
-  S E T  L U N C H  M E N U  -

Curry mayonnaise,
spring onions, lemon

-  S T A R T E R S  -

Seaweed mayonnaise, lime dressing

PLAICE FILLET
Green herb crust, peppers
salmon caviar, hollandaise 

Bramley apples, Pommery
grain mustard

-  M A I N  C O U R S E  -

Pea puree, fresh mint,
pea shoots

Malaysian laksa, coconut,
chillies

GRILLED COD FILLET
Teriyaki sauce, bok choy,
coriander

WEST COAST
STONE BASS

ULTIMATE HOT SEAFOOD PLATTER To SHARE 
 Whole grilled lobster, 2x king scallops, 6x tiger prawns,
Shetland mussels garlic, lemon & chilli butter

-  P L A T T E R  T O  S H A R E  -

ALEC’S COLD SEAFOOD PLATTER To SHARE
6x Carlingford Oysters Oysters, whole cold lobster
Cromer dressed crab, jellied eels, 6x Mediterranean
prawns, Atlantic prawns, mussels
  

110.00 120.00

- C H E F ’ S  S P E C I A L S -
April 2024

-  S T A R T E R S  -

SMOKED HADDOCK ARANCINI
Creamed leeks, Parmesan

15.50

14.00STEAMED SHETLAND MUSSELS
Spicy N’Duja, San Marzano tomatoes,
white wine, shallots, parsley

ORKNEY PICKLED HERRINGS
Globe artichoke, honey mustard dressing,
pickled lemon, fennel

14.00

HAND PICKED CORNISH CRAB 17.00
English asparagus, brown crab mayonnaise

-  M A I N  C O U R S E  -

38.00

34.00

30.00

32.00

CHILLI & CORIANDER BATTERED MONKFISH
Cumin yogurt, Asian salad

CORNISH GURNARD & SCOTTISH SCALLOPS 
English asparagus, lobster lemon butter sauce

WILD TURBOT FILLET
Scottish mussels, white wine, cream, courgettes

WEST COAST STONEBASS
Cauliflower puree, cumin butter, brown shrimp

2  C O U R S E S  3 1 . 0 0  |  3  C O U R S E S  3 7 . 0 0


