
A L L  O U R  F I S H  I S  P R E P A R E D  O N  S I T E  S O  T H E R E  M A Y  B E  
S M A L L  B O N E S  O R  S H E L L  I N  S O M E  D I S H E S

P L E A S E  I N F O R M  A  M E M B E R  O F  S T A F F  O F  A N Y  D I E T A R Y  
O R  A L L E R G E N  R E Q U I R E M E N T S

FISH FRIDAYS
A V A I L A B L E  F R O M  5 P M

Starters
Barbequed Octopus- 13
Isle of White Tomato, chorizo, fennel

Smoked Mackerel Pate- 10
glengoyne 12, beetroot, brioche

Mains
Surf & Turf - 32
8oz dry aged sirloin, queen scallops, garlic butter, asparagus, 
parmesan fries, béarnaise sauce

Moules Marinière- 22
Shetland mussels with green beans, thai coconut sauce, seaweed dusted fries

BBQ Monkfish- 26
harissa yoghurt, green beans, tenderstem broccoli, preserved lime, confit
garlic, toasted almond

Tirril Beer Battered Haddock- 19 
thick cut chips, crushed peas, caviar tartar sauce 

Cinsault Rose | Languedoc, France | 175ml- 5.80

Grenache Blanc, Vin Orange | Roussillon, France | 175ml- 6.30

Nuit ST Georges | Burgundy, France | 125ml- 14.00

Malbec | Central Valley, Chile | 175ml- 6.60

Sancerre, Sauvignon Blanc | Loire Valley, France | 125ml- 11.00

Roebuck Classic Cuvée | Sussex, England | 125ml- 16.00


