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WHILE YOU WAIT

CHEF'S HOMEMADE BREAD BOARD (V) 9
Aioli, Balsamic Olive Oil & Hummus

MARINATED PROVENCE BELAZU OLIVES
& GREEK FETA (V) 85
(VG) Option Available

POOLE BAY OYSTERS
Mignonette Sauce, Lemon & Duo of Tabasco

Three 13
Half Dozen 23

STARTERS

CHEF'S SOUP OF THE DAY (V) 9
Served with Garlic Toast

CRISPY DUCK SALAD 115

Seasonal Leaves, Radish, Green Onion, Cucumber & Chili,
Sesame & Soy Dressing

FREE RANGE HAM HOCK TERRINE 115

Petit Leaves, Soft Quail Egg, Piccalilli Purée,
Toasted Tomato Bread

PAN SEARED SCALLOPS 17

Charred Sweetcorn, Sundried Tomato & Caper Salsa,
Crispy Shallots

SCOTTISH SALMON FISHCAKE 115

Creamy Cress Sauce, Rocket

HONEY AND CHILLI BAKED SOMERSET BRIE (V) 105
Apple & Cider Chutney, Roasted Walnuts,
Homemade Soda Bread

SPINACH & GARDEN PEA ARANCINI (V) 15
Rocket, Mint & Coriander Aioli, Toasted Mixed Seeds
(VG) Option Available

VENTANA
@e

MAINS

(V) VEGETARIAN | (VG) YEGAN | 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.
A discretionary 12% service charge will automatically be added to your bill.

MEAT

FREE RANGE CHICKEN BALLOTINE 24.5
Petit Brie, Wild Mushrooms, Pan Fried Gnocchi, Braised Leek,
Crispy Pancetta, Red Wine Jus

BRAISED FEATHER BLADE STEAK 26.5
Parmesan Polenta, Roasted Root Vegetables, Crispy Shallots,
Chef's Pan Jus

PEPPERED PORK TENDERLOIN 25.5

Garden Pea Purée, Confit Carrots, Crispy Pork Crackling, Black
Pudding Soil, Caramelised Apple Jus

FISH

MIXED SEAFOOD TAGLIATELLE 23

Tiger Prawns, Mussels & Clams, Baby Spinach, Cherry Tomatoes,
Lemon Beurre Blanc, Parmesan

VENTANA CLASSIC DUO OF SALMON FISHCAKES 21

With Choice of Chips or Fries, Creamy Watercress Sauce,
Rocket Leaves

PAN SEARED SALMON FILLET 28
Pomme Purée, Sautéed Brussels Sprouts, Saffron Velouté,

Crayfish Tails

VENTANA FISH & CHIPS 23
Battered Haddock Fillet, Rustic Chunky Chips, Garden Pea Purée,
Homemade Tartare Sauce, Charred Lemon

VEGETARIAN

CHARGRILLED AUBERGINE STEAK (V) 19
Harissa Chickpea Stew, Tahini Yoghurt Dressing, Parsnip Crisps
(VG) Option Available

SAGE & BUTTERNUT RISOTTO (V) 19
Crispy Kale, Feta Crumble, Pumpkin Seeds, Aged Black Garlic Butter
(VG) Option Available

GRILL

VENTANA PRIME GRILLED STEAKS
Served with Sautéed Asparagus, Cherry Vine Tomatoes,
Choice of Sauce & Chips

8oz SIRLOIN 33
8oz RIBEYE 34
8oz FILLET 42

Sauces to accompany, choose from:
Pink Peppercorn

Isle of Wight Blue
Thyme & Redcurrant Jus

PIES

SHEPHERD'S PIE 22
Topped with Creamy Mash, Seasonal Vegetables, Gravy

VENTANA FISH PIE 22
Cheesy Mash, Seasonal Vegetables, Garlic Toast

SIDES

RUSTIC CHUNKY CHIPS (VG) 6
SKINNY CHIPS (VG) 6
SWEET POTATO FRIES (VG) 6
VEG OF THE DAY (VG) 6
HOUSE SALAD (VG) 6
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