TiSH
MARKET

Oysters - Carlingford -4 - each
Nocellara Olives - 5

Bread & salted butter-6

STARTERS

Tuna Tartare — 16
Yellowfin Loin, balsamic strawberry, cucumber, crispy horseradish

Crispy Squid-12
Salt & Pepper, Pickled shallot & dill tartare sauce

Baked Scallop Pie — 15
Hand-dived Queenies, Welsh rarebit, smoked bacon, puff pastry

Pickled Herring— 12
Dill potato salad, granny smith apple, rye bread

Shetland Mussels - 12
Confit garlic, white wine, shallots, cream, parsley

Roast heritage Carrot—10 (Vg)
Red pepper hummus, watercress, apple cider vinaigrette

MAIN COURSE

Fish Market Pie — 25
Salmon, prawn, cod, fresh peas, Bechamel sauce, puff pastry

Crab Butty —22
Soft shell crab, crispy coleslaw, chunky chips, salt & vinegar mayo

Fresh of the Boat — Market Price
Ask your server for today selection
Served with crushed new potatoes, house salad, sauce vierge

King Prawn Curry - 25

Fragrant Basmati rice, garlic flatbread, cucumber yogurt

Fish n Chips -22
Haddock, chunky chips, mushy peas, tartare sauce

Grilled Miso Aubergine — 19.5 (Vg)
Red pepper hummus, crispy carrots

SIDES
Skin on chips (VG) 6 Radicchio salad, anchovies dressing, cheese 6.5
Hispi cabbage, red pepper dressing (VG) 55 Roasted new potatoes, rosemary (VG) 6.5
Steamed spinach (VG) 6.5 Grilled garlic flatbread 6

Green beans, parmesan, pesto 6.5

(V) - Vegetarian (VG) — Vegan When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional
ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may
not be safe for those with milk or egg allergies. Adults need around 2000 kcal a day. Calorie information is available on request.

A 13.5% discretionary service charge will be added to your bill. All bills are inclusive of VAT at 20%

Indulge in the exceptional dining experiences at our sister restaurants: Paternoster Chop house and Butler’s Wharf Chop House. Each offers a unique blend of tradition, exquisite chops and steaks, and unparalleled service.



