Starters § Sharers

Swoked fish platter 13.50
Grilled glant kRing prawns 5.00 each

KP prawn cocktail 9.00

Fish soup, rouille, croutons § gmgére .00

White onlon soup, bitter sweet baby onions §
cep powder F.00

English heritage tomatoes, mozzarella,
salsa verde g.00

Devow crab caesar salad 12.00

Scottish smoked salmon, creanm cheese,
capers j.50

cornish mackerel ceviche, wasabi maaowmise,
toasted peanuts F#.50

rRabbit § tarragown ravioll, smoked bacown §
cabbage 9.00

Sw/\,dag Menit

Main Courses
KP fish ple 14.50

Marinated squid § prawn salad, fennel §
cucwmber 14.00

Beer battered haddock § chips, tartare sauce
15.50

Steamed Shetland mussels, garlic § parsLeg
14 .50
Pan fried fillet of salmon, horseradish puree,
smoked salimon velouté 20.00

Roast Cornish cod, carrot § glnger purée,
seaweed dressing  19.00

_Jerusalem artichoke risotto, sautéed wildl
mushrooms 14.00

Confit pork belly, roast scallop, cauliflower §
red wine apple puree 22.00

wam’ﬂy roast

Dry aged Black Angus rump, Yorkshire
pudding § horseradish 1250

Free range chicken, Yorkshire pudding §
bread sauce 1#.50

(Roast beef and chicken are sened with roast
potatoes and seasonal vegetables)

Market List

(ALL market fish are available grilled or roasted
and served with a sauce § side of Your cholce)

Whole Dover sole 5009 36.00
Whole Cornish plaice 400g 13+.00
Halibut darne 2509 28.50
Monkfish tail 250¢9 22.50
Skate wing 3009 19.00

Sauces
Herb butter  Sauce vierge
Hollandaise Bewrre nolsette
Sides
Triple cooked chips  Potato purée
New potatoes  Greewm beans  Leaf salad
Hispl cabbage £3.50 each

A diseretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate.
Foodl allergies and intolerances - before ordering please speak to our staff about your requirements.



