
WELCOME TO THE ARTISAN RESTAURANT

With its stunning beach views and exquisite food,
this really is the perfect location for a relaxed and

sophisticated dinner.

Whether you’re visiting for a laidback family
get together, a romantic meal, an elegant work

dinner or simply here for some good food,
our team are on hand to make sure your

experience is as great as our view.

We love feedback! If you have any suggestions
or ideas please let a member of our team know.

…you’re welcome!

FOOD ALLERGIES & INTOLERANCES:

 

Before you order your food and drinks 
please speak to our team if you would like to know about our ingredients; we cannot 

guarantee that any food or beverage item sold is free from traces of allergens.

 Dairy Free    Vegan   Gluten Free  Vegetarian
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MAIN COURSE

Battered cod fillet served with thick cut chips, mushy 
peas and homemade tartare sauce. 

    
Cod and Chips £17

Beef Burger
Our view burgers are available in two sizes and are 
served in a toasted brioche bun with lettuce, tomato, 
our smoked tomato chutney, slaw and skinny fries.

 

£11

STARTERS

Baked Mini Camembert
Served with red onion chutney and olive oil brushed ciabatta £9

 

Chicken, Duck and Red Onion Marmalade Terrine 
Served with garlic croutons and plum and apple chutney  

  

 

£10Sticky Sweet Chilli Chicken Tenders
Served with a crunchy vegetable salad and chilli dressing

Chargrilled Lemon Aubergine  £8Soup of the Day
Served with a freshly baked half baguette  

(    available) 

BBQ Chicken & Bacon Burger £16
Butterflied chicken breast, chargrilled and glazed in BBQ 
sauce served with crisp lettuce, smokey bacon and melted
cheddar cheese.

Served with houmous, olive oil brushed ciabatta
and a cherry tomato salad 

£9

Slow Braised Turkey £16
Wrapped in bacon and served with carrot and swede 
mash, herb roasted potatoes, green beans and turkey gravy 

Pan Roasted Lamb Rump £21
Served with roasted garlic mashed potato, carrot 
and honey puree, sprouting broccoli and redcurrant gravy   

Sweet Potato and Chickpea Curry £16
Served with steamed rice, onion bhaji, poppadom’s 
and mango chutney 

Roasted Butternut and Beetroot Salad £14
Served with spiced lentils, chilli and herb roquette

£15The Single

The Double
Two of our 4oz Beef Patties

One of our 4oz Beef Patties

BURGER ADD ONS £2.5

Steaks

£278oz Ribeye

£208oz Slow Braised Rump  
with brandy

Thick cut chips 
Garlic mushrooms
Grilled garlic tomatoes 
Mashed potato

STEAK SIDES

Tender stem broccoli 
Beer battered onion rings
Side salad 

Blue cheese sauce | Peppercorn and brandy sauce | Garlic butter

STEAK SAUCES £2.5

£18

Enjoy our steaks, your way. Start by choosing a cut of
steak cooked to your preference before selecting two of
our sides to accompany. 

£4

Lemon Crusted Salmon Fillet
Served with sauté new potatoes, roasted winter roots, 
cherry tomato and white wine sauce

£19

 

 
DESSERT

Spiced Apple and Berry Crumble  £8

Dairy Ice Cream   £6
Three scoops of dairy ice cream. 
Choose from: vanilla, chocolate or strawberry

Served warm with warm custard 

Sticky Toffee Pudding   £9
Served with vegan vanilla ice cream

Salted Caramel Rocky Road Brownie  £8
Served with whipped cream and a berry coulis  

Tart au Citron 
Served with a forest fruit compote and crushed meringue 

£8

 SIDES

Cheesy Fries   £5

Thick Cut Chips £4

  

Side Salad £4

Skinny Fries  £4

Halloumi Fries

Battered Onion Rings

Grilled Garlic Ciabatta

£4
£5

£5

Lentil and Winter Vegetable Cottage Pie £17
Topped with sweet potato mash and vegan cheddar
served with a beetroot salad 

Stilton   |   Grilled back bacon  |  Halloumi
Mature cheddar   |   Chilli con carne

 

Falafel and Spinach Burger £15
Served with crisp lettuce, tomato, vegan cheese and 
our smoked tomato chutney 
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WHITE

 

175ML

 

250ML 75CL  

PINOT GRIGIO DELLE VENEZIE IGT, SARTORI – ITALY £6.5 £8.5 £25
Packed with grapefruit, lime and melon flavours, all bound up with a 
zesty, crisp citrus balance 

ANCIENS TEMPS BLANC, VIN DE FRANCE – FRANCE £5.8  £7.8
 

£22
Aromatic Sauvignon Blanc, packed with green apples and gooseberries, 
the nose dancing with citrus.

RESERVE CHARDONNAY, TOOMA RIVER – AUSTRALIA
 

£6.5
 

£8.5 £25
Juicy lime and green apple combine with passion fruit and herbal notes, 
leading to a refreshing finish

 

Deliciously crisp and fresh, packed full of vibrant and long lasting lime, 
gooseberry and tropical fruit flavours

SAUVIGNON BLANC, LOS TORTOLITOS – CHILE £6.5 £8.5 £25

Fresh flavours of peach and acacia with soft honeyed richness, a cool 
mineral streak and a long finish

GAVI DOCG, VOLPI – ITALY £30

A typically racy South African Chenin with a good concentration of
sub-tropical fruit, a fresh citrus acidity and a dry finish

CHENIN BLANC, STORMY CAPE - SOUTH AFRICA £27

This bright Sauvignon Blanc opens with fresh bramble and herb with 
hints of lemon on the nose. Lifted passion fruit and ripe tropical on the 

