
V = Vegetarian    VE = Vegan    VE* = Vegan option available 
GF = Gluten Free    GF* = Gluten Free option available 

ALLERGIES & INTOLERANCES Please always inform your server 
of any allergies or intolerances before placing your order. Not all 
ingredients are listed on the menu and we cannot guarantee the 
total absence of allergens. Detailed information on the 14 legal 
allergens is available on request however we may not be able to 
provide information on other allergens. 

Menu
A discretionary gratuity of 10% will be added to your bill.  

Starters 

Chef’s Soup of the Day V GF* £7 
With toasted ciabatta 

Crab & Prawn Cocktail GF* £12 
A bed of crunchy leaves, topped with handpicked crab, 
king prawn tails, our own Marie Rose sauce, cucumber 
and lemon with malted bloomer bread 

Mussel Bowl £9 
Half a kilo of Irish shell mussels, steamed in cream, 
fennel, celery and dill with crusty bread to the side 
and a sprinkle of fresh parsley 

Mushroom Pot VE £8 
Fresh mushroom medley, sautéed in white wine and 
garlic, finished with plant based cream and baked with a 
panko breadcrumb crust, with toasted ciabatta 

Bao Buns £9 
Pulled chicken breast stewed in a Korean style BBQ 
sauce, with spring onions and toasted sesame seeds  
 

 

Signature Mains 

Steak, Ale & Blue Cheese Pie £17 
Shortcrust pastry, rich red wine gravy, house potatoes, 
tenderstem broccoli and fine green beans 

Curried Seabass GF £19.5    
Butter roasted seabass fillet on a bed of basmati rice, 
Malay curry sauce, roasted chickpeas and wilted spinach, 
topped with shredded spring onion 

Slow Roasted Pork Belly £19 
Colcannon mash, crispy crackling, black pudding bon 
bon, butter roasted carrots, Jack Daniels and honey 
cream sauce 

Bugle Sizzler £16 
A choice of Cajun grilled chicken breast or grilled 
halloumi, served sizzling on roasted peppers and onions, 
with soured cream, tomato salsa, guacamole, floured 
tortillas, and fresh leaves 

Caesar Salad £10 
Crunchy lettuce, shaved parmesan, crispy croutons, 
hard boiled egg, anchovies and a classic Caesar dressing 
Add Grilled Chicken & Crispy Bacon £6  
 

 

12" Pizzas 

Margherita V VE* £13.5   
Tomato and herb sauce, melted mozzarella, 
sliced tomato and oregano 

Pepperoni Overload £15    
Cheese and tomato pizza, topped with 
lashings of pepperoni 

BBQ Meatfeast £16 
BBQ sauce, mozzarella, pepperoni, 
BBQ pulled chicken and bacon 

Mediteranean Meltdown V VE* £14 
Tomato, mozzarella, peppers, onions, courgette –  
VE* Vegan mozzarella alternative available upon request

 

 Lunch 
Served between 12-4pm 

 
 

The Bugle Ploughman’s £14 
Briddlesford Farm Cheddar, blue cheese, 

sliced ham, dressed salad, 
home pickled onions, piccalilli, apple, 

boiled egg and warm ciabatta 

  Sandwiches 
All served on white or malted bloomer bread, 

with salad and nachos 
 

IW Cheddar & Onion GF* £8 

Crab, Chilli & Lime Mayo GF* £13 

Hand Battered Fish Finger £10 

Ham, Tomato & Piccalilli GF* £9 

 
Ciabattas 

All served hot from the oven with nachos and salad 

Bacon, Brie & Cranberry £11 

BBQ Chicken & Mozzarella £12 

Mediterranean Vegetable 
& Vegan Cheese VE £10 

 

 

Sides  
Triple Cooked Chips/Fries £4 

Cheesy Chips/Fries £5  

Garlic Ciabatta £4.5 

Cheesy Garlic Ciabatta £5.5 

Whole Onion Rings £4.5 

Side Salad £5

Pub Classics  
Fish & Chips £17 
Beer battered cod fillet, chunky chips, petit pois, 
homemade tartare and lemon 

