
~ Snacks ~
Smoked almonds  |  4

Shuck! mixed olives  |  4.5

Warm poppyseed bakery Foccacia  |  5.5
Lobster oil, balsamic

Gilda pintxo  |  3
Ortiz anchovies, olives & Guindilla peppers

Oscietra Caviar  |  POA
Blinis, cream cheese

~ Small plates ~
Rye bay scallops in shell  |  12.5

Arlington chicken butter sauce, crispy chicken skin

Cornish mussels  |  12
Nduja, gremolata, warm foccacia

Crispy chipirones  |  9.5
Citrus aioli, shichimi

Charcoal grilled galician octopus  |  14
Crispy capers, lemon zest, new season extra virgin olive oil

Ember roasted leeks  |  9
Marinaded barrel aged feta, leek ash (V with VEO)

Basque gin cured chalk farm trout  |  9.5
Chive creme fraiche, Granny Smith apple salsa

Oak Hall honey roasted heritage beetroot  |  9
Tahini, labneh, bitter leaves (V)

Grilled Cornish sardine  |  10/7
‘Pan con tomate’ (V  on request)

Wild sea bass ceviche  |  11.5
Summer tomato, piquillo peppers, mango caviar

Tempura Monkfish cheeks |  11.5
Soy, sesame, Oak Hall honey, spring onion

 

Wood fired padron peppers  |  9
Paprika salt, saffron aioli (V with VEO)

Shell on charcoal grilled wild 
Argentinian red prawns  |  13.5

Chimichurri dressing, charred lime

Sussex lobster & crab arancini  |  14.5
Bisque, tarragon oil, shaved pecorino

Malaysian coconut curried local 
hake skewer  |  11.5

Cucumber salad, lime dressing

~ Oyster bar ~
Raw  |  4

Toppings: Shallot mignonette  OR  Chimichurri dressing

Crispy  |  4
Toppings: Ranch and sriratcha dressing  OR  Citrus aioli

Charcoal grilled  |  4
Toppings: Bone marrow  OR  Smoked anchovy butter

Shuck! Oyster plate 
Small (6) 23  |  Large (12) 42

Oyster plates are either equal numbers of every topping 
or all the same topping from above

~ Sides ~
Heritage tomato salad  |  7

Shallot, sherry vinegar, minced garlic, chives, new season extra virgin 
olive oil (VEO)

Charcoal grilled tenderstem broccoli  |  7
Romesco dressing, toasted almonds (V)

Shaved fennel salad  |  7
Oak Hall honey, yoghurt (V)

Bitter leaf salad  |  6.5
SHUCK! citrus house dressing  (V)

Crispy crushed jersey royals  |  7
Bravas sauce (V)

~ Sharing fish ~
Charcoal grilled fresh local whole fish for the 

table  |  POA
See the specials board - when it’s gone it’s gone!

We’re a seafood restaurant - let us know if you have any allergies. 
Please don’t say fish!

V=Vegetarian  |  VE=Vegan  |  VEO=Vegetarian with Vegan option

Neighbourhood Seafood
restaurant & Bar


