
OYSTERS

Ask your server about the Oysters of the day
1 for £3
3 for £9 
6 for £18

Served Natural with Lemon, Tabasco &
Shallot Mignonette

Allergens
Ask your server if allergen adjustments
are possible      

GF - Gluten Free 
D - Coantains Dairy
S - Contains Shellfish
SE - Contains Sesame

Please note that all our sea food is subject to 
availability from our local suppliers.

PLATTERS & MAINS

Fruit De Mar                 95 For 2
whole lobster, mussels, scallop ceviche,
oysters & prawns (GF/S)

Half / Whole Lobster                       30/60
day boat lobster, garlic butter,
sea herb salad (GF/S)

Lobster Risotto        20
day boat lobster, chilli, fennel oil, dill (GF/D/S)

Mussels                    12/18
local Mussels, french or asain (GF/D/S/SE)

Crab & Prawn Linguine                                             18
confit garlic, chilli, parsley, grated bottarga

Catch Of The Day             Market Price
ask your server

SIDES

Skinny Fries, West Country Sea Salt      4

Roasted Hispi Cabbage, Smoked Harissa   4.5

Baby Potatoes,  Lemon & Herb Butter    4.5

Five Herb Salad, Heirloom Tomatoes,    5
House Dressing

Wakame Seaweed Salad      5

SMALL PLATES

Artisan Bread      4.5
olive oil & balsamici

Anchovies       6
marinated in olive oil, garlic & herbs (GF) 

Baby Squid       8
pan fried baby squid, garlic, smoked paprika,
squid Ink aioli

Crab Bomb        10
poppadum sphere, mix of white & brown crab meat,
mango, coriander (S)

Smoked Haddock Arrancini    8
curried emulsion, aged parmesan (D)

Scallop Ceviche      9
west country scallops served in a half shell, chilli,
coriander, lime, nori seasoning, scallop salt (GF)

Sticky Prawns      12
ginger, coriander, & black sesame (S/SE)

Lobster Rolls          16
2 mini rolls, local day boat lobster, homemade garlic
mayonnaise, chives

Seared Scallops in Shell (3/5)                       9/15
west country scallops served with your choice of
butter. choose from: garlic, burnt chilli & anchovy
butter, or lemon & herb butter (GF/S)

Monkfish        12
buttermilk monkfish, pickled cucumber, ginger &
chilli compote (D)

We’re very proud to be a part of the
Southwest fishing community and we’re
grateful for what the ocean gives us. To

give a little back, we support the National
Lobster Hatchery in Padstow by adding a

discretionary £1 to every bill, which
we match fund. 


