
main courses 
 
 

west country scallops, wrapped in treacle cured organic bacon 
bubble and squeak, sautéed wild woodland mushrooms 

 

£ 19.95 
 

 possibly the best fish and chips in the world 
homemade chips, mushy peas, home made chunky tartar sauce 

 

£ 13.95 
 

 seafood pot au feu 
salmon, clams, lobster, king prawns, and sea bream 

saffron butter, white wine, wild garlic and cherry tomatoes 
 

£ 27.95 
 

steamed fillets of seabass with tempura of mersea oysters 
stir fried oriental greens, ginger, coriander, sweet chilli dressing 

 

£ 18.50 
 

the “FISHMARKET” fish pie 
 with buttered fresh asparagus and sautéed spinach 

 
 

£ 11.50 
 

poached north sea halibut with grilled lobster tail 
baby leek and butternut squash risotto 

 

£ 24.95 
 

char grilled shetland salmon 
minted pea cream sauce, steamed baby vegetables 

 

£ 16.95 
 

roasted tail of west country monkfish 
braised fennel with chilli, thyme and lemon 

 

£ 19.95 
 

cracked pepper and herb crusted Icelandic cod 
horseradish and chive mash, rocket and walnut pesto 

 

£ 16.95 
 

whole baked sea bream 
rustic ratatouille and lyonnaise potatoes  

 

£ 17.50 
 
 


