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BRUNCH OFF THE BOAT

The ‘best dressed’ oyster
& bloody mary / bloody maria / red snapper served from the counter

STARTERS

Crumpet Royale, hollandaise, poached Clarence Court egg
King prawn & kale / smoked salmon / picked crab / battered fish

Dippy egg, trout roe, sourdough soldiers
¥ Avocado, Cornish white & brown crab meat
Smoked Peterhead kippers, seaweed butter, sourdough toast

MAINS

Fish market seafood platter to share
Dressed crab, Jersey rock oysters, prawns,
mussels, cockles, sea bream ceviche, scallop ceviche

Prawn & soft shell crab rolls, chips, marie rose
A piece of day boat fish, samphire, seaweed butter
Shetland mussels mariniere, chips

The Ultimate Fish Burger
Fish cake, soft shell crab, avocado, fried egg, anchovy mayo, chips

ON THE SIDE
Chips / Spinach / Baby kale & parmesan salad each 4
Green beans, garlic, almonds / Sweet potato fries each 4.5
Tenderstem broccoli, garlic, chili / Datterini tomatoes, shallots each 5

DESSERTS
Lemon posset, ginger shortbread
Sticky toffee pudding, vanilla ice cream
Melting chocolate pudding, pistachio biscotti, wvanilla ice cream
Ice creams & sorbets

20 / 25

Add unlimited bubbles 15 per person

Please note this offer is only valid if you re having at least a main course.
The bubbles will be poured after your food order is taken and will end when you finish eating.
All tables have a two hour return time policy.

SPARKLING

We are happy to provide information pertaining to allergens and intolerances on request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs & unpasteurised cheese may increase your risk of foodborne illness.
VAT added at the current rate. A 12.5% discretionary service charge will be added to your bill.
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Chandon, Bodega Chandon, Mendoza, Argentina, NV 10/50
Moét & Chandon, Brut Imperial, Champagne, France NV 11 / 65
Nyetimber, Cuvee Classic, Sussex, England, MV 11 / 65
Nyetimber, Rose, Sussex, England, MV 95
2013 Nyetimber, Blanc de Blancs, Sussex, England 95
WINE ON TAP.WINE NOT..

WHITE

125/175/500ml
2016 Pinot Grigio, Tenuta Aurea, Friuli, Italy 4.5 / 6.25 / 18

2016 Sauvignon Blanc, Tenuta Aurea, Friuli, Italy 6.25 / 8.5 / 24
2018 Chenin Blanc, MK1l, Swartland, South Africa 7.5 / 9.75 / 27
2017 Macon-Village, Le Grappin, Burgundy, France 9 / 12.5 / 35

ROSE

125/175/500ml
2017 Domaine Triennes, Provence, France 6.75 / 9.25 / 26

2018 M de Minuty, Cotes de Provence, France 8.75 / 12.5 / 35
RED
125/175/500ml
2015 Tempranillo Joven, Bernado Farina, Castilla Y Leon, Spain 4.5 / 6.25 / 18

2016 Merlot, Tenuta Aurea, Friuli, Italy 5.25 / 7.25 / 20
2017 Beaujolais, Cave de Saint Cyr, France 7 / 9.5 / 26
BY THE BOTTLE
WHITE
2017 Cuvée Jean Paul Vin de Pays de Gascogne, South West France 25
2018 Chenin Blanc, Aloe Tree, Western Cape, South Africa 30
2017 Macabeo Sobre Lias, Torre Solar, La Mancha, Spain 33
2018 Vinho Verde, Adega de Moncao, Moncao, Portugal 35
2018 Picpoul de Pinet, Famille Morin, Languedoc, France 37
2017 Viognier, Pedregosso, Tabali, Limari Valley, Chile 39
2018 Riesling, The Courtesan, Clare Valley, Australia 45
2018 Sancerre, Le Chene Merchand, Loire Valley, France 52
2017 Chablis, Domaine de la Motte, Burgundy, France 55
2017 Meursault, Grands Charrons, Ph.Bouzerau, Burgundy, France 75
ROSE
2017 Cuvée Jean Paul, South West, France 25
2018 Domaine Coste, Languedoc, France 36
2018 M de Minuty, Cotes de Provence, France 50
RED
2017 Cuvée Jean Paul, Vin de Pays du Vaucluse, Rhone, France 25
2017 Merlot, De Martino Estate, Maipo Valley, Chile 29
2018 Malbec, Las Melodias, Trapiche, Mendoza, Argentina 32
2017 Montepulciano d’Abruzzo, Cantine Volpi, Abruzzo, Italy 37

2017 Morgon, Didier Desvignes, Beaujolais, France 45

We are happy to provide information pertaining to allergens and intolerances on request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs & unpasteurised cheese may increase your risk of foodborne illness.
VAT added at the current rate. A 12.5% discretionary service charge will be added to your bill.



