
 

For further information on any item on our menu, including ingredients and information on food allergies and 
intolerances, please ask a member of staff before ordering your food. 

  

 

 

 

Lunch at “The Crab” 
 

2 Courses £30   3 Courses £35 
 

 

~To Start~ 

Mushroom Soup 
Truffle oil, Toasted Sour Dough  

 

Ham Hock Terrine 
Pease Pudding, Pickled Vegetables 

 

Cured Salmon 
Kohlrabi, Celeriac 

 

Beetroot Tartar 
Golden Heritage Beets, Herb Crème Fraiche  

 

Grilled Sardines  
Mixed Salad, Lemon 

 
 

~Main Course~ 
 

Moroccan Spice Lamb 
Israeli Cous Cous, Yogurt, Almond   

 

‘The Crabs’ Fish & Chips 
Whitby Haddock, Ale Batter, Hand-cut Chips, Mushy Peas, Tartar Sauce 

 

Pan Roasted Chicken  
Spinach, Crushed Potatoes, Wild Mushroom, Tarragon Cream  

 

Pan Roasted Loin of Cod  
Potted Shrimps, Prawn Butter  

 

Hispi Cabbage  
Mediterranean Vegetables, Burrata, Basil Oil 

 
 

~Desserts~ 
 

Chocolate Caramel Tart 
Popcorn  

 

 Rhubarb Cheesecake 

 Almond, Raspberries   
 

Sticky Date & Pecan Pudding 
Toffee Sauce  

 

 Cherrie Crème Brulé 
Pistachio  

 

Ice Cream or Sorbet  
  A Selection of Home Churned Ice Creams or Sorbets                   

 


