
All fish may contain bones. 

*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

***Please inform your server if you have and allergies or dietary requirements*** 

 

 
 

 
To begin with 

 
Grilled Queenie Scallops 

Roast Shallots, Garlic Herb Butter, Cheddar, Gruyere, Fresh Breadcrumbs 

Six £21, Nine £29, Twelve £38 

 

 

Shetland Mussels 

Mariniere or Tomato & Chilli, Crusty Toasted Sour Dough  

£15 

 

 

Prawn & Crayfish Cocktail 

Baby Gem Lettuce, Scorched Lemon and Bloody Mary Shot  

£16 

 

Salt and Pepper Beef Fillet 

Roast Peppers, Tamarind 

£18 

 

Whole Tiger Prawns 

Garlic Butter, Charred Lemon 

Lemon, Leaves 

£15 

 

Whipped Goats’ Cheese 

Glazed Peach, Red Wine, Poached Pear, Candied Walnuts 

£14 

 

Dressed Whitby Crab 

Toasted Sour Dough  

£22 

 

Devilled Whitebait 

Tartare Sauce 

£12 
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*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

***Please inform your server if you have and allergies or dietary requirements*** 

 

 
 

 

To begin with 
 

 

Carlingford Oysters 

Natural, Served on ice, Shallot Vinaigrette 

£4 each 

 

 

Killpatrick Oysters 

Grilled Bacon, Worcestershire Sauce, Chives 

£4.5 each 

 

 

The “Crab’s” Fish Soup 

Scallops, Prawns, Mussels, Garlic & Gruyere Croute  

£16 

 

 

Cream of Sweetcorn & Chilli Soup 

Maple Corn Bread 

£10 

 

 

Heritage Tomato & Avocado Bruschetta 

Sour Dough, Basil Oil  

£14 

 

 

Ham Hock Terrine 

Pease Pudding, Pickled Vegetables  

£12 

 

 

Twice Baked Cheese Souffle 

Cheddar & Gruyere Cheese, Parmesan Cream  

£15 

 

Grilled Sardines 

Lemon, Leaves 

£14 



All fish may contain bones. 

*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

***Please inform your server if you have and allergies or dietary requirements*** 

 

 
 

 

The main part 
 
 

Thermidor or Roasted Garlic Buttered Lobster 

Lobster, Scallops, Prawns, Tarragon, Salad with Chips, New Potatoes or Fries* 

Half £38, Full £74 

*Truffle Fries £1.5 Supplement 

 

 

Lobster & Mango Salad 

Mange Tout, Little Gem, Heritage Tomato, Tender Stem,  

Soy & Ginger Dressing, Fries 

£39 

 

Surf & Turf 

Fillet Steak, Half Garlic Lobster, 

Tomato & Red Onion Salad, Chips 

£78 

 

Pan Fried Beef Fillet 

Deep Fried Oyster, Pont Neuf Potatoes, Onion Purée, Madeira Jus 

£46 

 

Grand Reserve Sirloin Steak 

Grilled Tomato, Flat Cap Mushroom, Hand Cut Chips, Shallots,  

Rocket & Red Onion Salad Served with Peppercorn Sauce 

£36 

 

Pan Roasted Monkfish 

Clam, Mussel, Saffron Broth, New Potatoes, Edamame Beans,  

Samphire & Peas 

£34 

 

Organic Salmon 

Asparagus, Tender Stem Broccoli, Jersey Royal Potatoes, Hollandaise 

£28 

 

Blue Cheese Croquette 

Roast Romanesco and Cauliflower, Cheese Sauce, Tomato Sauce, Basil Oil  

£18 
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The main part 

 
 

Chicken Supreme 

Dauphinoise Potato, Pea and Broadbean Fricassee 

£27 
 

Pan Roasted Skate Wing 

New Potatoes, Asparagus & Tender Stem Broccoli 

£27 

 

Fishcakes 

Crispy Kale, Fish Cream, Skinny Fries 

£22 

 

Seabass 

Warm Salad Nicoise 

£25 

 

Fish Pie 

Seasonal Greens 

£25 

 

Haddock & Chips 

Tartare Sauce, Mushy Peas 

£23 

 

Pan Fried Hake 

Stir Fried Vegetables, Prawn Wonton, Red Curry Sauce 

£29 

 

Gnocci 

Artichoke, Mediterranean Vegetables, Olives, Pesto 

£18 

 

Side Dishes  £5 
Hand Cut Chips  

Mixed Salad  

New Potatoes, Seasonal Greens 

 Truffled Fries £6.5 
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And finally… 

 
 

Croissant Bread and Butter Pudding 

Salted Caramel Ice Cream 

£10 

 

 Strawberry Eaton Mess 

£10 

  

Banana Sticky Toffee Pudding 

Peanut Butter Ice Cream 

£10 

 

 Chocolate Crème Brulée 

Mango Madeleine 

£10 

 

Vanilla Rice Pudding 

Dulce de Leche, Apple Sorbet 

£10 

 

Ice Cream or Sorbet  

  A Selection of Home Churned Ice Creams or Sorbets                   

£8 
 

Selection of Cheese 

Artisan Cheeses, Quince, Chutney, Crackers & Truffle Honey 

Served at your Table  

3 for £15 

 

 

Hot drinks 
Selection of Herbal Teas 

Yorkshire tea 

Decaffeinated tea 

Latte 

Flat white  

Cappuccino 


