
SUMMER SEAFOOD 
2025

Oysters 
Delivered daily from Lyndisfarne 

3 for £9 /5 for £14 /7 for £19 
Served on ice: Choose from simply lemon wedges/tabasco/shallot & 

red wine vinegar or a mix (F, Mo, C, Su) 
Cooked: Fried tempura (S,G)

Small Seafood Platter (F, G, M, Mo, C, S, Su),Mu,E) £42 
2 oysters, 4 tiger prawns, calamari, mussels, half a lobster- served with 

fries and crusty bread, aioli and mayonnaise 

Large Seafood Platter to Share (F, G, E, M, Mo, C, S, Su,Mu) £72
4 oysters, 8 tiger prawns, mussels, a whole lobster -served with fries, 

crusty bread, aioli and mayonnaise  

Lobster (F, M, G, Mo, E,C, S,Su,Mu) 
Thermidor, Simply Grilled or Steak Surf and Turf  

Served with fries 
½: £30/Whole: £46/Steak Surf & Turf:  (1/2 lobster)£45.50 



SUMMER SEAFOOD 
2025

Starters

MOULES MARINIERE  £10.25/£18.95 (GF*) G,MO, F, C, SU, S,M 

Crusty bread

SKAGEN TOAST  £9.50 (GF*) G, C, E, F, SU, M,MU,MO 
sourdough, prawns, crème fraîche, mayo, red onion & dill

KING SCALLOPS  £12.95 (GF*) G, SU, MO, C, F,S
chorizo, cherry tomatoes, olives, crispy rocket

TEMPURA CALAMARI  £9.95 (GF*) G, MO, F, C, M, E,S,MU 
Garlic & lemon dip

GRILLED TIGER PRAWNS  £10.95  (GF*) M, C, F, MO, G,S 
lemon, garlic, chilli, olive oil, butter

Allergen Menu
The following allergen can be present in our ingredients or through cross 

contamination when stored, delivered or made. Always alert us, every time, of 
your allergens as our ingredients & suppliers can vary and change often. 

Guests with severe allergies are advised to assess their own level of risk and 
consume dishes at their own risk. Our frying oil contains soya.
Allergens;
CE-Celery/celeriac    G-Gluten  E-Eggs C-Crustaceans.
F-Fish L-Lupin M-Milk Mu-Mustard
N-Nuts P-Peanuts S-Soya MO-Mollusc
SS-Sesame Seeds SU-Sulphites




