
Please let a member of the team know if you have any allergies or intolerances as not all dishes state the full ingredients list. 
All food is freshly prepared in our kitchen, and as such traces of allergens may be present in all dishes.

www.thecliffhouse.co.uk

BARBAR  &&  GARDENGARDEN  MENUMENU
Please order food & drink at the bar 

SOMETHING SWEETSOMETHING SWEET 

Churros, cinnamon sugar, chocolate sauce £6.5

1 scoop of marshfield ice cream, choose from vanilla, chocolate, 
strawberry or lemon sorbet £2.5

KIDSKIDS
Includes a glass of apple or orange juice  

Fish goujons, chips & peas (gf) £8 

Butcher’s sausages, chips & peas £8 

Macaroni, served with your choice of either tomato sauce (ve)  

or cheese sauce (v) £8

SOFT DRINKSSOFT DRINKS
Fever-tree tonic water £2.5 

Bundaberg ginger beer £4

Appletiser £3.25 

Bottlegreen elderflower pressé £3.25 

Classic coca-cola bottle 330ml £3.25

Diet coke & coke zero bottle 330ml £3.25 

Apple or orange juice £3.25

San pellegrino, choose from limonata and orange £2.5

Check out our range of mocktails on the other side of the menu

SUBSSUBS  Available 12-5.30pm

Served in malted brown or white rolls, with slaw & salad 

Fish finger, tartare sauce, gem lettuce £8.5

Vegan ‘fish’ finger, tartare sauce, gem lettuce (ve) £8

Coastal cheddar & isle of wight tomato, spiced chutney toasted sub (v) £7.5

Prawn & crayfish cocktail, gem lettuce £8.5

Roast beef, horseradish, rocket £8.5

SHARERSSHARERS
Camembert, confit garlic & rosemary, artisan breads (v) £15

Panko prawns, sweet chilli sauce £20 

Hampshire charcuterie board, local cured meats, ardennes pate, coastal cheddar,  
isle of wight soft cheese, pickles, artisan breads £25

Fishy board, panko prawns, prawn & crayfish cocktail, fish goujons, smoked salmon,  
seaweed hummus £25

FLATBREADSFLATBREADS  

All served with fresh tomato sauce, on a flatbread base 

Meat, cured dorset meats £12.5

Fish, prawns, crayfish, basil pesto £12.5

Veggie, mozzarella, heirloom tomatoes (v) £11 

Plant based flatbread available- please ask upon ordering

SIDESSIDES
Truffle & parmesan fries (gf) £5 

Tomato & onion salad (gf) £3.5

Skinny fries (gf) £4

Our restaurant menu is available in our restaurant and on our terrace. If you would like to  
dine from this menu, please ask a member of the team if we have a table available.



Please order drinks at the bar 

WHITEWHITE 175ml 250ml BOTTLE

Cape Heights Chardonnay  South Africa £5.75 £7.1 £19.5
Easy drinking, unoaked chardonnay.

Cape Heights Sauvignon Blanc   
South Africa 

£6.75 £7.45 £22

A clean, zippy white.

Organic Adobe Viognier Chile £7.75 £9.4 £27
Layered fruit with lime zest on the palate.  
A balanced, medium wine. Incredibly moreish.

Pinot Grigio Garganea Italy £6.5 £7.4 £21.5
Lightly honeyed flavours, zesty lemon.

Whale Watcher Sauvignon Blanc   
Marlborough, New Zealand

£7.9 £9.8 £29

REDRED 175ml 250ml BOTTLE

Le Fou Pinot Noir France £7.8 £9.5 £27.5
Warm and rich with bright and textured palate.

Ancora Sangiovese  Italy  £7.8 £9.5 £27.5
Smooth, fruity, easy drinking wine

Cape Heights Merlot South Africa £6.75 £7.45 £22
Great, easy drinking merlot. A favourite.

Bellefontaine Malbec France £7.9 £9.6 £28.5
Rich, moreish malbec from the languedoc region.

ROSEROSE 175ml 250ml BOTTLE

Cape Heights Cinsault Rosé  
South Africa

£5.75 £7.1 £19.5

A clean, fruity medium dry rosé. Easy drinking,  
great alone or with food.

Saint Louis Provence Rosé France £8.2 £10.8 £32
Classic cote de provence, dry rosé. 

Burlesque White Zinfandel california  £6.9 £7.65 £22.5
Sweet strawberries & cream with juicy red fruits  
on the palate.

