
P R E S E N T S

We cannot guarantee the absence of traces of nuts or other allergens. 
Please advise a member of staff if you have any particular dietary requirements. 

An optional 12.5% service charge will be applied to your bill, all of which goes to the staff. 
(v) vegetarian / (vg) vegan / (ng) non gluten containing

2  S TA R T E R S  O F  YO U R  C H O I C E : 

Halloumi fries, Louisiana hot sauce, lemon mayo

Rose harissa glazed chicken skewers, smoked paprika mayo

Salt & pepper squid, chilli, spring onion, roasted garlic aioli

Pan-fried king prawns, chilli, garlic, chargrilled sourdough

Devilled whitebait, lemon mayo

S H A R I N G  S E A F O O D  P L AT T E R :

Oysters, prawns, mussels, clams, devilled sauce, shallots
  

O R  2  M A I N S  O F  YO U R  C H O I C E :

Lobster roll, prawn & lime homemade crisps, crispy onions

Cider-battered fish, triple cooked chips, mushy peas, tartare sauce

Beef chuck & rib double smash burger, American cheese,  
burger sauce, onions, pickles, skin-on fries

Caesar salad, cos lettuce, boiled egg, croutons, Grana Padano 
add grilled chicken or halloumi +4.5

King prawn linguine, cherry tomato, lobster bisque

Sea bass, new potatoes, salsa verde, garlic & herb butter

1  B O T T L E  O F  P R O S E C C O  O R  W I N E :

Le Dolci Colline, Prosecco

False Bay, Sauvignon Blanc

Record Sun, Shiraz

Mirabello, Pinot Grigio Rosé

S H E L L  &  F I Z Z
£45 per person, minimum 2 guests

STILL THIRSTY? 
Keep the fizz flowing with Bottomless Prosecco ~ £20pp 