Scampi & Chips £16 
Breaded whole tails of scampi, chips, 
petit pois and tartare  

Lasagne £16 
Layers of beef ragu, pasta and cheese sauce,  
served with garlic ciabatta and fresh parsley 

Hunters Chicken £16.5 
BBQ marinated chicken breast, streaky bacon and 
a smoked cheese sauce, served with fries, corn on the 
cob and coleslaw 

Spaghetti Bolognese VE £15 
Plant based mince, stewed in tomato and herbs, 
on a bed of spaghetti with garlic ciabatta 
 

 

Grill & Burgers  
The Bugle Burger GF* £16 
8oz Isle of Wight beef burger, cheese, streaky 
bacon, hash brown, lettuce, tomato, burger sauce, 
bun and French fries 

Bugle Fried Chicken Burger £16.5 
Black pepper mayo, salad garnished bun, French fries 
Add Cheese £1 / Add Bacon £1.5 

Thai Spiced Vegetable Burger V £14.5 
Sweet chilli sauce and salad in a toasted bun 
with a side of fries 
Add Cheese / Vegan Cheese £1 

10oz Gammon Steak GF £17 
Charred fresh pineapple wedge, fried egg, 
chunky chips and petit pois 

10oz Isle of Wight Sirloin Steak £27 
Chips, roasted tomato, onion rings, rocket and 
parmesan salad 
Add a Sauce: Creamy Peppercorn or Stilton £2.5 
Garlic Café de Paris Butter £1.75 

The Mixed Grill £30 
Sirloin, gammon, chicken breast, black pudding, 
pork sausage, fried egg, French fries, corn on the 
cob, and coleslaw 
 
 
 

 Desserts 

Shortbread Stack V £7 
Homemade shortbread, Chantilly cream, 

fresh berries, fruit coulis 

Brookie V £7.5 
 Layers of cookie dough and brownie 

with vanilla ice cream 

Chef’s Crumble of the Day V GF £6.5 
Served with rich Devon custard 

Vanilla Cheesecake VE GF £7 
Served with berry compote 

Orange Marmalade & Whiskey 
Bread & Butter Pudding V £7.5  

With custard
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Sundays

V = Vegetarian    VE = Vegan    VE* = Vegan option available 

GF = Gluten Free    GF* = Gluten Free option available 

ALLERGIES & INTOLERANCES Please always inform your server 
of any allergies or intolerances before placing your order. Not all 
ingredients are listed on the menu and we cannot guarantee the 
total absence of allergens. Detailed information on the 14 legal 
allergens is available on request however we may not be able to 
provide information on other allergens. 

A discretionary gratuity of 10% will be added to your bill.  

Signature Mains 

Steak, Ale & Blue Cheese Pie £17 
Shortcrust pastry, rich red wine gravy, 
house potatoes, tenderstem broccoli 
and fine green beans 

Curried Seabass GF £19.5    
Butter roasted seabass fillet on a bed of 
basmati rice, Malay curry sauce, roasted 
chickpeas and wilted spinach, topped 
with shredded spring onion 

Caesar Salad £10 
Crunchy lettuce, shaved parmesan, 
crispy croutons, hard boiled egg, 
anchovies and a classic Caesar dressing 
Add Grilled Chicken & Crispy Bacon £6  

Fish & Chips £17 
Beer battered cod fillet, chunky chips, petit pois, 
homemade tartare and lemon 

Scampi & Chips £16 
Breaded whole tails of scampi, chips, 
petit pois and tartare  

Lasagne £16 
Layers of beef ragu, pasta and cheese sauce,  
served with garlic ciabatta and fresh parsley 

Spaghetti Bolognese VE £15 
Plant based mince, stewed in tomato and herbs, 
on a bed of spaghetti with garlic ciabatta 
 

 

12" Pizzas 

Margherita V VE* £13.5   
Tomato and herb sauce, melted mozzarella, 
sliced tomato and oregano 

