
   
starters 

 
Scottish scallops  14.5 
Pea and mint pureé, broad bean, bacon 

 
Pan seared squid    8.5 
Ginger, red onion, limes, coriander 

 
Garlic & Chili Crevettes   9 
Garlic, Chili, White Wine, Toast. 

 
Pan Seared Mackerel   8.5 
Wholegrain mustard, mixed leaves 

 
Burrata      9 
Pesto, sundried tomato, crouton   

 
Oak Smoked Salmon   8.5 
Smoked in house, crème fraiche, pickled veg 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

Mixed Roast Shellfish    53 
½ Lobster, crevettes, mussels, clams, mayonnaise, 
garlic & chilli. 

 Vongole Linguine    24 
Clams, white wine, garlic butter, chilli  

fruit de mer  sides 
Build your own 
platter  
 
Whole Lobster 52 
½ Lobster 29 
Cornish Crab 29 
6 Crevettes 13 

 
100g Clams  6 
150g Mussels  5 
150g Greenland prawns 5 
Devilled anchovies 4 

 
 
New potatoes, butter parsley   3.50 
 
French beans, shallots    3.50 
 
Mixed leaves, French dressing   3.50 
 
Samphire, garlic butter    3.50 
 
Celeriac, carrot and red onion remouladé 4  
 
 

 
Popular example platters 
 
House Platter     33 
6 crevettes, clams, mussels, Greenland prawns, 
devilled anchovies 
 
Crab platter     62 
House platter, plus a dressed crab. 
 
Works platter     133 
Crab platter, plus whole lobster, 4 oysters 

 
Dietary requirements: 

Non fish: 
Service charge: 

Why we don’t do chips?: 

Please make us aware of any food allergies. 
We are delighted to prepare non fish dishes for our customers, we just ask for 24 hours’ notice. 
A 10% Service charge is added to all bills, this is discretionary and is divided between all members of the team. 
It is part of our planning consent that we don’t offer chips. Crazy I know, but that’s TWBC planning department for you. 

 

nibbles 
House Sourdough,  3.50 
Add Taramasalata,  3.00 
Add Mackerel Pate,  3.00 
Mixed Marinaded Olives 3.50 
Devilled anchovies 4

fresh fish 
 

Dover Sole, Brighton   39 
Grilled whole, meuniere sauce, parsley  
 
Monkfish tails, Brighton  24   
Chorizo, braised fennel, cabbage, leeks 
 

Skate Wing, Peterhead   24 
Caper beurre noisette    

Wild Sea Bass, Eastbourne   37 
Wild mushrooms, spinach, truffle cream 

   
  
 

crustaceans 
 

Transported daily from Newlyn, Cornwall 
 

Lobster Salad    29 58 
Chilled | Garlic butter  
 
Cornish cock crab salad   29 
Dressed crab, mayo, bread  
 
Lobster linguine                                                  29 
White wine, garlic butter, chilli 

 
 


