
Bavette - 18.50 

Ribeye - 36.50

Aioli
Garlic Butter
Chimichurri
Bloody Mary Mayo
Tartare

Add 2 roasted scallops 
10.50

Add ½ Native lobster 
28.00

House selection 
6 for 24.00 
12 for 45.00

Jersey Rocks,  
Royal Bay,  
Channel Islands (3/6) 
12.75 / 22.50

Carlingford Lough,  
Co. Louth,  
Ireland (3/6) 
13.75 / 24.50

Cumbrae,  
Scotland (3/6) 
14.00 / 24.75

Huîtres de Celine,  
Spéciale de Claire, 
France (3/6) 
16.50 / 30.50

Lindisfarne, 
Northumberland,  
England (3/6) 
13.50 / 26.50 

House - 49.00 
6 oysters, clams, wild Atlantic prawns, mussels & whelks

Full House - 75.00 
6 oysters, whole brown Devon crab, clams,  
wild Atlantic prawns, mussels & whelks

Deluxe - 110.00 
12 oysters, ½ Native lobster, whole brown Devon crab, 
clams, wild Atlantic prawns, mussels & whelks

Whole Devon brown crab - 50.00 
w/ fries & salad

Devon Singapore black pepper crab – 45.00

OYSTERS
NAKED ON THE HALF SHELL w/ California Hogwash

Oysters cooked selection (6) 
34.50

“New Orleans” deep fried  
w/ tartare sauce (2) 
12.25

“Spanish” raw  
w/ grilled chorizo  
on the side (2) 
11.50

“Rockefeller” baked 
spinach & herb butter (2) 
11.50

COOKED & DRESSED

SHELLFISH PLATTERS

CRAB 

MAINS

NIBBLES HOUSE APÉRITIFS

CHARGRILLED STEAKS SURF & TURF OPTIONS SAUCES 2.50

Wright Brothers fish pie 
21.50

Mussels, white wine, shallots,  
parsley & fries 
21.50

Prawn linguini, chilli & rocket 
21.50

Hake, braised butterbeans,  
chorizo, aioli 
26.00

Bavette, salad, fries, garlic butter 
23.50

Native lobster, salad, fries  
& garlic butter 
½ 41.50 / whole 71.50

Grilled aubergine, harissa, yoghurt, 
almond dukkha, rocket (v) 
17.50

Whole Brixham Dover  
sole meunière 
48.00

Grilled black tiger prawns,  
salad, fries & garlic butter  
27.50

Prime British 
grass-fed beef

SMALL PLATES
Aquanaria sea bass 
ceviche, lime & pink 
grapefruit 
13.50

Wild Atlantic prawns 
w/ aioli or bloody mary 
mayo 
pint 18.50 / ½ pint 9.75

Fish soup, rouille,  
Gruyere, croutons  
11.50

Dorset clams, sherry, 
smoked chilli & garlic  
14.75

Cod croquettes, aioli 
8.50

Tiger prawns, garlic & chilli 
15.00

Smoked mackerel, 
potato & radicchio salad, 
horseradish vinaigrette 
10.75

Roasted scallops on the 
half shell, garlic butter 
3 for 16.50 / 6 for 32.00

Panzanella, salted 
anchovies 
8.75

SIDES 6.00

Mixed leaf salad

Fries

New potatoes

Rocket & parmesan

Buttered spring greens

A 12.5% discretionary service charge will be added to your bill.   
Prices include VAT at the current rate.  

If you have any dietary requirements or allergies please inform a member of staff. 
* Excluding bank holidays

OYSTERS, CRAB, PRAWNS & FRUITS DE MER
Premium, sustainable British shellfish, freshly cooked & chilled, or served raw on a bed of ice

Salted Valencia almonds 4.25

Boquerones and Guindilla 
chillies 6.00

Mon-Fri 12-6pm & Sun 3-6pm*

£1 A POP OYSTERS

Wright Brothers is a family-owned seafood specialist, sourcing the best sustainable & seasonal seafood from around the UK and 
Europe for 20 years. We supply 500 restaurants across the UK, of which 30 have Michelin stars.
We source & sell seafood according to quality, environmental and social principles, with a core value to pay a fair price to 
fishermen and suppliers.  We will therefore never be the cheapest – but our simple goal is to deliver great seafood & good times.
As passionate foodies, supporters of our British fishermen and coastal communities, we also want to make it easier for people to enjoy 
our restaurant quality seafood at home. 
Visit our online fishmonger and premium Food and Homeware shop for ideas, inspiration, recipes and even Masterclasses, 
bringing great seafood & good times to the comfort of your home.

gREAT SEAfOOd & gOOd TimES

We offer a next day delivery 
service across the UK.

www.ThEwRighTbROThERS.cO.uk

Ridgeview Bloomsbury 13.00 / 70.00

WB HalfShell Gin Martini  12.00

Wright Brothers Bloody Mary 11.00

Taramasalata &  
pickled cucumber 6.50

Gordal olives 3.75

Mon-Fri, 3-6pm£10 PINT Of wILd ATLANTIc PRAwNS 


