
FRIDAY FISH CLUB

If you have any dietary requirements, please let us know at the time of ordering. Whilst we are extremely careful with the handling of all allergens, we use a wide range of ingredients in our
kitchens and cannot guarantee the absence of traces of allergens in any of our food. Gluten free breads are available on request.

Hold your Horses!

PLEASE NOTE THERE IS NOT A SERVICE CHARGE INCLUDED IN OUR PRICING

STARTERS

SMOKED SALMON PLATTER
Capers, shallot, lemon & mixed leaves

LEEK, POTATO & SMOKED
HADDOCK SOUP
with toasted sourdough

CHILLI, GINGER & LIME KING
PRAWNS
with toasted sourdough

9.95

9.95

9.95

9.95MUSSELS
cooked in Hawkstone cider, pancetta, garlic &
cream

GRILLED LOBSTER                                                                               
with garlic & thyme butter, house salad & fries

BEER BATTERED FISH & CHIPS                                                              
beer battered haddock fillet, with crushed peas, triple cut chips & tartare sauce

PAN ROASTED SALMON                                                                                     
with sautéed new potatoes, tenderstem broccoli, braised baby gem & lemon 

velouté 

GRILLED SEABREAM                                                                               
with samphire, peas, green beans, brown shrimp, toasted almonds, parisian

potato & chive Beurre blanc

LINE CAUGHT COD
with curried mussels, ratte potato, spinach & poppadom

MAINS

29.95

19.95

21.95

21.95

26.95