Pepperoni Overload £15    
Cheese and tomato pizza, topped with 
lashings of pepperoni 

BBQ Meatfeast £16 
BBQ sauce, mozzarella, pepperoni, 
BBQ pulled chicken and bacon 

Mediteranean Meltdown V VE* £14 
Tomato, mozzarella, peppers, onions 
courgette – VE* Vegan mozzarella 
alternative available upon reques 

Grill & Burgers  

The Bugle Burger GF* £16 
8oz Isle of Wight beef burger, cheese, 
streaky bacon, hash brown, lettuce, tomato, 
burger sauce, bun and French fries 

Bugle Fried Chicken Burger £16.5 
Black pepper mayo, salad garnished bun, 
French fries 
Add Cheese £1 
Add Bacon £1.5 

Thai Spiced Vegetable Burger V £14.5 
Sweet chilli sauce and salad in a toasted bun 
with a side of fries 
Add Cheese / Vegan Cheese £1 

10oz Gammon Steak GF £17 
Charred fresh pineapple wedge, fried egg, 
chunky chips and petit pois 

10oz Isle of Wight Sirloin Steak £27 
Chips, roasted tomato, onion rings, rocket 
and parmesan salad 
Add a Sauce: 
Creamy Peppercorn or Stilton £2.5 
Garlic Café de Paris Butter £1.75 
 
 

 Sides  

Triple Cooked Chips/Fries £4 

Cheesy Chips/Fries £5  

Garlic Ciabatta £4.5 

Cheesy Garlic Ciabatta £5.5 

Whole Onion Rings £4.5 

Side Salad £5 

 

 Sunday   Roasts  
Starters 

Chef’s Soup of the Day V GF* £7 
With toasted ciabatta 

Salt & Pepper Squid £8.5 
Fresh leaves, spicy mayo 

Mushroom Pot VE £8 
Fresh mushroom medley, sautéed in white wine and garlic, 
finished with plant based cream and baked with a panko 

breadcrumb crust, with toasted ciabatta 

Chicken Liver & Brandy Pâté £8.5 
Warm ciabatta, onion chutney, fresh salad 

  Roast Mains 
All of our roasts are served with roasted root 
vegetables, braised red cabbage, cauliflower 
cheese, tenderstem broccoli, roast potatoes, 

Yorkshire pudding, homemade stuffing and gravy 
Topside of IW Beef £17  KIDS £10 

Leg of IW Lamb £18  KIDS £11 

Loin of Pork £16  KIDS £10 

All 3 Meats £19 

Beetroot & Butternut Squash Wellington V 
£15  KIDS £10 

  Desserts 

Brookie V £7.5 
 Layers of cookie dough and brownie with vanilla ice cream 

Chef’s Crumble of the Day V GF £6.5 
Served with rich Devon custard 

Vanilla Cheesecake VE GF £7 
Served with berry compote 

Orange Marmalade & Whiskey 
Bread & Butter Pudding V £7.5  

With custard

ANY 
STARTER 

OR 
DESSERT

JUST 

£1 

With 
Any 

Roast 
Main 

Above* 

SPECIAL OFFER THIS NOVEMBER:

*FOR CHARACTER INNS APP USERS ONLY
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Kids
Starters 

Chef’s Soup of the Day With toasted ciabatta V £4 

Cheesy Garlic Bread £3 
 

 

Mains 

2 Pork Sausages Mashed potato and baked beans GF £6.5 

Battered Cod Chips and peas £7    

Vegan Spaghetti Bolognese Garlic bread VE £7 

1/4lb Burger Toasted bun, melted cheese & chips GF* £7 

Chicken Mini Fillets Chips and baked bean GF £6.5 
 

 

Desserts 

Brookie Layers of cookie dough and brownie with vanilla ice cream V £4  

2 Scoops of Ice Cream & Wafer V £3 

Warm Belgian Waffle Ice Cream & Chocolate Sauce V £3.5 

V = Vegetarian    VE = Vegan    VE* = Vegan option available 
GF = Gluten Free    GF* = Gluten Free option available 
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Snacks
Crab Nachos £10 

