
 

 
Please always inform your server of any allergies or intolerances before placing your order. Menu items are subject to change due to availability. All prices 

include VAT at the current rate 

 

  
Nibbles 

Oysters 

Maldon 

Essex 

Single oyster 3.50 

Half dozen 18.00 

Dozen 34.00 

 

 

Sourdough with Maldon sea salt butter 4.50 

Crispy potato skins 4.50 

Marinated anchovies | Garlic or Mexican 5.50 

Nocellara olives 4.50 

 

Starters 

Seafood chowder, smoked pancetta, potatoes and leeks served with toasted sourdough 11.00 

Crab and Avocado Crostini 15.00 

Tempura king prawns served with a sweet chilli dipping sauce 12.00 

Classic prawn cocktail, bread and butter 11.00 

King scallops wrapped in pancetta, roasted red pepper puree 17.50 

Crispy calamari served with garlic and lime aioli 12.00 

Thai fish cake, served with sweet chilli 14.50 

Beef cheek croquette served with a truffle mayo, parmesan 14.50 

 

Carlingford 

Ireland 

Single oyster 4.00 

Half dozen 21.00 

Dozen 40.00 

 
Kings’ platter 

Whole lobster, King scallops, Shetland mussels and XXL Madagascan tiger 
prawns 

150 

 



 

 
Please always inform your server of any allergies or intolerances before placing your order. Menu items are subject to change due to availability. All prices 

include VAT at the current rate 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mains 

Pan seared Seabream, served with charred tenderstem, and a lemon butter sauce 26.00 

Poached salmon, creamy mushroom & leek sauce, roasted new potatoes 28.00 

Shetland mussels in a creamy white wine sauce or nduja sauce 22.00 

Guernsey skate served with caper butter sauce 28.50 

Fisherman’s pie served with steamed greens 25.00 

Lot 14’s surf and turf, 250g Old Street Butcher' ribeye steak, garlic butter king prawns 42.00 

(Add a Madagascan prawn for additional 20.00) 

Half / Whole lobster served with garlic butter and Chef’s house salad 40/70.00 

Thai prawn and monkfish curry, coconut milk, bok choi, mange tout, served with jasmine rice 34.00 

Crab and chilli linguine 28.00 

XXL Madagascan tiger prawns, garlic and chilli butter 38.50 

Chicken Milanese, tomato and basil linguine 25.00 

Lamb rump dauphinoise potato, harissa sweet potato purée, cabbage, garlic scape pesto 36.00 

 

 

 

 

Sides 

 

Sticky chilli tenderstem 6.50 

Thin cut chips 5.00 

Thick cut chips 6.00 

Truffle parmesan chips 11.00 

New potatoes 6.50 

Honey glazed carrots 5.00 

Miso grilled cabbage jalapeño butter crispy shallots 6.50 

Buttered peas and spinach 5.00 

Chef’s mixed salad 5.50 

Mash 7.00 

 

https://www.thekitchn.com/garlic-scape-pesto-recipe-23550311

