
 

 
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 

Padron Peppers 6.50 

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 

Bruschetta, served on toasted Sourdough, Balsamic glaze 10.00 

Crab Cesar Salad, Thyme croutons & Parmesan, 16.00 

Tempura king Prawns served with a sweet Chilli dipping sauce 12.00 

Curry & Mango Prawns. Coriander cress 14.00 

Classic Prawn Cocktail, Bread and Butter 11.00 

King scallops’ garlic & chilli Butter, Pea & Mint puree 17.50 

Crispy Calamari served with garlic and lime aioli 12.00 

Asian Chicken bon bon, served in a chilli & Honey Mayo 12.50 

Cajun fish bites served with a lemon & saffron Aioli 

Whole lobster, XXL Madagascan Tiger Prawns, 250g Ribeye steak, 2x Skinny 
fries, garlic & chilli butter, house salad 
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Carlingford 

Ireland 

Single oyster 4.00 

Half dozen 21.00 

Dozen 40.00 

 
Summer sharing platter 



 

 
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 

Roasted Harissa Seabass, red pepper puree, Mediterranean roasted vegetables 28.00 

Sticky glazed Salmon served with Tender stem, Jasmine Rice, Honey & Soy Sesame sauce 28.00 

Shetland Mussels in a creamy white wine sauce or Thai Mussel sauce 22.00 

500g Guernsey Skate served with Caper Butter sauce 32.00 

Poached Cod served with New Potatoes, Pea & Mint Fricassee 26.00 

Lot 14’s Ribeye Steak 38.00  

   add XXL Madagascan Prawn 53.00 or Half Lobster 73.00 

Half / Whole Lobster served with a Garlic Butter 40/70.00 

Thai Monkfish & Prawn curry, Coconut Milk, Bok Choi, Mange Tout, served with Jasmine Rice 34.00 

XXL Madagascan Tiger Prawns, Garlic and Chilli Butter 38.50 

Chicken Milanese, Tomato and Basil Linguine 25.00 

Chilli & Garlic chargrilled Lamb taco skewer served with a zhoug sauce 32.00  

 

Sides 

Thin cut chips 5.50 

Thick cut chips 6.00 

Truffle Parmesan Chips 11.00 

Buttered Asparagus 8.50 

Roasted New Potatoes 6.95 

Tomato, Red Onion & Balsamic Salad 6.50 

Buttered Cabbage & Peas 5.00 

Hisip Cabbage, grilled with a Jalapeno Butter 6.50 

 

 


