



      @thegardencowes 

PLEASE LET A STAFF MEMBER KNOW ABOUT ANY ALLERGIES OR DIETARY REQUIREMENTS 

PIZZA 
FRESH, HAND STRETCHED SOURDOUGH PIZZA. GF & VEGAN OPTIONS AVAILABLE.

‘NDUJA £15 
‘nduja, burrata

MARGHERITA £11 
house tomato sauce, fresh basil

WILD MUSHROOM £12 
wild mushroom, red onion, garlic oil (v)

PROSCIUTTO £14 
prosciutto, goats cheese, fig, rocket, spiced fig balsamic

PEPPERONI £14 
double pepperoni, crispy onion 

BBQ CHICKEN £14 
chicken, streaky bacon, red onion, sweet drop peppers 

bbq sauce

CICCHETTI

PRONOUNCED CHI-KET-TEE, UNIQUE & DELICIOUS SMALL DISHES

Blistered Padron Peppers,  
Lemon Aioli (VE/GF) £7

Italian Olives, Pickles (VE/GF) £6 Prawns, ‘Nduja Butter, Fennel £10

Fried Chorizo, Chilli Honey £8 Parmesan Truffle Fries (GF) £5 Rosemary Fries (GF) £4

Crispy Brussel Sprouts, Balsamic 
Vinegar, Basil (VE) £7

Calamari, Lemon Aioli,  
Cherry Pepper £9

Tomato Toast, Focaccia,  
Basil, Toum (VE) £10

Garden Side Salad - mixed leaves, 
heritage tomatoes, cucumber, flowers 

(VE) £8

Charcuterie Board - Prosciutto, 
Mortadella, Fennel Salami, IOW Cheese, 

Pickles, Rosemary Focaccia £14

PLEASE ASK ABOUT MAKING 
DISHES GF OR VEGAN

LARGE PLATES

STEAK FRITES £24 
36 day Himalayan salt aged local 

sirloin, salad, fries

THE GARDEN BURGER £15 
local beef patty, bacon, cheese,  

house relish, rosemary fries 

ROASTED CABBAGE £15 
Jerusalem artichoke, crispy onion

CHORIZO MAC & CHEESE £18 
chorizo, smoked cheese sauce, 

chorizo crumb

PORK CHOP MILANESE £19 
rocket, fennel, lemon viniagrette

FISH ON CHIPS £20 
market fish, fries, fennel, rocket, 

lemon 

CÔTE DE BOEUF SHARER £75 
36 day Himalayan salt aged local beef, 

side salad, fries, peppercorn sauce

WARM FLATBREAD & DIP

Garlic Butter £6 Whipped Butter, Chilli Honey £6 Truffle Ricotta £8

Charred Aubergine £7 Houmous £7 Baked Camembert £12

SALADS

CAESAR £14 
roasted chicken, lettuce, bacon, 

parmesan, croutons

RADDICHIO £12 
radish, red onion,  

mustard viniagrette

ANTIPASTI £15 
mortadella, prosciutto, artichokes, 

lemon viniagrette

EVENING DINING FROM 5:30PM


