WHAT MARK’S DRINKING
Cornish Belle 10.50
SNAX 3.95 each
Trealy Farm chorizo with romesco sauce
Burry Bay cockle popcorn
Leakers bakery sourdough bread with butter

2.00

OYSTERS
Rocks
Brownsea Island, Portland Pearl 2.75 each
Three scrumpy-fried rock oysters with scotch bonnet mayonnaise 7.95
6 rock oysters with a glass of Furleigh Estate classic reserve 15.00 3pm – 5pm
STARTERS
Lyme Bay shellfish soup with Tarquin’s pastis 6.95
Atlantic prawn cocktail 8.95
Whipped broad beans with a grilled flatbread 7.95
Trill Farm courgette and chilli salad with White Lake goat’s curd
Lyme bay cuttlefish croquettes with chervil mayonnaise 8.75
Fish House salad 8.95
Cobb smoked salmon ‘HIX’ cure with soda bread 12.75
Portland crab with Isle of Wight tomatoes and chives 10.95

8.50

MAINS
Dressed Portland crab 14.50
Fish House pie with a Trill Farm garden herb salad 14.95
Webster’s fish fingers with chips and mushy peas 14.95
Fisherman’s spelt 17.95
Torbay monkfish cheek curry 18.95
Portland hake fillet with Aviemore girolles, peas and sea blite
22.95
Grilled Lyme Bay lobster with garlic butter 6.00/100g
Glenarm Estate Mighty-Marbled sirloin steak with chips and béarnaise sauce (250g/500g)
25.00/45.00
Add a half or whole grilled lobster 6.00/100g
Simple grilled fish on the bone with green or béarnaise sauce
Newlyn brill
Lyme Bay turbot
22.00
28.00
SIDES 3.75
Chips ~ Trill Farm garden herb salad ~ Crushed seaweed potatoes
Minted peas and broad beans ~ Roasted Trill Farm courgettes
Isle of Wight tomato and lovage salad
A discretionary service charge of 10% will be added to your bill
Please speak to a member of staff if you require any information on allergens. Game may contain shot.
Some of our cheeses may contain raw or unpasteurised milk.
The FSA advises that the consumption of raw or less than thoroughly cooked meats (including
burgers), fish and shellfish may increase your risk of illness. Here at HIX we have strict systems in place
to ensure our food is safe for you to eat.

PUDDINGS all at 7.50 each
Peruvian Gold chocolate mousse with honeycomb
Raspberry posset
New Cross Fruit Farm gooseberry pie
Elbow Farm summer berries with cream, ice cream or clotted cream
Hix Fix jelly
Ice creams and sorbets 2.00 per scoop/5.50 for three scoops
Julian Temperley’s cider brandy chocolate truffles 1.25 each
FARMHOUSE CHEESE all at 8.50 each
Guernsey Goddess
Isle of Wight Blue
Wookey Hole cave-aged Cheddar
A cheesey threesome 12.50…with a shot of Kingston Black
Served with Dorset knobs, apple and cider chutney

18.50

What Mark’s drinking with
Cheese,
‘Tonnix’, LBV Quinta de la Rosa
6.50
Chocolate, Maury, Solera 1928, Languedoc-Roussillon, 2007 12.25
Nothing,
Espresso Martini
10.50
COFFEE
Our coffee is ethically sourced and freshly roasted locally by the Coffee Factory.
We use 18g of Black Bear Espresso blend to yield a 30g shot in every cup

CELEBRATING DORSET’S FINEST FOOD & DRINK.
Chef demonstrations, food and drink exhibitors, talks & tastings,
cookbook bring & buy stall, Crab & Mackerel Supper Club
Bringing together the best producers from Lyme Regis and the
surrounding area, the festival promises to be a great weekend for
the family, with free entry for all, taking place on Saturday 19th and
Sunday 20th August. All proceeds go to our nominated charities
Lyme Regis RNLI, Fishermen’s Mission, Blue Marine Foundation
and Lyme Regis Sculpture Trail.

HIX Townhouse is a unique and elegant Georgian
townhouse featuring eight unique bedrooms designed by
Mark Hix, just a five minute walk from the restaurant.
Please ask staff for details and availability or call 01297
442499.

HOUSE WATER is an eco-friendly, sustainable system offering chilled, filtered, still and sparkling water.
Bottomless water 1.00 per head. Our charity donation is for Lyme Regis’s Sculpture Trail, which aims to sustain a
public art presence for the 2017 season.
In support of the Sculpture Trail we also have Boat Hulls for sale at £40.00 each, as displayed at Fish House.
Please ask for details.

