
TO START 
Baked goat’s cheese, Pickled beetroot, Candied walnut, bitter leaves, and sherry  12

Chicken and ham hock terrine, Leek ash aioli, crispy chicken skin, Confit baby leek  14

Crab and fennel tortellini, Chive and keta beurre blanc  17

Snowdonia Black Bomber soufflé, Dijon and thyme velouté  12.5

Beef fat crumpet, Braised beef cheek, truffle hollandaise  14

AQUITANIA
AT THE SEAVIEW HOTEL

MAINS
Orkney scallop, confit pork belly, Jerusalem artichoke three ways, Apple and cider jus  34

Beef fillet, fricassee of wild mushrooms, Smoked onion, crispy pancetta,  Beef jus  41

Winter squash risotto, butter-poached monkfish, Pickled pumpkin seeds, wakame seaweed  28

Wild mushroom, spinach, chestnut tagliatelle, Roasted chestnut, cured egg yolk  22

Honey-glazed duck breast, duck leg chou farci, Parsnip hash, duck sauce  32

Fries & dip  6

Hand-cut chips  6.5

Charred tenderstem
toasted almonds 6.5

Smoked IOW garlic buttered potatoes  5.5
 

 Roasted root vegetables
honey mustard dressing  6.5

 Creamed Potato 4.5

 House slaw  4.5

 House salad  4.5

SIDES

CANAPES
Confit duck bonbon
ginger and spring onion

Beetroot-cured salmon tartlet
lychee and pickled radish

Mushroom duxelle, crispy
polenta, truffle aioli

4.5 each or 3 for 12

Please inform our staff of any food allergies or dietary requirements before ordering.

Tasting menu available Thursdays, Fridays & Saturdays
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Please inform our staff of any food allergies or dietary requirements before ordering.

DESSERTS
Praline and tonka bean soufflé, vanilla crème fraîche ice cream, roasted hazelnuts  11

Honey and lavender parfait, roasted pear, burnt honey gel
Brown butter shortbread, chamomile ice  11

Bitter chocolate and caramel tart, caramel granola,
Toasted barley ice cream  11

Selection of Isle of Wight cheeses, house crackers, pear and spiced pear chutney, apple,
grape, and celery  16

Selection of House-made ice creams and sorbets  6.5

DESSERTS WINES
Heaven On Earth | Glass 11 | Bottle 33 

Chateau Doisy Vedrines | Glass 14 | Bottle 41 

Pfeiffer Rutherglen Muscat | Glass 13 | Bottle 51

SPECIALTY COFFEES
Espresso | 3

Double Espresso | 3.8

Americano | 3.5

Flat White | 3.75

Cappuccino | 3.90

Latte | 4

Hot Chocolate | 3.90

Mocha | 3.90

Irish Coffee | 7.50


