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SHACK VIETU

By Ventana Grand Café

Served 12.00-21.00 hrs
(Till 22.00 hrs Friday & Saturday)

THE

CUMBERLAND

- LIDO

- BRASSERIE

ICON HOTEL




SNACK MENU

BY VENTANA GRAND CAFE

Served 12:00-21:00 hrs
(Till 22.00 hrs Friday & Saturday)

SNACKS

CHEF'S SOUP OF THE DAY (V) 8
Warm Artisan Bread

WARM BREAD (V) 8
Selection of dips

MARINATED PROVENCE BELAZU OLIVES
& GREEK FETA (V) 75

POOLE BAY OYSTERS

Mignonette Sauce, Lemon & Duo of Tabasco

Three 11
Half Dozen 21

SALT & PEPPER SQUID 95
Aioli

TEMPURA PRAWNS 115
RUSTIC CHUNKY CHIPS (VG) 6
SKINNY CHIPS (VG) 6

t SWEET POTATO FRIES (VG) 6

SANDWICHES

STEAK SANDWICH 135
Caramelised Onion, Rocket, Mayo with a hint
of Mustard, Ciabatta

BARBECUE PULLED PORK 12.95
Brioche Bun, Ventana Slaw, Sliced Pickles

SMOKED SALMON & CREAM CHEESE 1
CLASSIC CORONATION CHICKEN 9.5
TUNA MAYO 95

EGG MAYO (V) 95

CHEESE & PICKLE (V) 95

SATISFYING PLATES

All burgers served in a Brioche Bun with Rustic

Chips & Ventana Slaw

CHICKEN CAJUN BURGER 185
Spicy Mayo, Leaves, Chips

CHOPPED STEAK BURGER 185
Tomato Relish, Leaves, Chips

VENTANA FISH & CHIPS 215
Battered Haddock Fillet, Rustic Chunky Chips,
Garden Pea Purée, Homemade Tartar Sauce,

Charred Lemon

CARES & TREATS

TOASTED TEA CAKES 45
Two Teacakes served with a selection of Jams,
Marmalade & Butter

FRUIT SCONE/PLAIN SCONE 45

Large Scone served with a selection of Jam &
Butter

CHEESE SCONE 4.5

Large Cheese Scone served with Butter

PASTRIES 45

Selection of 3 mini pastries

SLICE OF HOMEMADE CAKE OF THE DAY
6.25

Please ask your server for today's choice

A4

THE (V) VEGETARIAN | (VG) VEGAN

If you have any dietary requirements or need specific allergen advice, please ask your
server. Alternatively, scan the QR code with your phone for allergen info.

CUMBERLAND
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* k& % & A discretionary 12% service charge will automatically be added to your bill.
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	snackS
	CHEF’S SOUP OF THE DAY (V) 8 Warm Artisan Bread
	WARM BREAD (V)  8 Selection of dips

	MARINATED PROVENCE BELAZU OLIVES & GREEK FETA (V) 7.5
	POOLE BAY OYSTERS  Mignonette Sauce, Lemon & Duo of Tabasco
	Three 11 Half Dozen 21

	SALT & PEPPER SQUID  9.5 Aioli
	TEMPURA PRAWNS  11.5
	RUSTIC CHUNKY CHIPS (VG)  6
	SKINNY CHIPS (VG)  6
	SWEET POTATO FRIES (VG)  6

	Satisfying Plates
	All burgers served in a Brioche Bun with Rustic Chips & Ventana Slaw
	CHICKEN CAJUN BURGER  18.5 Spicy Mayo, Leaves, Chips
	CHOPPED STEAK BURGER  18.5 Tomato Relish, Leaves, Chips
	VENTANA FISH & CHIPS  21.5 Battered Haddock Fillet, Rustic Chunky Chips, Garden Pea Purée, Homemade Tartar Sauce, Charred Lemon

	sandwiches
	STEAK SANDWICH  13.5 Caramelised Onion, Rocket, Mayo with a hint of Mustard, Ciabatta
	BARBECUE PULLED PORK 12.95 Brioche Bun, Ventana Slaw, Sliced Pickles
	SMOKED SALMON & CREAM CHEESE  11
	CLASSIC CORONATION CHICKEN  9.5
	TUNA MAYO  9.5
	EGG MAYO (V)  9.5
	CHEESE & PICKLE (V)  9.5

	CAKES & TREATS
	TOASTED TEA CAKES  4.5  Two Teacakes served with a selection of Jams, Marmalade & Butter
	FRUIT SCONE/PLAIN SCONE  4.5  Large Scone served with a selection of Jam & Butter
	CHEESE SCONE  4.5 Large Cheese Scone served with Butter
	PASTRIES  4.5 Selection of 3 mini pastries
	SLICE OF HOMEMADE CAKE OF THE DAY  6.25  Please ask your server for today’s choice



