DIRTY MARTINI

Light, aromatic and coastal, with citrus and olive

SAZERAC
Rye whiskey and Peychaud’s bitters in a chilled
absinthe wash, sharp, smoky, and elegant

CHILLI MARGARITA

Our Creole-kissed twist on the classic: tequila
and fresh lime shaken with our fiery chilli
blend and served over ice

Appetises @)

PoOPCORN COCKLES

Little fried explosions of the sea, spritzed with
chilli vinegar, our own beachside classic

OYSTER SHOOTER

A shot of our Creole-spiced Clamato
with a freshly shucked oyster

SEAFOOD BISQUE

A New Orleans classic: rich, smooth, and

deeply flavoured

FRICKLES

Sweet dill pickles, dredged and fried, dangerously
moreish, served with your choice of dip

CORN RIBS

Buttered, seasoned, and roasted until
caramelised, served with your choice of dip

Small Plats &)

SOFT-SHELL CRABS

Lightly dredged and fried crisp, served with
lemon and Louisiana style remoulade

CREOLE SHRIMP

Dusted in our secret blend, fried hot and fast,
served with lemon and hot sauce

GREEN-LIP MUSSELS
Served on the half shell. Grilled with hot garlic butter

SHRIMP CockTalL Served Louisiana-style with our
house-made hot sauce

RED PRAWNS

Deep-sea caught, pan-fried in Creole butter

CRAB-LOADED FRIES
Skin-on fries smothered in warm crab, butter
and Creole seasoning

HOT CRAB DIP

50/50 crab blended with sharp cheddar
and Cajun seasoning

CRAB CAKES

Luxurious Cajun-seasoned crab cakes with
sweetcorn and panko

DEEP-FRIED OYSTERS

Crisp, briny, golden, served with
lemon and hot sauce

SEAFOOD BOIL HOUSE

Steamed &3 simmered, the soul of Louisiana,
heat, abundance, and celebration.
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This is what you came for! Clams « Mussels
Shrimp ¢ Langoustines Corn on the cob ¢
Smoked sausage * Potatoes

The full tangle of steam cooked crabs, get
your hammer out!! Snow Crab * Brown Crab
* Velvet Crab * Blue Swimmer Crab Corn on
the cob ¢ Smoked sausage * Potatoes
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Garlic Butter * Cajun Fire Lemon

Pepper * Blackstrap Creole
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The Deleuye

Go big or go home.

All the good stuff from our House Classic
then we pile on crabs, more shellfish and a
full lobster for good measure 7hat’s the
Deluxe.

Clams * Mussels ® Shrimp ¢ Langoustines
Snow Crab ¢ Brown Crab ¢ Velvet Crab Blue
Swimmer Crab * Whole Lobster Corn on the

cob ¢ Smoked sausage * Potatoes
Minimum Order Two persons
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Oips & Savces
Choose 3 from the range:

Hot Honey, Jungle BBQ, Lemon Mayo,
Smoky Creole, Mango Habanero, )

Louisiana Hot Sauce, Roasted Garlic
-
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SERVED BY THE HALF DOZEN WITH LEMON, HOT SAUCE AND
SHALLOT VINEGAR

Sourced in rotation from Jersey, Carlingford
and Porthilly, our Atlantic oysters are
selected at their finest
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Seakood, platters

THE SIREN £60PP

A cold-water chorus of crab claws, green-lip
mussels, crevettes, clams, and oysters

THE SIREN’S CALL £80PP
Featuring everything from The Siren plus a
dressed Cromer Crab and a whole Lobster

Minimum Order Two persons
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dowse Salads a

BAYou HERB SALAD

Our House Salad, mixed leaves, herbs,

lemon vinaigrette

SOUTHERN WEDGE

Blue cheese, bacon crumbs, roasted shallots,
hot-sauce drizzle

HousEe CAESAR

Crisp Romaine, Caesar dressing, Parmesan and
brioche crumbs — classic
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NEED MORE MUSSELS? ADD A "2 KG £20

Atlantic fresh, plump & juicy
ADD A HALF DOZEN SHELL-ON SHRIMP £15 Half dozen

extra shrimp should keep you busy!

ADD A WHOLE BROWN CRAB £25 freshly

steamed Brown Crab, get crackin”!

