
HARBOUR HEIGHTS 

T H E  V I E W  

Starters 

Honey Glazed Smoked Duck & Crispy
Pancetta Salad 
Baby apple, celery & cherry               9.5
 

Black Treacle Cured Salmon & Salt
Baked Beets Sour cream & caviar      9.5
 

Grilled Baby Pink Peppercorn Crottin 
Maple fig & onion croute                   9
 

Toasted Focaccia & Chargrilled Avocado
Caper & tomato, basil dressing & red
chicory                                              8.5
 

Crispy Hens Egg
Marinated artichoke & parmesan truffle
dressing                                            8.5

 

Mains
Roasted Thyme & Red Wine Marinated
Loin of  Venison 
Saffron new potatoes,  savoy 
cabbage & coq au vin sauce            31.5
 
8oz Sirloin Steak
Chunky chips,  
king oyster mushrooms,  baby leeks,
ale  & caramelized onion jus           29.5
 
Tempura King Prawns
Charred local  sea scal lops,  
caulif lower textures,  caviar salsa
verde,  samphire                              35
 
Sauté Chicken Breast
Smokey cassoulet ,  toasted sour dough
& sour cream, tenderstem broccoli  24.5
 
Grilled Sea Bass 
Monte carlo & winter greens
poached egg,  crayfish & chervil       25
 
Sweet Potato & Squash Curry
basmati  rice ,  compressed watermelon,
coriander crème fraiche toasted
coconut shavings & f laked almonds 21  
 
Smoked Applewood Boudin 
Balsamic glazed red onion,  sautéed
cashew nuts ,  hispi  cabbage 
crispy leeks,  chimichurri  dressing 19.5 

Sides

Fries                         5.5
Chunky Chips           6.5
Red Cabbage             5.5
Winter Greens          5.5
New Potatoes            5.5
Garden Salad            5.5
Garlic Flatbread      10.5

 

Pizza
 

Margherita
Tomato, mozzarella, basil, parmesan
.                                                        16.5                                   
Funghi & Tartufo
Tomato, mozzarella, wild mushroom,
truffle oil, parmesan, rocket            18.5
     

Vesuvio
Tomato, mozzarella, N’ Duja, red
peppers, fresh chilli, basil,
gorgonzola,salami                            19.5    

Pasta
Chicken Parmigiana
Penne pasta, cherry tomatoes & basil 19     
 

Dorset Crab Tagliatelle
Spring onion, braised lemon fennel, sea
herbs, thermidor sauce                      25              
 

Wild Mushroom  Fricassee
Pecorino, wilted baby spinach, toasted
pine nuts, pickled celeriac, sage
scented spaghetti                               23 
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HARBOUR HEIGHTS
LIGHT BITES

T H E  V I E W  

Mezze Boards
Vegetarian:
Hummus, roasted vegetables, olives,
breads, oils & balsamic                     13.5
 

Charcuterie:
Prosciutto, salami Milano, bresaola,
olives, bread, oils & balsamic              18
 

The View Tapas Plate 
Sun blushed tomatoes & kalamata
olives, Parma ham wrapped bread sticks
with cream cheese & fresh basil, charred
avocado & feta on focaccia               14.5
 

 

                                        

 

Mains
“The View” Fish & Chips
Mushy peas,  tartare sauce,  lemon,
chunky chips                                18.5
 
“The View” Burger
Tomato,  gherkin,  thousand is land
dressing,  fries                                 19
 

Light Bites
Fennel  Salad
Ruby grapes,  pistachio,  mint,  l ime,  kos
leafs  focaccia croutons,  extra virgin
olive oi l                                          15
 
Whole Baked Camembert
Toasted sourdough,  red onion
marmalade,  black olive crumb         14
 

                    Pizza
Margherita 
Tomato,  mozzarel la ,  basi l ,  parmesan              
                                                    16 .5        
 
Vesuvio
Tomato,  mozzarel la ,  N’duja,  red
peppers,  fresh chil l i ,  basi l ,  gorgonzola,
salami                                          19.5  
 
Funghi & Tartufo
Tomato,  mozzarel la ,  wild mushrooms,
rocket                                          17 .5 

Sides

Fries                         5.5
Chunky Chips           6.5
Red Cabbage             5.5
Winter Greens          5.5
New Potatoes            5.5
Garden Salad            5.5
Garlic Flatbread      10.5

 

Sandwiches
(Served with coleslaw, roquette & crisps)

 
French Toast Chicken Club
Free range chicken thigh, iceberg
lettuce, cherry tomato, crispy bacon,
basil mayo                                       13.5                    

Confit Duck Sandwich
Toasted sourdough, spring onion &
cucumber salsa, mustard sour cream  12
     

Open Flaked Lemon Salmon
Toasted focaccia, ricotta cheese, tomato,
pickle, radicchio                              13.5

Coronation Chickpea
Curried Mayonnaise, apricots,
coriander, tomato & baby gem lettuce 11

 
Kids

For under 12 years only

Margarita Pizza  10
                          Chicken Goujons & Chips  11                                                                         

              
 


