticky toffee pudding and toffee sauce £5.95 
(Gluten free)

Spiced apple and berry crumble tart served with
custard £5.95

Rum and raisin cheesecake with a spiced rum cream £6.50

White chocolate, raspberry and hazelnut roulade  with 
shortbread crumb £6.50 (Gluten free)

The Isle of Wight Cheese Company cheese board; a
selection of Gallybagger, IOW Soft and IOW Blue Slipper 

with biscuits, grapes and chutney £8.95

A selection of Isle of Wight Ice Cream Company ice 
creams and sorbets £1.95 per scoop

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

hazelnut crunch, Whippingham white chocolate and
raspberry, Robin Hill raspberry sorbet or Puckpool passion 

fruit sorbet T
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6oz barbecue glazed burger made with Isle of Wight beef,
topped with Monterey Jack cheese in a brioche bun with chips

and dressed leaves £13.50

Wholetail breaded scampi, chips, peas and our own chunky
tartare sauce £12.95 Smaller appetite £6.95

Our local butcher’s pork Cumberland sausages, whole grain
mustard mashed potatoes and a jug of onion gravy £12.95

Smaller appetite £7.95 (2 sausages)

Steak and kidney suet pudding, chunky chips, peas 
and a jug of onion gravy £12.95

Leek and tomato macaroni cheese gratin with garlic bread
£10.50 Smaller appetite £5.95

(Vegetarian, gluten free pasta available)

House Specials

Roasted butternut squash, red pepper and spinach risotto 
finished with parmesan and fresh herb infused extra virgin 

rapeseed oil £13.95

Grilled seabass fillet, prawn and mussel linguini with 
dressed rocket £13.95

Pan fried lambs liver, bacon with mustard mash and 
onion gravy £11.95 (Gluten free)

Winter healthy option - Smoked cod fillet, salad of quinoa,
spinach, rocket and green beans £12.95 (Gluten free)

Best end of lamb served with a port and redcurrant glaze, 
sauté potatoes and seasonal greens £17.95

Lentil, herb and pecan nut roast with a spiced tomato
concasse, roast potatoes and seasonal vegetables £13.95 (v)

Turkey, ham and leek short crust pastry pie served with 
chunky chips, peas and onion gravy £13.95T
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Sides, Nibbles and Natter

Isle of Wight ale battered onion rings £3.50 (Gluten free)

House salad with croutons, Caesar dressing and 
shaved parmesan £3.95 (veg)(Gluten free)

Bowl of chunky chips £3.50 add garlic and rosemary salt £3.85
add Gallybagger cheese £4.25

Seasonal vegetable bowl with butter £3.25 (Gluten free)

Buttered and minted sugar snap peas £2.95

The Boathouse ‘slaw’ - red cabbage, celeriac, 
carrot and onion £2.95

Garlic bread £2.95 Garlic bread with cheese £3.95

Sandwiches or Poppy seeded bagels
Available 12:00 - 17:00hrs 

Hummus, cucumber ribbons and apple (ve)(veg) £6.95

Glazed ham with tomato salsa, lettuce and 
our house slaw £7.50

Mature cheddar and red onion marmalade 
with our own slaw £6.95

Prawn and Isle of Wight crab meat with lime mayonnaise £8.95

Sliced chicken, crisp bacon, lettuce, tomato and garlic 
mayonnaise with our house slaw £8.25

We also have Gluten Free sliced white and brown 
bread available for all sandwiches
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Find us at www.facebook.com/TheBoathouseIOW

Follow us @The_Boathouse

Appetisers & Light Bites
Chilli and garlic olive bowl £3.95 (ve)(veg)(Gluten free)

The Boathouse bread and olive board, a selection of 
locally produced breads, Isle of Wight extra virgin rapeseed 

oil, balsamic vinegar and chilli garlic olives. 
For one £5.25 or for two to share £9.95(ve)(veg)

Dill marinated gravadlax, prawns and chicory salad with 
lime mayonnaise dressing £7.95 

Ventnor crab and the Isle of Wight Cheese Company’s 
Gallybagger ramekin, locally baked crusty bread 

and dressed leaves £7.95 (Gluten free option available) 

Goat’s cheese, cream cheese and spinach roulade 
with locally baked crusty bread £6.95 

Ham hock terrine, red onion chutney, dressed leaves and 
locally baked bread £6.25(Gluten free option available) 

Crisp fried whitebait tossed in smoked sea salt with 
paprika mayonnaise £6.95

Warm, smoked mackerel scotch egg served with a 
spiced tomato chutney £7.25

Pan fried garlic and herb crevettes with locally baked 
crusty bread £7.45 (Gluten free option available)

Pub Favourites

Honey and mustard glazed, hand sliced ham, fried Isle of Wight
eggs, chunky chips and lightly spiced tomato chutney £11.95

Smaller appetite £7.45(Gluten Free)

Ale battered fish with chips, mushy peas and our chunky tartare
sauce £12.95 Smaller appetite £7.95 (Gluten Free)

Chargrilled celeriac steak with caramelised shallot, seasonal
greens and gremolata £10.50(ve)(veg)(Gluten free) T
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