Crispy nachos topped with handpicked crab, 
melted mozzarella and lemon and lime mayo 

Salt & Pepper Squid £9 
Chunks of squid in a lightly spiced coating, 

with a spicy mayo dip 

Loaded Fries £7.5 
Crispy French fries topped with melted cheese, 

pepperoni and a BBQ sauce drizzle 

Onion Rings £4.5 
Whole slices of onion in a crispy beer batter 

Mozzarella Sticks £5 
Sticks of cheese, deep fried in golden breadcrumbs 

with a sweet chilli dip 

Cheesy Chips £5 
Triple cooked chips, baked with cheese

V = Vegetarian    VE = Vegan    VE* = Vegan option available 
GF = Gluten Free    GF* = Gluten Free option available 
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C E L E B R AT E  

Christmas 

at The Bugle Coaching Inn 

 
 
 

• Pre-Christmas Festive Menu 
• Christmas Day Menu 

• Community Lunch  • Casino Party Night 
• New Year’s Eve Celebrations 

 
 

Christmas Bookings taken from Monday 27th 

November until Saturday 23rd December. 

 

2 for 1 
Available 

Monday to 
Thursday!



Festive Menu 
Monday 27th November until Saturday 23rd December 

2 course £25  |  3 course £30  

 
S TA R T E R S  

• Cream of Roasted Carrot & Parsnip Soup  Served with locally baked crusty bread ve gf* 

• Smoked Salmon & Caper Bruschetta  Dill creme fraiche, pickled cucumber, lemon dressing gf* 

• Crispy Coated Cauliflower Florets  Chilli spiced batter, crispy spring onions, peanut sauce ve gf* 

• Slow Braised Beef Brisket  Mini Yorkshire puddings, red wine and horseradish jus, peppery rocket 

 
M A I N  C O U R S E  

• Roast English Turkey 
Pigs in blankets, roast potatoes, cranberry and herb stuffing, roasted root vegetables, 

cauliflower cheese, tenderstem, rich thyme gravy 

• Slow Roasted Pork Belly gf 
Creamy mashed potato, cider and honey cream sauce, crispy crackling, tenderstem 

• Festive Burger gf* 
6oz Aberdeen Angus patty, smoked bacon, BBQ pulled turkey, camembert, sesame bun, salad, sage and onion french fries 

• Duo of Fish 
Roasted cod and smoked haddock fillets, onion and leek loaf, poached egg, hollandaise  

• Sweet Potato & Chestnut Loaf v 
Carrot and red pepper purée, sautéed greens, roasted chicory, maple sauce drizzle 

 
D E S S E R T  

• Traditional Homemade Christmas Pudding  Brandy and orange sauce 

• Vanilla Cheesecake  Winter spiced berry compote ve gf 

• Millionaire Platter  Chocolate brownie, hot toffee sauce, Lotus Biscoff crumb, toffee crunch ice cream 

• Apple & Winterberry Crumble  Cinnamon spiked custard gf
 

 

v = vegetarian  ve =vegan  gf = gluten free 

 gf* = gluten free option available 2 for 1 
Available 

Monday to 
Thursday!



Christmas Day 
 
 
 

 

 
 A M U S E  B O U C H E  

• Roasted Fennel, Cherry Tomato, Spring Onion & Truffle Oil Crostini 

 
S TA R T E R S  

• Cream of Roasted Tomato, Red Pepper & Prosecco Soup  Locally Baked Bread v gf* 

• Duck Salad  Asian style salad, sesame oil, shredded duck, hoisin, crispy spring onions gf 

• Mushrooms on Toast  Blacksticks blue cheese, spinach leaves, candied walnuts v  

• Malt Whiskey Cured Chalkstream Trout Fillet  Beetroot chutney, watercress, lemon zest gf 

• Potted Yarmouth Crab  Fried sourdough fingers, orange and rocket salad, fig dressing 

