
Fish & Fizz

S TAR T E R S

Soft  Shel l  Crab Sl iders ,  Kimchi ,
Truff le  Mayo,  Watercress

2  C o u r s e s
&

G l a s s  P r o s e c c o
£ 3 9 . 9 5 p p

Halibut Bal lotine,  Thai  Red Curry Prawn
Mousse ,  Coconut Bisque,  Pickled Mooli ,

Chil l i ,  Coriander [ngci ]

Our kitchen may contain trace e lements  of  a l lergens ,  we cannot guarantee absolutes .  Please  inform the team of  any
al lergies  upon ordering and ask the team for  the ful l  a l lergens matrix .  NGCI- non gluten containing ingredients  |

NGCIA- non gluten containing ingredients  avai lable  (may need to substitute  or  remove an element)  |  V-  vegetarian |
VG- vegan VGA -  Vegan Avai lable  

A discretionary 10% service  charge wil l  be added to your bi l l  and al l  t ips  go direct ly  to the team.  

Pan Seared Sea Trout ,  Asparagus ,  Tartare
Creme Fraiche,  Dil l  Pickled Cucumber,

Sunblushed Tomato Arancini

MA I N

Pink Gin Seabass  Ceviche,  Avocado,
Mango,  Broad Mint & Mint Salad

[ngci ]
Sardines  on Toast ,  Chermoula ,

Tomato Concasse  [ngcia]

Gril led ½ Lobster ,  Saffron & Crab Risotto,
Tarragon Oil  [ngci ]

Seared Tuna Steak,  Crispy Rice Salad,  Soy &
Lime Reduction [ngci ]


