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CAMERON RESTAURANT 
_______________________________________________________________________________________________    

 

bourne hall - shanklin 
 

Cameron menu (available Thursday to Monday) 
 
STARTERS  
 
HOME MADE SOUP WITH A CRUSTY ROLL (V) 
With croutons and served with a warm crusty roll 

 
£3.95 

BUTTON MUSHROOMS FILLED WITH GARLIC AND CHIVE CREAM CHEESE (v) 
In a breadcrumb and poppy seed crust, with red pepper and tomato chutney  

 
£4.95 

LOCALLY CAUGHT CRAB AND SALMON FISH CAKE 
In on a mixed leaf salad, with sweet chilli sauce 

 
£5.75 

KING PRAWNS WITH GARLIC AND PARSLEY BUTTER 
with garlic bread 

 
£6.75 

SMOKED SALMON 
Served with lemon, capers and brown bread 

 
£6.50 

A STARTER FROM THE TABLE D’HOTE MENU 
Your selected choice  
 

 
£5.75 

MAIN COURSES    
 
POT ROASTED CHICKEN BREAST 
Filled with brie with a leek and baby onion white wine and cream sauce 

 
 

£12.95 
THE CAMERON STEAK 
With a choice of peppercorn, blue cheese or garni, served with pont neuf 
chips, salad or fresh vegetables 

 
£17.95 

GRILLED WHOLE DOVER SOLE 
In a parsley and lemon butter garnished with lemon and deep fried 
parsley 

 
 

£18.95 
SPINACH AND RICOTTA TORTELLINI 
In a white wine and cream sauce with parmesan shavings  

 
£10.95 

DEEP FRIED VEGETABLE FILO PARCELS  
served with a tomato salsa and side salad 

 
£11.95 

A MAIN COURSE FROM THE TABLE D’HOTE MENU 
Your selected choice 

 
£16.50 

 
All main courses served with seasonal vegetables and potatoes 
 

 

DESSERTS  
 
APPLE TARTATIN 
Served with cinnamon cream 

 
 

£4.95 
CHOCOLATE FUDGE CAKE 
Served with a cherry coulis and cream or ice-cream 

 
£4.95 

CARAMALISED FRUITS  
Served with a lemon parfait 

 
£4.95 

KIWI AND STRAWBERRY MERINGUE FINGERS  
Filled with cream  

 
£4.95 

SELECTION OF CONTINENTAL AND ENGLISH CHEESES  
Served with biscuits, garnished with grapes and celery 

 
£4.95 

A DESSERT FROM THE TABLE D’HOTE MENU 
Your selected choice 
 

 
£4.95 

CAFETIERE OF COFFEE & MINTS £3.50 
  
 

All produce is sourced locally where possible using the finest quality seasonal 
available ingredients - menus may vary accordingly   

 
prices are inclusive of VAT but not service. Gratuities are at your own discretion 

 

  
 