ADD A WHOLE CANADIAN LOBSTER £45 A whole steamed

cooked Canadian Lobster, delicious

Sides & Eytras @

SKIN-ON FRIES

Crisp and Golden

CAJUN FRIES
Seasoned with Cajun spice

CORN & ‘TATERS
Boil house classics

SOPPIN’ BREAD

Freshly baked bread for sopping up sauces,

order as much as you like, we'll keep it comin’

SMOKED SAUSAGE

Smokey, juicy & made for the Boil
(Chicken sausage also available)

e

ALLERGENS & DIETARIES Please inform you server oflan}?'s'
allergies dietary requirements before ordering. Whilst

every care is taken, trace allergens may be present. Some

dishes contain shellfish, dairy, gluten or alcohol.

=

PARTIES & EVENTS

Planning a gathering? Ask our team
about private bookings, seafood feasts
and event menus.
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SEAFOOD BOIL HOUSE




GOTHICGOTHIC
CHOCOLATE
BROWNIEEROWNIE

WARM SALTED CARAMEL
CHOCOLATE BROWNIE SERVED
WITH HOT BUTTERSCOTCH SAUCE
AND VANILLA GELATO

£8

LEMON &LEMON
& MINTMINT
SORBET

LEMON SORBET, SERVED WITH
OUR OWN MINT SYRUP

SPECIALS
See boards for
weekly specials

SEAFOOD BOIL HOUSE

e
Cocktails

‘M%.—H'