 
M A I N  C O U R S E  

• Roast English Turkey 
Homemade cranberry and sausagemeat stuffing, pigs in blankets, goose fat roast potatoes, roasted root vegetables, 

tenderstem, cauliflower cheese, turkey gravy 

• Roasted Sirloin of Isle of Wight Beef gf* 
Yorkshire pudding, beef dripping roast potatoes, braised cabbage medley, bordelaise sauce, wild mushroom ketchup, watercress 

• Butter Roasted Salmon Fillet 
Roast baby potatoes, crab and champagne thermidor sauce, tenderstem, crunchy samphire 

• Slow Cooked Lamb Shank gf 
Chorizo and merlot jus, duchess potato, seasonal vegetables 

• Butternut Squash, Mushroom, Cranberry & Hazelnut Filo Parcel ve 
Rosemary roast potatoes, green vegetable medley, vegetable gravy 

 
D E S S E R T  

• Homemade Christmas Pudding  Our own secret recipe, with a rich Brandy sauce 

• Belgian Chocolate Tart  Black cherry compote, dark chocolate soil, white chocolate sauce, chantilly v  

• Espresso Creme Caramel  Pistachio biscotti v  

• Pecan Pie  Plant based pouring cream, seasonal fruits ve  

• Cheese Board  Local cheeses, crackers, apple, grapes, onion chutney v  

Reservations taken from Midday with carriages at 5pm 

Adult £70 per head  |  Children £40 per head  

 

 

 



Casino Christmas 
Party Night! 

 

Saturday 16th December, 7pm until late! 
 

£20pp  15% DISCOUNT on Bookings of 6 or More 
 

Whether you’re with family and friends or 
want a great night for your business – 
our Christmas Party Night is for you!

 

 

 

 

 

 

 

 

 

 

• Arrive from 7pm 

where a Glass of Fizz 

and Live Music will be 

waiting for you 

 

 

• Chance your luck 

on our Roulette and 

Blackjack Tables and 

see if you can beat 

the house! 

• Gourmet Buffet 

served from 8pm  

• Live DJ from 

10pm onwards 

• Carriages at 12.30pm

Dress to 
impress! 

 To Reserve 
Your Table 

Call 
760272



The Bugle Inn 
Community Lunch 

Wednesday 13th December – £15pp 
2 course menu served from midday until 4pm 

 

Whether you are on your own or part of a group we 

will ensure you are looked after whilst you’re with us. 

 

S TA R T E R S  

• Vegetable Soup  Served with locally baked crusty bread ve gf* 

• Chicken Liver Pâté  Served with locally baked crusty bread ve gf* 
 

M A I N  C O U R S E  

• Turkey Wellington  With roast potatoes, vegetables and gravy 

• Vegetable Wellington  With roast potatoes, vegetables and gravy v 

 
D E S S E R T  

• Traditional Homemade Christmas Pudding  Brandy and orange sauce 

• Trio of Ice Cream  Strawberry, Chocolate, Vanilla 

 

Live music will be playing between 1 and 3pm 
so you can get into the Christmas spirit.  

 

 



New Year’s Eve  
F R E E  TO  A L L !  

 

Give 2023 a great send off and welcome in 2024 

with friends and family. 
 

Fancy dress optional but definitely preferred 
FREE bottle of bubbly to the best dressed! 

 
A complimentary buffet served in the evening 

with a live DJ starting at 9:30pm. 
 
 

This is our thank you to all our regular customers who 
support us throughout the year, we can’t wait to see you in 2024! 

 

 

 

 

 

The Bugle 
Coaching Inn 
The Square, 
Yarmouth, 

Isle of Wight, 
PO41 0NS 

TA B L E  B O O K I N G S  

Please visit www.characterinns.co.uk/the-bugle-coaching-inn 

use the Character Inns App or scan the QR code below to book 

your table or alternatively call us directly on 01983 760272 

To confirm a reservation of more than 6 people we 

require Credit Card details. These details are held 

with a third party supplier called Stripe and are 

100% PCI Compliant. For cancellations within 

24 hours of booking or a no show we reserve the 

right to charge a £5 per person fee.
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