MOCKTAILSMOCKTAILS 

Pineapple passion, pineapple juice, vanilla, passion fruit   £5
Ginger apple fizz, apple juice, ginger beer, lime   £5
Pink lemonade, muddled raspberries, lemon, sparkling grapefruit   £5
Virgin mojito, lime, fresh mint, soda, sugar   £5
No gin cooler, salcombe new london light 0%, elderflower,  
blackberries, lemonade  £6.5

COCKTAILSCOCKTAILS
Cliff House sunset, tequila blanco, triple sec, grenadine, orange juice £9
Long island iced tea, black cow vodka, bacardi, conker gin,  
tequila, triple sec, lime, coca cola  £10.5
Mai tai, havana rum, bacardi, triple sec, almond syrup,  
pineapple juice, orange juice, grenadine   £10
Espresso martini, black cow vodka, espresso, kahlua   £10
Mojito, havana rum, fresh mint, lime, soda   £9.5
Negroni, flip flop gin, campari, martini rosso   £9.5
Strawberry whisky sour, monkey shoulder whisky, strawberries,  
sugar, egg whites, lemon juice   £9.5
Cliff top garden, flip flop gin, apple juice, elderflower, mint,  
lemon juice, cucumber   £9
Blackberry & thyme gimlet, tarquins gin, thyme syrup,  
lemon juice, crème de mure, egg white   £10
Orange marmalade mojito, havana, triple sec, orange juice,  
marmalade, lime, orange, mint   £9.5
Blackcurrant daiquiri, bacardi, crème de cassis, lime, sugar syrup,  
sugar rim   £9.5
Strawberry and kiwi margarita, jose cuervo tequila, triple sec,  
strawberry, kiwi, lime, sugar rim   £9.5
Mango sunrise pina colada, mount gay rum, malibu,  
mango sorbet, coconut cream, pineapple juice, grenadine   £10
Blackberry bramble, bombay sapphire gin, blackberries, lemon  £9 
Something you fancy but can’t see?  
The team can make most of the classic cocktails - just ask!

ON TAPON TAP PINT HALF

Barton 4% abv. £5 £2.5

Madri 4.6% abv. £5.6 £2.8

Offshore pilsner 4.8% abv. £5.4 £2.7

Peroni 5.1% abv.  £5.95 £3

Aspall suffolk cyder 4.5% abv. £5.4 £2.7

Rekorderlig strawberry & lime 4% abv. £5.5 £2.75

Guinness extra cold 4.2% abv. £5.5 £2.75

Atlantic APA 4.5% abv. £5.2 £2.6

GIN LISTGIN LIST
All of our gins are served as a 50ml measure, with our  
recommended fever tree tonic and garnish.
The cliff house flip flop gin southbourne  £11 
Blackberries, mediterranean tonic. Our very own gin,  
distilled with hampshire plums.
Salcombe start point devon £10.5 
Grapefruit, light tonic. Award winning, citrus led, seaside gin.
Pinkster cambridge £11 
Raspberries, indian tonic. Raspberries are used to distill  
this gin, giving the pink colour and smooth flavour.  
Monkey 47 germany  £11 
Mixed berries, lemon, mediterranean tonic. 47 botanicals  
make for an unrivalled complexity. Crisp with a sweet floral aroma.
Tanqueray scotland £9 
Lime, indian tonic. Clear and poignant juniper aromas  
with a light spice.
Conker dorset dry southbourne £10.5 
Grapefruit, mediterranean tonic. Balancing a juniper  
lead and cassia spice with the remarkablyclean notes  
of dorset elderberries.
Bombay sapphire hampshire £9 
Lime, indian tonic. Aromatic with bright citrus notes.
William chase orange herefordshire  £11 
Orange, indian tonic. Made with seville oranges, crisp  
and citrus orange zing.
Twisted nose winchester £10.5 
Grapefruit, elderflower tonic. Using watercress as a botanical,  
this winchester made London dry has a delicate sweetness  
and peppery sparkle.
Hendrick’s scotland  £10.5 
Cucumber, light tonic. Delightfully infused with cucumber  
and rose petal.
William chase grapefruit herefordshire  £11 
Pink grapefruit, light tonic. Zippy & zesty gin, distilled with  
a bounty of pink grapefruits.
Mermaid isle of wight  £10.5 
Cucumber, juniper berries, light tonic. Zesty lemon & pepper,  
with hand-picked rock samphire
Tarquins cornwall  £10.5 
Thyme, mediterranean tonic
Tarquin’s raspberry & rhubarb cornwall  t£10.5 
Ginger ale, fruit led dry gin 
Salcome Saint Marie devon  £10.5 
Served with indian tonic, fresh strawberries + lemon twist
Salcombe 0% (25ml) £6.5 
Grapefruit, light tonic. One of our favourites, but without the alcohol.

BOTTLESBOTTLES
Peroni GF 5% 330ml  £4
Peroni 0% 330ml  £4
Guinness 0% 440ml  £4
Sol 4.2% 330ml  £4


