[
’s MARINATED OLIVES 6 CREMENT DE LOIRE 14 CHAMPAGNE ROLAND BAUCHET 16 NEGRONI 13.50

-

~

SNACES MAINS OTSIERS
Battered sausage & curry sauce 5 Squid & chorizo on sourdough toast 22.50 ;izfpzcztjg;niZﬁﬂcf ﬁi;no:sﬁr[zlﬁ:;fzr:;sf
AUbCfginC Pafmigi'cmﬂ bite 6 Classic fish piC 19.50 salinity and ﬁ;n elegant ;71i1161‘al_fii;is11. Pairs ‘t;mjféctly with a crisp
Smoked salmon scotch egg & plCCdllHl 7 Roast wild fish, crushed potatoes & sauce vierge MP glass of Exton Park sparkling wine
Korean spiced shrimp 6 Whole grilled Dover sole & Hollandaise MP COLD Natural
Devilled whitebairt 5 Swordfish Milanese and rocket & tomato 23,50 Mignonette
Marinated anchovies 5 Soft shell crab bun & chips 18.50 Virgin Mary
Toasted sourdough & smoked mussel butter 5.50 Sriracha glazed salmon & pak choi 19 SINGLE {fl;pem fime
Grilled scallops, celeriac puree & pancetta 32.50 TRIO 13'
Smoked haddock, bubble, spinach & egg 5
STARTERS Whole grilled lobster & garlic b \ R DOZEN 25
_ grilled lobster & garlic butter MP DOZEN 47
Classic fish soup, rouille & Gruyere 9.50 Fish cake, spinach & beurre blanc 18.50
Jarvis smoked salmon pizzetta 14.50 Tuna burger & chips 19.50 Exton Park Brut, English sparkling 15/67
Dorset crab & avocado crumpet 19.50 We do not recommend consumption of spirits with oysters
Thai fish cakes & sweet chilli 9 k /
Classic prawn cockeail 15 GRILLED * all species can be simply grilled TAND
Heritage tomato bruschetta 9
Seared tuna, sesame & soy dressing 14.50 BATTERED Ribeye, chimichurri & chips 39-50
Charred squid & jalapeno vinegarette 14.50 i S Cumberland sausage & mash 25
Calamari & aioli 13.50 Served with chips, mushy peas & tartare sauce Spatchcock baby chicken, garlic butter 25
Cod 25.50 Sticky cauliflower rice bowl 14.50
Haddock 25 Aubergine, crushed potatoes & sauce vierge 1450
Halibut 34

Plaice 2
SALADS Shate wing % PUDDING

Grilled tuna steak, slow roast pepper & caponata 20 Hak
aKe 24 Orange posset, blueberry coulis 9
Hot smoked salmon, peas & broad bean 22.50 Chin shob curry satce ) )
Octopus, potato & spring onion 19.50 penop Y N Bread & kzl‘ltter pudding, creme Anglaise ?
Sticky toffee pudding & vanilla ice cream 9
Chocolate & amaretto mousse 9
SIDES Creme brulee 9
Chips 55 Rocket & parmesan 6 Winter fruit crumble & creme Anglaise 9
KIDS MAIN « SOFT DRINK « ICE CREAM 2 Mashed/new 55 Mixed/Green salad 6 Burnt Basque cheesecake & sherry sauce 10
. . ) . ' ' Bubble & Squeak 6 Mushy peas 5.5 Winter sundae 2
Fish goujons / chicken goujons / cauliflower bites Cabbage & bacon 6 Heritage tomato & onion 6 Ice cream & sorbet selection 9
battered fish fingers / sausage / whitebait Spinach 650  Chip shop pickles 4 Neals Yard cheese, biscuits & quince jelly 14
calamari / gril]ed swordfish / grilled salmon Samphire 6.50 Steamed rice 5.5 Affogato espresso / espresso & Frange]ico 6/9
Served with Chlp57 mash or broccoli Broccoli, Chilli & Garlic ¢ Sourdough & salted butter 5 Affogato apple & Calvados 9

ALL SPECIES CAN BE SIMPLY GRILLED OR STEAMED - PLEASE ASK VAT INCLUDED. A DISCRETIONARY 13.5% SERVICE CHARGE WILL BE ADDED TO THE BILL PLEASE INFORM US OF ANY ALLERGIES WHEN ORDERING



