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1 Scandi style A pared-back beachfront 
restaurant with rooms, there’s no finer 
spot for lunch than Little Gloster 

(thelittlegloster.com). Chef/owner Ben 
Cooke’s Danish roots and staunch support for 
local producers runs through the menu. Try  
a bloody mary made from IOW tomato juice, 
28-day Cheverton Farm sirloin and the 
in-house-cured gravadlax with sprouted  
spelt bread, caviar and crème fraîche.  

2 Regal ice cream Queen Victoria 
celebrated happy times at Osborne 
House (english-heritage.org.uk), the 

grand seaside retreat built by Prince Albert. 
Pause for cut-above classics in the Terrace 
restaurant and don’t miss the Minghella  
ice-cream parlour on the estate’s private  
beach – the zingy oriental ginger is made  
by the family of late film director Anthony.

3 Lobster and crab Deck chairs and 
beach huts line dinky Steephill Cove, 
20 minutes’ walk west of Ventnor. You 

can assume that most of the tables at The 
Boathouse (theboathouse-steephillcove.co.uk) 
will have already been snapped up for high 
season, so reserve now to get fresh lobster and 
crab from this tiny shack later in the summer.
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4 Local flavours Discerning tastes will 
appreciate the Scandinavian-accented 
Hillside Bistro (hillsideventnor.co.uk). 

Gert Bach, its Danish owner, is a stickler for 
fine local ingredients. Try rabbit terrine with 
spicy homemade chutney or slow-cooked 
lamb with gallybagger cheese-gratin potatoes.

5 Bargain eats For the best-value and 
most relaxed lunch, or supper in 
yachty Cowes, head to Mess Canteen 

(facebook.com/Themesscanteenofcowes) and 
order a risotto made with local mushrooms  
or a good burger. You’ll be hard-pushed to 
spend more than £10 per head – unless you 
have a jam-jar cocktail or two!

6 Fine dining A charmingly traditional 
hotel beside Yarmouth Pier, The 
George (thegeorge.co.uk) is anything 

but corporate – owner Diane Thompson is a 
former guest. Comfortable bedrooms promise 
relaxation while the bar and seaview 
Conservatory restaurant are laid-back – it 
serves an exceptional breakfast buffet. Isla’s, 
its fine dining restaurant, is a smarter affair. 

7 Fish & chips A clapboard shack 
perched on a jetty, Ventnor Haven 
Fishery (01983 852176) does excellent 

take-away fish and chips: they 
only cook what they’ve just 
caught and serve  
it with homemade lemon 
mayonnaise and huge, hand-cut 
chips. The owners decided not to get  
a potato-peeling machine so they could  
give a local the potato-chopping job. 

8Barbecue hot spot The unpasteurised 
full-fat milk from Briddlesford Lodge 
Farm (briddlesfordlodgefarm.co.uk), 

the island’s first farm shop, is reason alone  
to stop by. Stock up on basic groceries or  
the island’s headline acts, a variety of Garlic 
Farm mustards and IOW tomatoes. If you’re 
planning a barbecue, ask the butcher for 
plump kebabs or juicy joints from the 
tenderest lamb, veal and chicken. 

HOW TO DO IT
Return ferry tickets from Southampton to 
Cowes for a car and two passengers start from 
£84 (redfunnel.co.uk). Stay at The George, 
£195 for two people for two nights B&B 
between April and October (thegeorge.co.uk). 
More information, see visitengland.com.
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