
TO START 
Seasonal soup, house bread  9

 Classic moules marinière 
toasted sourdough  9.5

 Beetroot-cured salmon, dill emulsion
grapefruit and radicchio salad  13

 Sweet potato falafel, roasted pepper hummus
coriander, chilli and lime dressing  11

 Hot-smoked chicken, celeriac and apple
remoulade, crispy egg yolk, pickled raisin  12.5

PUMP BAR & BISTRO
AT THE SEAVIEW HOTEL

NIBBLES
Olives  6.5

House breads, chicken skin butter or
smoked garlic butter  8

Crispy sticky pork belly bites  9

Roasted pepper hummus 
breadsticks  7.5

Cod bites, katsu sauce  9

Sharing board, all of the above  28

MAINS
Beer-battered haddock, triple-cooked chips, minted crushed peas, charred lemon  19

Crispy buttermilk chicken burger, sriracha mayo, shaved fennel and herb slaw, brioche bun
baby gem, sliced tomato, fries 17.5

Seaview brown crab ramekin, hand-picked white crab meat, fries and salad 26

bespoke iow burger, bourbon-braised brisket, smoked applewood cheddar, fermented garlic
aioli, brioche bun, baby gem, sliced tomato, fries  19.5

Isle of Wight 8oz sirloin, confit plum tomato, pickled onion and watercress salad 
hand-cut chips, with a choice of red wine jus, peppercorn or blue cheese sauce  29.5 

Isle of Wight 10oz rump, confit plum tomato, pickled onion and watercress salad 
hand-cut chips, with a choice of red wine jus, peppercorn or blue cheese sauce  32

Chicken supreme, baby leeks, torched corn, grain mustard mash, chicken jus  24

Mussels, dry cider, crème fraîche, spring onions, fries and toasted sourdough  18.5

Catch of the day, marinated fennel, saffron potatoes
lemon caper beurre noisette | market price

Roasted winter squash risotto, charred Tenderstem, pickled pumpkin seeds
 Parmesan crisps  17

Fries & sriracha mayo dip  6

Hand-cut chips  6.5

Smoked IOW garlic buttered potatoes  5.5

Charred tenderstem, 
toasted almonds  6.5
 

 Roasted root vegetables
honey mustard dressing  6.5

 Creamed potato  4.5

 House slaw  4.5

 House salad  4.5

SIDES



PUMP BAR & BISTRO
AT THE SEAVIEW HOTEL

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

DESSERTS
Seaview sphere, chocolate orange nougat, I.O.W rum orange pastille 
mandarin, Warm caramel  14

Sticky toffee pudding, butterscotch sauce, brandy snap, Ginger ice cream 9

Seasonal crumble, Crème anglaise  9

Lemon and bergamot tart, vanilla mascarpone  11

Affogato, Vanilla ice cream espresso, shortbread  9

Cheeseboard, Selection of I.O.W cheeses, chutney, grapes, apple, Crackers  14

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  3.9

Latte  4

Hot Chocolate  3.9

Mocha  3.9

Irish Coffee  7.5

Sunday luch available from 12 noon to 3.00 pm


