
TO START 
Seasonal soup, gluten-free bread 9

Classic moules marinière 
gluten-free bread, fries 9.5

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

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

 

PUMP BAR & BISTRO
AT THE SEAVIEW HOTEL

NIBBLES
Olives 6.5

Gluten-free bread, chicken skin
butter, and smoked garlic butter 6

Crispy sticky pork belly bites 9

Roasted pepper hummus, gluten-free
breadsticks 7.5

Sharing board (all of the above) 24

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

 Beef marrow burger, bourbon-braised brisket, smoked applewood cheddar, fermented
garlic aioli, gluten-free bun, baby gem, sliced tomato, fries 17.5

� 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, creamed potatoes, chicken jus 24

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

Fries & 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

Sunday luch available from 12 noon to 3.00 pm

GLUTEN FREE MENU



PUMP BAR & BISTRO
AT THE SEAVIEW HOTEL

GLUTEN FREE MENU

DESSERTS
Sticky toffee pudding, butterscotch sauce, brandy snap, ginger ice cream 9

Seasonal crumble, oat topping, crème anglaise 9

Affogato, vanilla ice cream, espresso 8

Cheeseboard, selection of Isle of Wight cheeses, chutney, grapes, apple 
gluten-free crackers 14

Selection of 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



TO START 
Baked goats’ cheese, pickled beetroot, candied walnut, bitter leaves, sherry 12

Chicken and hock terrine, leek ash aioli, crispy chicken skin, confit baby leek 14

Crab and fennel salad, preserved lemon, chive and keta beurre blanc 16

Black Bomber soufflé, Dijon and thyme volute 12.5

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

GLUTEN FREE MENU



AQUITANIA
AT THE SEAVIEW HOTEL

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, chamomile ice 11

Selection of Isle of Wight cheeses, house crackers, pear and spiced pear chutney, apple
grape, and celery 11

Selection of 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

GLUTEN FREE MENU


