The 0YSTERCATGHER

BRUNCH

STARTERS
Jersey rock oysters, shallot vinegar, lemon 2 doz £22.50
Hummus, crispy chickpea, sumac, flatbread (vG) £5.50
Salt & pepper squid, lime aioli £8.00
Buttermilk fried chicken, blue cheese mayo £7.50
Grilled tiger prawns, chilli, garlic, lemon, coriander £1.50
Charcuterie board, prosciutto, salami, lomo embuchado, pickles, remoulade £12.00

BRUNCH
Smashed avocado, poached eggs, sourdough toast (v) £9.00
Creamed wild mushrooms, poached eggs, sourdough toast (v) £9.50
Brunch stack, smoked bacon, hashbrown, English muffin, avocado, sriracha hollandaise £13.50
Green chilli shakshuka, toasted flatbread, cumin yoghurt (v) £12.50
Toasted banana bread, whipped maple bacon butter (v £9.50
Ricotta hotcakes, banana, honey comb butter (v) £10.50
MAINS

Rotisserie chicken, spiced rub, lemon, watercress, aioli, fries 1/2 £15.00 / whole £28.00
Burrata roasted squash, endive, hazelnut, pesto, pomegrante (v) £12.50
Chicken Caesar salad,
cos lettuce, tenderstem broccoli, soft egg, bacon crumb, anchovy dressing £13.00
Beer battered haddock, fries, mushy peas, lemon, tartare sauce £17.00
Cheeseburger, tomato, onion, pickle, lettuce, house burger sauce, fries (make it vegan) £15.50

DESSERTS
Lemon posset, frozen raspberries, lime (V) £6.00
Half baked cookie, salted caramel ice cream (V) £6.50
Sticky toffee pudding, toffee sauce, vanilla ice cream (v) £6.00
Dark chocolate pot, salted caramel, honeycomb, creme fraiche (v) £6.50
Ice creams & sorbets £2.50
Affogato £6.00

An optional 12.5% will be added to your bill. If you have any allergies, please let us know & we’ll talk you through our allergen menu



