quhuy's
LOFT

SEAFOOD

Oysters

5.50
3 for 15.5 / 6 for 29 /12 for 60

Freshly shucked raw oysters served with shallot vinegar, lemon & Tabasco
Jersey
Achill Rock
Kelly No. 3
We work with small, responsible growers along the British and Irish coast

Dressed oyster of the month 6.5 / 3 for £17

Tempura Jersey oyster, beer batter, pickled carrot, dill & chilli

Platter Fruits de Mer

The Loft 40

Rope-grown mussels, sea bream crudo, king prawns, Jersey oysters
The Loft Royale 115

Rope-grown mussels, Palourde clams, sea bream crudo,
king prawns, Jersey oysters, half lobster

Allergies or dietary needs? Tell one of the team and we’ll look after you.



Small Plates

Hot smoked salmon, potato pancake, creme fraiche, roe 11

British asparagus, brown butter hollandaise, lemon, almonds 16

Fritto misto, brewery chilli jam mayo, lemon 18

Prawn cocktail, radish, baby gem, miso mayo,
avocado, shiso 20

Sea bream ceviche, squid ink vinaigrette, chilli,
orange, peas, basil 19

Allergies or dietary needs? Tell one of the team and we’ll look after you.

Large Plates

Kohlrabi tagliatelle, balsamic, basil oil, goat’s cheese cream 19

Beer steamed mussels, samphire & fries 22

Dry-aged ribeye, grilled king prawns, Guinness butter,
fries, green peppercorn sauce 45

Lobster supplement 25

Sides

Market leaf & flower salad, classic vinaigrette 6
Spring greens 6
Buttered Jersey Royals 8

Skin on fries with seaweed or oyster mayo 6

Allergies or dietary needs? Tell one of the team and we’ll look after you.



Desserts

Apple bakewell, thyme cream, almonds 9

Rhubarb tart, rhubarb compote,
gin, Guinness gel 9

Hazelnut praline, chocolate mousse, apricot 10
Gelato Gusto ice creams, 2 scoops 6
Malt shortbread biscuits 2

British & Irish cheese, served with crackers
and apple & pear chilli chutney 18

Fancy going a bit deeper?
Scan here to explore the flavours, makers
and stories behind our menu:

Please speak to a member of our team if you have any allergies or dietary requirements.

All dishes are prepared in kitchens where allergens are present.