GOTHIC ESPRESSO
MARTINI

VODKA, ESPRESSO,
CAZCABEL LIQUEUR

£14
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THE LOUIS
ARMSTRONG

SAZARAC RYE, CREME DE CACAO SWEET CREAM,
CACAO

£14

V00DOO CREAM
SODA

WILD TURKEY 101, VANILLA GELATO CREAM SODA

£14

AMARETTO FLOAT

AMARETTO, ESPRESSO, DARK CHOCOLATE
GELATO

L £14 X

BANANA
FOSTER
POT

INSPIRED BY THE NEW ORLEANS
CLASSIC APPLETONS RUM CARAMEL,
BANANA CREME BRULEE, VANILLA
GELATO AND CINNAMON SUGAR

£8

COFFEE
AFFOGATO

JOE DELUCCI’S VANILLA GELATO,
DROWNED IN HOT ESPRESSO

£8

cockraiL menu Ask a team
member for the full cocktail

menu







Lua NovA VINHO VERDE
PORTUGAL
Glass - £8 / Bottle - £29

CoME PuLPO Y BEBE ALBARINO SPAIN

Glass £8.50 / Bottle - £33

LA VIEILLE CURE MUSCADET
SEVRE ET MAINE SUR LIE
FRANCE

Bottle - £35

ORMARINE 'PLO DE L'ISABELLE'
PicPoOUL DE PINET
FRANCE

Bottle - £38

JACKSON ESTATE 'THE SETTLER'
SAUVIGNON BLANC
NEW ZEALAND

Bottle - £45

JDOMAINE REVERDY
DUCROUX SANCERRE
FRANCE

Bottle - £55

PIERRE PONNELLE 'VAULIGNEAU' CHABLIS 1ER
CRU
FRANCE

Bottle - £65

Led,

VON DER LAND ZWEIGELT AUSTRIA

Glass - £9 / Bottle - £35

DOMAINE DU SABOT
BEAUJOLAIS VILLAGES
FRANCE
Glass - £10.50 / Bottle - £42

RiTuAL ORGANIC PINOT NOIR
CHILE
Bottle - £45

JOSH CELLARS RESERVE
CABERNET SAUVIGNON USA

Bottle - £55

HENRI EHRHART 'HARMONIE' CREMANT
BRUT
FRANCE

Glass £9.50 / Bottle - £35

SAINCHARGNY 'CATHARSIS'
CREMANT DE BOURGOGNE BRUT ROSE
FRANCE

Bottle - £45
OLIVIER BAUDIN BRUT

CHAMPAGNE
FRANCE

Bottle - £50
VEUVE CLICQUOT BRUT
FRANCE
Bottle - £80

The Ritwal
C olleation

WHITE WINE

ALAIN CHAVY 'LES CHARMES’
PULIGNY-MONTRACHET
FRANCE

Bottle - £120

CHAMPAGNE

RUINART 'SECOND SKIN'
BRUT ROSE
FRANCE

Bottle - £150

DOM PERIGNON, 2015
FRANCE

Bottle - £350

Lose

Lua NovA VINHO VERDE RoSE PORTUGAL
Glass - £8 / Bottle - £29

CHATEAU D'ESTOUBLON
ROSEBLOOD ROSE PROVENCE FRANCE

Bottle - £50

PUA 72DV U

Shevies & Desset

L'OUEST DE LAMOTHE GUIGNARD
SAUTERNES HALF BOTTLE FRANCE

Half Bottle - £13

HIDALGO MANZANILLA LA GITANA
SPAIN

Glass - £10

GONZALEZ BYASS SOLERA 1847 CREAM
SPAIN

Glass - £18

De-alecholised UWine

TORRES NATUREO MUSCAT
SPAIN

Glass - £6.50 / Bottle - £25
TORRES NATUREO SYRAH RED SPAIN
Glass - £6.50 / Bottle - £25

TORRES NATUREO *ROSE*
SYRAH-CABERNET SPAIN

Glass - £6.50 / Bottle - £25

SPECIALS See
boards for -

weekly specials

TASTINGS

Look out for

Tasting Events




Solt Duinks

STIIL/SPARKLING WATER 750 ML

£4.50 COKE/DIET COKE £3.75
FAMOUS GROUSE - £5.45 / 8.45 LAPHROIAG 10 YR
3 %\ . Soe WHISKEY - £5.8 / 8.8 SAZERAC RYE WHISKEY - £6 / 12
SAN PELLEGRINO ORANGE/LEMON
SAILOR JERRY/CAPTAIN MORGAN - £5.8 / 7.5 APPLETON i
S . ESTATE SIG. RUM - £8 / 12 ABSOLUTE VODKA - £4.75 / i
d 9 7.75 BOMBAY SAPPHIRE - £5.7 / 7 SAMBUCA WHITE - FEVERTREE INDIAN TONIC GINGER
APEROL SPRITZ £12 £4.5 /7.5 ESPOLON TEQUILA - £5.2 / 8.2 COFFEE A qEep N AL
CAZCABEL - £4.95 / 7.65 JAGERMEISTER - £4.5 / 8 0
CAMPARI SPRITZ £12
LIMONCELLO - £5/ 7.5 TUACA - £5 / 7.95 COURVOISIER GINGER BEER
SARTI SPRITZ £12 VS -£8/12 3.75
PINEAPPLE JUICE
HUGO SPRITZ £12 (MONDORO
ELDERFLOWER) 3.5

ORANGE JUICE
3.5

CRODINO 0% SPRITZ £12

WHISKEY SOUR - £12
MARGARITA CLASSIC - £12 TEQUILA, WHISKEY, LEMON, BITTERS

COINTREAU, LIME
BLOODY MARY - £12

HURRICANE - £12 VODKA, TOMATO JUICE, WORCESTERSHIRE
OUR TAKE ON THE SOUTHERN CLASSIC SAUCE, CELERY, SALT, HORSERADISH
RUM, APRICOT BRANDY, PASSION FRUIT, ORANGE JUICE,
PINEAPPLE JUICE, LIME, GRENADINE ESPRESSO MARTINI - £12 VODKA,
KAHLUA, COFFEE
NEGRONI - £13
GIN, MARTINI RED (VERMOUTH), CAMPARI MOJITO - £12

WHITE RUM, LIME, MINT, SODA
DARK & STORMY - £12

RUM, LIME JUICE, GINGER ALE CHILLI MARGARITA - £15
ESPOLON TEQUILA, FRESH LIME, TRIPLE SEC,

SAZERAC - £15
HOUSE HOT SAUCE

RYE WHISKEY, ABSINTHE,
PEYCHAUDS BITTERS, SUGAR DIRTY MARTINI - £15 K
LIKE A MARTINI BUT DIRTY!
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Beex

PACIFICO CLARO (4.4%) EASY STREET IPA (4.9%) MODELO (4.5%) HEINEKEN ZERO (0%) 330ML

355ML 440ML 355ML £6.50
£6.50 £8 5




SEAFOOD BOIL HOUSE

Wine /Drinks
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