
 
 

---------------------------------------------------  

 
-----------------------------------------------------                        

Oysters  
    

Colchester rock AA                                              2.00 each 
 
West Mersey natives No3                                    2.50 each   
 
From the market 
Whelks ½ pint 4.50 
 

Winkles ½ pint 4.50 
 

Brown shrimps ½ pint 9.00 
 

Cockles ½ pint 5.50 
 

Prawns ½ pint 8.00  
 

Dressed Cornish crab 12.00 
 

Whole undressed crab 14.50 

 

Dressed lobster ½ / whole 15.00/29.00 
  

SHELLFISH PLATTER 25.00 

Served with shallot vinegar, mayonnaise & rye bread 
 

Add ½ / whole lobster 15.00/29.00 

------------------------------------------------------  

 
------------------------------------------------------ 

 
Mini kedgeree Scotch egg 3.75 
 

Nocarella del belice olives 2.75 
 

Vegetable crudités, hummus 5.50 
 
Mini fish cakes, garlic mayonnaise 4.50 
 
Ortiz anchovies & shallots 11.50 
 
Two shell on prawns, garlic butter 4.25 

-----------------------------------------------------  
 

----------------------------------------------------- 
Fishwiches served with fries and dressed leaves 

FLT, fish finger, lettuce & tomato  9.50 
 
Crayfish & avocado or prawns & shrimp roll 12.00 
 

AFTERNOON TEA AVAILABLE 2PM UNTIL 6PM 
 
FLT, Tetley tea sundae, pink lemonade or builders tea 12.00

-----------------------------------------------------  
 

----------------------------------------------------- 
 
Fish soup, rouille & croutons 7.50 
 
Cauliflower soup, sourdough croutons 6.00 
 
Seared king scallops, pea purée & pancetta  12.00 
 
Salad of hot smoked salmon & pressed cucumber    7.50/14.50 
 
Goujons of day boat plaice 7.50/11.00 
 
Prawn or crayfish cocktail 10.00 
 
Salt & pepper squid, roast garlic & chilli 9.00 
 
Roasted pumpkin & goats cheese salad                    6.50/12.50 
 
Kedgeree Scotch egg, rocket & toasted almonds 8.50 
 
Half dozen shell on prawns, garlic butter                           11.50 
 
Salmon board – hot smoked, cured & potted salmon, 
horseradish cream, toasted sour dough 13.00 
 
Seafood sharing platter - seared scallop, pea purée & pancetta, 
salt & pepper squid, goujons of day-boat fish, garlic king prawns 
served with aioli, tartare sauce & lemon 24.00 

-----------------------------------------------------  

 
----------------------------------------------------- 

Cured Loch Duart salmon, sweet mustard dressing 8.00 
 
Potted mackerel, pickled cucumber 7.00 
 
Sea bass tartare 9.00 
 
Salmon rilette, toasted sourdough 8.50 
 

------------------------------------------------------ 

 
------------------------------------------------------ 

 
Served with rocket & Parmesan 

 
Pork & beef meatballs, linguini, vine tomato sauce 14.50 
 
Autumn vegetables, pappardelle, chive cream  12.50 
 
Crayfish & lemon risotto with chives 17.50 

----------------------------------------------------- 

 
------------------------------------------------------- 

 
Seared sea trout “Nicoise”  16.50 
 
Mussels, white wine, garlic, shallots & fries 14.50 
  
Wing of skate, baby spinach, potted shrimp butter 18.00 
 
Salmon & crab fishcakes, baby leaf salad, garlic mayo 15.00 
 
Grilled lobster ½ / whole, garlic butter & fries   17.00/31.00 
 
Baked Loch Duart salmon, sesame, broccoli & chilli 16.00 
 
Beer battered fish & chips, mushy peas, tartare sauce 14.50 
 
Baked mackerel in a bag, basil potatoes, garlic butter 13.00 
 
Roasted turbot, cauliflower puree, girolles 19.50 
 
Barry’s sustainable fish pie with haddock, salmon, sea bass 14.50 
 

FISH MARKET’S FISH FEAST FOR TWO 
Experience the very best of Fish Market with our super platter: 

 
Whole grilled lobster 

 Whole baked sea bass on or off the bone 
Half dozen shell on prawns, garlic butter & steamed mussels 
          Served with fries, salad & sauces of your choice      60.00 

-------------------------------------------------------  
 

------------------------------------------------------- 
 
Forest mushroom pastry case, tarragon cream 12.50 

 
Baked fig tart, goats cheese, rocket salad 12.50 
 
Pan fried Heron’s Farm sirloin steak, fries, béarnaise sauce   17.00 

-----------------------------------------------------  

 
---------------------------------------------------- 
Mushy peas 3.25 
 

Creamed spinach 3.75 
 

Fine green beans                                            3.25 
 

Fries 3.25 
 

Minted new potatoes 3.25 
 

Mashed potatoes 3.25 
 

Tomato & red onion salad 4.25 
 

Rocket & Parmesan 4.25 
 

English lettuce, radish & herbs 3.25 

-----------------------------------------------------  

 
----------------------------------------------------- 
Baked vanilla cheesecake, blackberries 6.00 
 
Chilled apple & damson crumble, clotted cream  6.00 
 
Blancmange, macerated raspberries & mint 6.00 
 
Sticky toffee pudding, vanilla ice cream, toffee sauce   6.00 
 
Chocolate & orange brownie, coffee cream 6.00 
 
Knickerbocker glory 6.50 
 
Selection of ice cream or sorbet 5.00 
 
Banoffee or mixed berry sundae 6.50 
 
British cheeses, crackers & grapes 8.50 
 
 
 
 
 
 
 
 
 
 

 

CHAMPAGNE & SPARKLING WINES BY THE GLASS 

NV Prosecco Lunetta, Italy 5.95 

2007 Nyetimber ‘Classic Cuvée’, Brut 9.50 

NV Champagne Moet & Chandon ‘Brut Imperial’, Brut 9.95 

Kir Royal      9.95 
Crème de cassis & champagne cocktail  
 

Pimm’s & Lemonade 4.95 

The classic British Summer drink Citrus, strawberries, mint and cucumber with a 
healthy measure of Pimm’s topped with Lemonade. 

Aperol spritz 8.95 

Our house favorite serve includes Aperol, dash of orange bitters and ice-cold 
Prosecco, finished with orange twist. 

 

----------------------------------------------------------------------------------------------------------------- 
 

2 courses 16.50     3 courses 19.50 
----------------------------------------------------------------------------------------------------------------- 
                Cauliflower soup                              Baked mackerel, basil potatoes, garlic butter                       Sticky toffee pudding  
 or or  or 
              Salt & pepper squid                            Loch Duart salmon, sesame, broccoli & chilli            Selection of ice cream & sorbets             
                or                                                                         or  or                          
Hot smoked salmon & pressed cucumber          Meatballs, linguini, vine tomato sauce                     Chilled apple & damson crumble 
                            or                                                                          or  or                                   
Pumpkin & goats cheese salad                    Autumn vegetables, pappardelle, chive butter               Colston Bassett Stilton, grapes          
 

All prices are inclusive of VAT. A discretionary service charge of 12.5%  

will be added to your bill. Thank you 