SAUVIGNON BLANC, THE ACORN - NEW ZEALAND £32

RED
 

175ML 250ML 75CL  

ANCIENS TEMPS ROUGE, VIN DE FRANCE – FRANCE £5.8 £7.8 £22
A full-bodied wine with a ripe fruit character. Rich flavours of dark 
fruit give way to hints of pepper and gentle, spicy oak

ARTOLAS RED, VIDIGAL – PORTUGAL  £6.5 £8.5 £25
An elegant, medium bodied wine, full of spicy red cherries with 
a delicate finish

MERLOT, VINAMAR – CHILE  £6.5 £8.5 £25
Fresh flavours of blackberry and plum, soft with a round finish

PINOT NOIR, PETE'S PURE – AUSTRALIA    £27
Subtle notes of raspberry and rose petal mesh with vanilla bean pod 
and spicy oak. Bright cherry notes backed by a crunchy acidity and
fine tannin base. 

SHIRAZ, CABLE CROSSING - SOUTH AFRICA   £28
This powerful Shiraz is full of ripe plum and blackberry aromas, with a 
beautiful peppery finish.

PETIT CABERNET SAUVIGNON, KEN FORRESTER WINES - SOUTH AFRICA
  

£32
Full of plums and mulberries, with a fine scattering of spice

RIOJA CRIANZA HEREDAD DE TEJADA, VINTAE - SPAIN

  

£32

Notes of red fruits and liquorice, with typical vanilla aromas - brimming 
with Spanish sunshine

MELODIAS MALBEC, TRAPICHE – ARGENTINA  £7.5 £9.5 £27
Rich and softly textured with notes of violets, plums and cherries
and subtle hints of vanilla

 

Hints of apple, pear, flowers and aniseed with a pleasant mineral-like 
finish

VERDICCHIO DEI CASTELLI DI JESI DOC CLASSICO  - ITALY £37

NON-ALCOHOLIC   75CL  

EINS ZWEI ZERO ROSE NV LEITZ – GERMANY  £22
Clean and fresh with notes of pale strawberries, raspberry and 
citrus with slight hints of fresh grapefruit

EINS ZWEI ZERO SPARKLING NV LEITZ - GERMANY £25
Impressively tasty alcohol-free sparkling Riesling, with flavours of 
citrus and an aromatic, overarching squirt of lime

 

 

 

 

 

  

£8 £11
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ROSÉ

SPARKLING & CHAMPAGNE

175ML 250ML 75CL  

 125ML  75CL  

DRAUGHT BEER & CIDER  ABV PINT 1/2 PINT  

CAMDEN HELLS 4.6% £6  £3.1

CAMDEN PALE ALE 4.0%  £6  £3.1
STELLA ARTOIS  4.8%  £5.2  £2.7
GUINNESS  4.1%  £5.9  £3.1
MAGNERS 4.5%  £4.9  £2.6

SOFTS/MIXERS  MEASURE 

PEPSI /DIET PEPSI BOTTLE   330ML £3.2

DRAUGHT PEPSI / PEPSI MAX 1/2 PINT  £2.5
PINT £4

DRAUGHT R.WHITES LEMONADE 1/2 PINT  £2.5 
PINT £4

J20 - ORANGE & PASSIONFRUIT/APPLE & MANGO

 

 275ML £3.5

REDBULL  250ML £3.6

BRITVIC CORDIAL    £1.2

BRITVIC MIXERS & JUICES   200ML £2.7

LONDON ESSENCE TONICS  200ML £3.2

DRAUGHT DASH
 

 DASH £1.3 
STILL/SPARKLING WATER   330ML £2.4

STILL/SPARKLING WATER   750ML £4.6

BOTTLEGREEN - APPLE/ELDERFLOWER  275ML £3.5

DASH

 

 ANCIENS TEMPS ROSE, VIN DE FRANCE – FRANCE
 

£5.8  £7.8 £22
With an attractive pale pink colour, this is a light, dry unoaked and 
refreshing rosé from the Languedoc region

PROSECCO VIA VAI NV – ITALY

WEST COAST SWING WHITE ZINFANDEL, THE WINE GROUP - USA £6.5 £8.5 £25
Full of juicy ripe fruit with strawberry and tropical fruit flavours with
a freshness that balances the sweetness

CÔTES DE PROVENCE ROSÉ COMTE DE PROVENCE, LA VIDAUBANAISE - FRANCE  £32
Light, bright aromas of wild strawberries with a refreshing, smooth
palate; beautiful and elegant

PINOT GRIGIO BLUSH DELLE VENEZIE IGT, SARTORI – ITALY

  

£27
Easy drinking wine with flavours of fresh raspberry and a crisp, citrussy finish

 £8  £30
A lively, crisp, sparkling wine with a delicate lemon character and
an aromatic, dry, refreshing finish

PROSECCO ROSE VIA VAI – ITALY 

  
£32

A beautiful fresh and light sparkling rosé with an intense red berry character. 
Wonderfully fragrant with hints of strawberries and a crisp finish

NV BRUT, CHAMPAGNE MONTAUDON – FRANCE 
 

 £44
A crisp and juicy cuvée made from 40% Pinot Noir, 35% Pinot Meunier and 
25% Chardonnay; reserve wines account for 25% of the blend, it is aged for
about 30 months. The nose shows hints of peach and white flowers; the 
palate is fresh, fruity and well-balanced.

LANSON PERE ET FILS NV – FRANCE 
  £60

This delightful white non-vintage Champagne produced by Lanson is crafted 
in France's Champagne region. An inviting wine, made with Pinot Noir, 
Chardonnay and Pinot Meunier grapes. This wine has a distinctively crisp 
and zesty, the palate shows elegant fruit and the finish plenty of freshness.


