
Seafood Bar
Cold Plates

Dressed Crab	 £12
Crème fraiche, baby leaf salad

Smoked Mackerel	 £9
Potato salad, horseradish cream, chive oil

John Ross Jr Oak Smoked Salmon	 £10
Brown bread & butter

Tuna Tartare	 £11
Cucumber, pickled daikon, soya mayonnaise 

Crab, Prawn & Avocado Tian	 £14
Pink grapefruit & rocket salad

Half/Whole Dressed Lobster	 £25/£50
Baby leaf salad, mayonnaise, skinny fries

Oysters	 each

Maldon Rock	 £3
Carlingford Rock	 £3
Jersey Rock	 £3.50

Hand Rolled Sushi (6 pieces)

Tuna	 £12
Salmon	 £12
Avocado	 £10

Hot Plates
Wholetail Scampi	 £9
Tartare Sauce

Breaded Calamari	 £8
Aioli

Panko Torpedo Prawns	 £9
Sweet Chilli Sauce

Breaded Whitebait	 £7
Tartare Sauce

Scallop St. Jacque	 £12
Baked in the shell, mash potato, Mornay sauce

Lobster Mac ’n’ Cheese	 £18
Rich cheese sauce, Worchester, English Mustard

3 Baked Rock Oysters	 £10
Chorizo, pickled cucumber

Seafood Linguine	 £16
Prawn, Squid, Mussel, Cockles, Crayfish

Half/Whole Lobster Thermidor	          £30/55
Baby leaf salad, skinny fries

Sides
Skinny Fries	 £4

Baby Leaf Mixed Salad	 £4

Bread Basket	 £4

Seafood Stall
Shell on King Prawns (6)	 £10

½ Pint Shell on Prawns	 £7

Peeled Atlantic Prawns	 £8

Crayfish tails	 £8

Picked Cockles	 £7

Whelks	 £7

Green Lip Mussels (8)	 £8

Jellied Eels (5)	 £8

Please inform our staff of any allergies or dietary requirements

Seafood Platter
Fountain Platter	 £40/£60

Shell on King Prawns, Tuna Tartare, 
Mackerel Rillette, Green Lip Mussels, 
Crayfish Tails, Cockles

Add ½ Dressed Lobster 	 + £20


