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[ IBERTINE.

W E S T B O UR N E

SMALL PLATES

Buttermilk Fried Chicken Wings

Sriracha honey, wild garlic yogurt

Devon Crab + Prawn Toast
cranberry + ginger jam

Loaded Lemon + Parsley Hummus

Isle of Wight tomatoes, cucumber
olives, Mediterranean flatbread

red onion, mixed

Whiskey Smoked Pulled Pork Tacos
[from our house smoker]

blue corn tortilla, burnt corn salsa, chimichurri

MAINS

Spatchcock Harissa Chicken to share

8.00
849kcal

10.25
401kcal

7.50

6716kcal

9.00
268kcal

17 .50PP

Bramley apple & fennel slaw, smoked herb sea salt fries

(please allow a 30 min cook time, but it’'s worth the wait!)
Fish Pie

smoked haddock, king prawns, white fish, pea,
tenderstem, chantenay carrots

80z Rump Steak

peppercorn sauce, chunky chips, Isle of Wight tomato +

onion salad, watercress

Cyder Battered Haddock
chunky chips, mushy peas, curry sauce, tartar sauce

Thai Style West Country Bavette Salad
Isle of Wight tomatoes, cucumber, red onion, gem

lettuce, coriander, Thai dressing

Wild Mushroom + Pea Risotto Wellington (vg)

pea, tenderstem, chantenay carrots, mushroom gravy
Day Boat Fish

check out the specials board for today’s catch
lemon + caper butter, samphire, fries, watercress

SIDES

Apple, Fennel + Green Chilli Slaw
Chunky Chips / Fries
Hash Brown Bites + Parmesan

Pea, Tenderstem + Chantenay Carrots

We're proud to be championing British farmers and producing fresh food sustainably.

112kcal

312kcal

374kcal

119kcal

1688kcal

20.50
993kcal

24.50
1022kcal

17.50

1156kcal

16.50
332kcal

16.50
655kcal

POA
853kcal

4.25

4.25

5.00

5.00

House Smoked Beef Brisket Croquettes
[from our house smoker]
Bourguignon gravy mayo

Crispy Squid

lemon, cayenne, poppy seeds, chilli + soy

Burnt Corn, Pea Fritters (vg)
scotch bonnet + maple sour cream

The Libertine Sharer

lemon + parsley hummus, flatbread, olives,
corn + pea fritters, wild garlic yogurt
bocconcini

burnt

%ANVIL-X

SMOKER

WE USE WHISKY BARREL CHIPS,

9.50

867kcal

8.50

319kcal

7.00
477kcal

22.00

1226kcal

SPECIALLY SELECTED CUTS OF MEATS,

SMOKED TO PERFECTION IN HOUS

West Country Short Rib

parmesan hash browns, apple, fennel + chilli slaw

Whole Rack of Smoked Baby Back Ribs

plum + ginger glaze, apple, fennel + chilli slaw, fries

Libertine Burger

Davidstow cheddar, lettuce, tomato, watercress mayo,
fries
Add Brisket £4.560 Add Bacon £2.00

Add Pulled Pork £4.560 Add Extra Patty £4.560

*Plant Burger also available!

House Smoked Pulled Pork Mac n’Cheese

Sea Salt + Cider Vinegar Onion Rings

Heritage Tomato + Onion Salad
Isle of Wight tomatoes, red onion, cucumber
mixed olives

FA0D
MAE
h\ 6000 2
*¥*

Discretionary service charge of 12.5% on all dining tables
Before you order your food & drinks, please inform a member of staftif you have a food allergy or intolerance.
An adult’s daily recommended allowance is 2000 keal.
IFish may contain small bones, game may conltain shot. All weights & measures are accurate before being cooked. (V] vegelarian, (Vg vegan.

81kcal

25.00

1416kcal

29.560
3195kcal

17.00
1586kcal

552kcal 7.50

595kcal 4,50

5.00



