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MARK G

PUBLIC HOUSE WITH DINING

HOUSE OLIVES 5 SMOKED ALMONDS 4 WARM CIABATTA Rapeseed Oil . Balsamic 5
DEEP FRIED WHITEBAIT 7
Smoked Paprika Mayo
SALTED COCKLE POPCORN 8
‘White Pepper . Malt Vinegar
ROAST CHORIZO 8
Sage Croutons . Truffle Glaze
OYSTER SHOT 4.5
Chimichurri
RED PEPPER HUMMUS 8
Harissa . Pistachio Nuts . Tortilla Chips
SMOKED CODS ROE 9
Lemon Oil . Paprika . Tortilla Chips

SMALL PLATES
GRILLED KING PRAWNS 15
Garlic Butter . Lemon . Parsley . Paprika . Crusty Bread
SMOKED CHICKEN RILLETTES 13
Crostini . Piccalilli
WATERMELON & FETA SALAD 12
Kalamata Olives . Sesame Seeds . Pomegranate . Mint . Lemon Vinaigrette
SMOKED FISH BOARD 16

Hot Roast Salmon . Cold Smoked Salmon . Hot Smoked Trout

Smoked Anchovies . Smoked Mackerel . Smoked Cods Roe . Potato Salad . Brown Bread

MAIN PLATES
ROAST SKATE 28
Brown Shrimp Butter . Capers . Salted Chips
MUSROOM & GOATS CHEESE BURGER 19
Sesame Brioche Bun . Red Onion Marmalade . Sweet Potato Fries
BEER BATTERED FISH 19
Pea Ketchup . Tartare Sauce . Chips
( VEGAN PHISH & CHIPS Also Available )
100z FLAT IRON STEAK 28

Steak Ketchup . Rosemary Chips . Garlic Butter Mushroom

SIDES
EXTRA BREAD 3.5
ROSEMARY SALTED CHIPS 5
TRUFFLE & PARMESAN FRIES 6
BUTTERED SAMPHIRE 6

PLEASE NOTE A 10% SERVICE CHARGE WILL BE ADDED TO TABLES OF 10 OR MORE
DISHES MAY CONTAIN NUTS SOY & GLUTEN PLEASE INFORM A MEMEMBER OF STAFF
OF ANY ALLERGIES OR DIETARY REQUIREMENTS
DISHES & PRICES MAY CHANGE WITH OUT NOTICE DUE TO AVAILABLITY



