MAKE IT BOTTOMLESS*

Add Unlimited Prosecco or Hawkstone for £25

thegardencowes

THE CGARDEN

Please let us know of any allergies or dietary requirements

J

BRUNCH MENU

9am - 3.30pm

PASTRIES & OATS

Granola Bowl 5

Fresh Berries, Greek Yoghurt, Mint

Almond Croissant 3.5
Puff Pastry With An Almond Filling

LIGHT BITES

Teacake or Scone 6
With Preserve, Clotted Cream, served with a hot drink
Toasted Crumpets 7
Honeycomb Butter, Chives

Soup Of The Day 8

Served with Bread

BAGELS & SOURDOUGH*

Served on Sourdough or in a Bagel

Avocado 10

Fresh Avocado, Poached Egg, Chilli Flakes, IOW Tomatoes

Smoked Salmon 1
Scrambled Eggs, Créme Fraiche, Dill

Breakfast Sandwich 10

Smoked Back Bacon, Sausage, Egg

Choice of Eggs 8

Poached, Scrambled or Fried

SANDWICHES

Served with Root Vegetable Crisps

Prosciutto 12
Mozzarella, Rocket, Fig Chutney

Caesar 12

Caesar Dressing, Grilled Chicken, Bacon, Parmesan, Cos

Cheese & Chutney 1

Mature cheddar, Rocket, Bay Tree Tomato & Onion Chutney

New York 12

\Pastrami, Emmental, Mustard Mayonnaise, Gherkins

BRUNCH*
The Garden Brunch

Butchers Sausage, Smoked Bacon, Hash Browns, Tomato
Field Mushroom, Fried Focaccia, Heinz Beans, Choice of Egg

Vegan Brunch

Vegan Sausage, Vegan Bacon, Hash Browns, Tomato,
Field Mushroom, Fried Focaccia, Heinz Beans, Avocado

American Pancakes

Smoked Streaky Bacon, Mascarpone, Canadian Maple

Brioche French Toast

Seasonal Berry Compote, Mascarpone, Canadian Maple

Chicken ‘n’ Waffles

Buttermilk Chicken, Waffles, Pickled Chilli, Canadian Maple

The Garden Burger
Smoked Cheese, Bacon, Onion Chutney, Cos,
House Seasoned Fries

The Garden Fish ‘n’ Chips

Seasoned Fries, Petit Pois, Homemade Tartar

The Garden Caesar

Grilled Chicken, Bacon, Croutons, Parmesan, Cos, Anchovies

80z Island Sirloin

Seasoned Fries, Chimichurri Garlic Mayonnaise

GARDEN BENEDICT*
Maple Pulled Ham

Canadian Maple Ham, Toasted English Muffin,
Garden Hollandaise

Royale

Smoked Salmon, Garden Hollandaise, Chives, Lemon

Florentine

Buttered Baby Spinach, Garden Hollandaise,
Smoked Sea Salt
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DRINKS MENU

View our Smoothies, Juices &

Breakfast Cocktails

SUNDAY ROAST

12pm to 4pm

www.thegardencowes.com
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SMALL PLATES
Soup of the Day

Served With Bread

Beetroot & Pink Peppercorn
Cured Salmon

Wasabi Mayonnaise On Sourdough

Black Treacle Short Rib

Chimichurri, Crispy Leeks, Peppercorn

Gnocchi

Smoked Ham, Parmesan, Herbs, Chicken Velouté

Gochujang Chicken Wings

Miso Mayonnaise, Sesame Seeds

Pork Cheeks

Served With Celeriac, Wholegrain, Confit Leeks

LARGE PLATES
Day Boat Fish

Caper, Smoked Butter, Seaweed, New Potatoes

Half Chicken

Served With Cowboy Butter, Slaw, House Seasoned Fries

Battered Halloumi

Beetroot Houmous, IOW Tomatoes, Fries

80z Island Sirloin

Carbonara
Guanciale, Black Pepper, Pecorino, Egg Yolk

DINNER MENU

5pm - 9pm
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Served With Fondant Potato, Garlic Green Beans, Sauce Diane
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PIZZA OVEN MENU

AVAILABLE DAILY
12pm - 9pm
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GARDEN CLASSICS
The Garden Burger

Smoked Cheese, Bacon, Onion Chutney, Cos,
House Seasoned Fries

The Garden Fish ‘n’ Chips

Seasoned Fries, Petit Pois, Homemade Tartar

The Garden Caesar

Grilled Chicken, Bacon, Croutons, Parmesan, Cos, Anchovies

SIDE DISHES

Seasoned Fries

Confit Garlic Mayonnaise

Corn Ribs

Smokey BBQ Seasoning, Wasabi Mayonnaise

Buttered Greens

Salsa Verde

Garden Side Salad

Cucumber, Tomato, Cos, House Dressing

SWEET

Garden Pavlova
Seasonal Compote, Whipped Chantilly

Double Chocolate Brownie

Salted Caramel, Vanilla Ice Cream

Affogato

Espresso, Vanilla Ice Cream, Biscotti

Selection of Sorbets & Ice Creams
With Honeycomb
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DIGESTIF 5

Limoncello

Bottega Cappuccino
Shanky’s Whip
Kahlua
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