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STARTERS
Chilled Crab Gazpacho 6

classic cold tomato soup

Crab beignets
White crab meat, coriander, lemon, chilli, dipped in
a light batter with a sweet apple chutney

Crab ‘n’ Waffle 7

homemade waffles, brown crab mayo,
guacamole & soft white crab meat

Fried Black Pepper Squid 6

homemade aioli

King prawn cocktail /75
arie rose sauce, tomato, avocado and crisp gem
lettuce

Crab Taster Platter 11pp min 2 people
soft shell crab, crab taco, crab waftle & gribiche

6 Colchester Rock Oysters 13

red prosecco mignonette

Burrata and herritage fomato saladlv) 13
soft burrata cheese in a salad of heritage tomatoes,
spinach, mixed leafs and a lime dressing

FISH & SEAFOOD

Catch of the day
please ask your waiter for today'’s catch and price
Roast Cod 14

white bean, chorizo & piquillo peppers casserole,

herb oil
Squid ink tagliatelle 14

In house made squid ink pasta served with shrimp,
spiced n'duja sausage, roasted tomato & spinach

Cirilled Seafood Skewer 14

squid, tiger prawns, crab claws , peppers,
pineapple & garlic butter, fries & so?ad

“Clobster” Risotto 16

spider crab, sun dried tomatoes, crispy polenta
squid & pea shoots

Tkg Mussels 14
white wine, Creamy or Chilli
Soft Shell Crab Burger 12

crispy black pepper soft shell crab, red pepper
ielly & Old Bay fries

Lobster Burger 13
rarebit & Old Bay fries
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FROM THE GRILL

served with green salad

Flat Iron Steak 15
Butterflied grilled chicken 14
Red Argentinian Prawns 14

add peppercorn sauce, red wine jus or bernaise £2.50
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4 SIGNATURES &

The Hot Platter  22.5 per person (min 2)
whole lobster, crab claws, mussels, clams,
shrimp & tiger prawns

Shrimp Platter 17

a selection of shrimp and jumbo shrimp served on ice
with marie rose and a lemon aioli

Charcuterie Platter 9.5 per person (min 2)
Prosciutto crudo, N'duja, Chorizo, Spinata,
focaccia made in house, gherkins, capers, balsamic &
parmesan

King Crab Legs £13 (5)6r 100gr
(minimum 400gr)
hot or cold, brown crab mayo or garlic butter,
with Old bay fries & green salad
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SIDES

Old Bay Fries (v) 4
rab macaroni and cheese 4
Bread & Butter (v) 25
Green Salad (v) 25
Broccoli, sage & chilli (v) 35
French green beans, garlic butter (v) 35
Bok Choi, orange and hazelnuts (v) 35
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VAT is charged at current rate. A discretionary service charge of 12.5% will be added to your bill. Please ask member of our team for a list of allergens contained within each of our dishes.



