FISH
FRIDAY

NIBBLES ¢> STARTERS

Mixed olives (vg) 5

Warm focaccia, Mediterranean style dipping oil (vg) 8.5

Pan seared scallops, hogs pudding, apple puree (gf) 15

Fried whitebait, tartar sauce, samphire (dfo) 12

Potted smoked mackerel pate, pickled dill cucumbers, lemon &
toasted focaccia bread (gfo) 12.95

Cornish mussels, garlic, shallots, white wine & cream (gfo/dfo) 15|24

Beetroot & chickpea hummus, Mediterranean roasted vegetables, toasted
pine nuts, rocket & aged balsamic, artisan bread (vg|gfo) 11.95

IMAIINS
PICK YOUR FISH (MARKET PRICES ON THE DAY)

Ray wing

Pan fried Hake Loin
Beer battered Haddock
Pan seared scallops

Nori wrapped beer battered Tofu (VG)

ADD YOUR SIDES K

Side salad (vg|gf)

Chips (vg|gf) : ‘ ]
Buttered new potatoes (gf|vgo) b ’ i
Spring greens, lemon & garlic oil (vg|gf) -

Mushy peas (vg) 3

ADD YOUR SAUCE

Tartar sauce (df) 2

Sauce vierge (vg) 2

(lemon|olive oil|diced tomatos|chopped fresh herbs)

Caper & brown shrimp butter 3

Hollandaise 2



