THE

OPTANK

CHAMPAGNE & OYSTER

OYSTERS

FRESH HALF A DOZEN & A GLASS OF ROCKEFELLER
served nude with lemon, SOMETHING... bread crumbed & baked
tabasco & shallot 250m| Picpoul de Pinet £22.50 with a rich herb butter
vinaigerette 125ml Saint Gall Champagne £28
Three £8 A DOZEN & A BOTTLE OF Three £9
Six £14 SOMETHING... Six £15
Twelve £26 Picpoul de Pinet 60 Twelve £27

Saint Gall Champagne £90

THE TRIO £15

SIX OYSTERS SERVED THREE WAYS
Fresh, Tempura (GF) and Rockefeller
with charred lemon and shallot vinaigrette

FRUIT DE MER PLATTER
For Two £45 For Four £90

Fresh oysters, dressed crab, head on prawns, cured scallops

& pickled cockles.
Served cold & meant for sharing (GF,DF)

WHOLE DRESSED CRAB £20

Served with citrus dressed leaves and house bread

SOMETHING TO NIBBLE ON

House bread & homemade butter £3
Pickled cockles £3

Please make a member of the team aware of any allergies or dietary requirements
(GF- Gluten Free GFA - Gluten Free Available DF - Dairy Free DFA - Dairy Free Available V - vegetarian
VE- Vegan, VEA - Vegan Available)



