
 

Nibbles 
 
Sourdough with Maldon Sea salt butter £4.50 
House Crisps £5.00 
Marinated Anchovies | Garlic or Mexican £5.50 
Nocellara Olives £4.50 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starters 
 
Seafood chowder, smoked pancetta, potatoes and leeks £11.00 
 
Crispy Calamari served garlic and lime aioli £12.00 
 
Tempura King Prawns served with sweet chilli dipping sauce £12.00 
 
Spiced Pumpkin Velouté, Pumpkin Seeds, Chilli Flakes & Olive Oil £10.00 
 
Scallops wrap in Pancetta, Red Pepper Puree & Balsamic Glaze £17.50 
  
Firecracker Crab, Lime Chilli Mayo, Pickled Onion & Chilli £14.00 
 
Chicken gyoza glazed with honey soy sauce £16.00 
 
Baby back Ribs, Siracha and Cranberry Sauce £15.00 

 
 

Maldon 
Essex 

Single Oyster £3.50 
Half Dozen £18.00 

Dozen £34.00 

Carlingford 
Ireland 

Single Oyster £4.00 
Half Dozen £21.00 

Dozen £40.00 

Oysters 

Winter Sharing Platter 
 

Whole Lobster, XXL Madagascan tiger prawns, 250g Ribeye 
steak, Skinny Fries & Tender stem 

£148 



Mains  
 
Fisherman’s Pie, served with Seasonal Greens £25.00 
 
Half / Whole Lobster served with a Garlic Butter £35/£70 
  
XXL Madagascan Tiger Prawns, Garlic & Chilli Butter £38.50  
 
Lot 14’s Ribeye Steak 250g £38.00 
Add XXL Madagascan Prawn £16.00 Add Half Lobster £32.00 
 
Chicken Milanese, Tomato & Basil Linguine £25.00 
 
Red Thai short Beef Curry, Jasmine Rice & Asian Vegetable £30.00 
 
Shetland Mussels in a creamy White Wine sauce or Thai sauce £22.00 
 
Chargrilled Sea bass, creamed Spinach, new Potatoes & wild Mushrooms £28.00 
 
500g Guernsey Skate served with Caper Butter sauce £32.00 
 
Sticky Salmon served with Tender stem, Jasmine Rice, Honey & Soy Sesame sauce 
£28.00 
 
Crab & Chilli Linguine £28.00 
 

Sides  
 
Crispy skinny Fries £5.50 
 
Triple cooked Chips £6.00 
 
Olive oil roasted new Potatoes £6.95 
 
Honey & Chilli Chargrilled Tender stem £8.50 
 
Creamed Mash served with crispy Shallots £6.95 
 
Chefs Seasonal buttered Greens £5.50 
 
Truffle Parmesan Chips £11.00 
 
Epping Honey glazed Carrots £6.00 
 
Courgette fries served with hot Honey & Parmesan £7.50 

 



Desserts 
 
Crème Brulee £9.50 
 
Selection of Ice Cream or Sorbet £4.50 
 
Chocolate Lava Cake served with Cream or Ice Cream £9.50 
 
Brambley Apple Pie served with Custard, Cream or Ice Cream £9.50 
 
Bread & Butter Pudding served with Custard, Cream or Ice Cream £9.50 
 
 
 
 
Dessert cocktails 
 
 
Cherry Bakewell Sour £15 
 
Disaronno, Strawberry puree, Lemon Juice & Egg White 
 
 
 
Chocolate Baileys Martini £15 
 
Baileys, Absolute Vodka, Crème de Cacao & Milk 
 
 
 
White Russian £13 
 
Vodka, Kalua & Cream 
 


