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Saturday, 5th September – Bookings from 6 p.m. – 7.45 p.m.

The beginning…
Lobster & Crayfish Cocktail 17
Little gem lettuce, cherry toms, avocado & artisan bread

 Crab, Chilli & mozzarella flatbread 16
 White/brown meat with pico de gallo & sriracha mayo

Panko-coated Squid 16
Rocket, watercress & toasted garlic mayo 


the middle…
  Red Snapper 25
Tempura-coated with sweet potato fries & an apple fennel slaw

Asian style sharing Seafood Boil 50
Crab claws, lobster tail. Ecuadorian crevettes, wild Nigerian prawns
With baby potatoes, corn cobs, garlic, ginger, soy, chilli butter

Single Seafood Board 25
King prawns, brown shrimp, smoked mackerel pate, hot roast salmon, lemon & dill mayo & cocktail sauce
Served with warm sourdough, butter & dipping oils.

the end…
Chocolate Surprise!

Bring a Bottle - £2 cover charge/person


image1.png
Food is prepared in a kitchen where nuts, gluten, and
other allergens are present. We are not able to list all
ingredients contained within our menu dishes and
there may be a risk of cross contamination.
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Full ingredients & allergen information available separately.

Allergic to any foods? 'Please tell us now

Vegan or Gluten free? Please ask and we can
modify select dishes for you




