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Catch of the Day 

Sunday 17
th 
of May  

 

 

Jetty Bites £7.50 

Selection of Seafood Nibbles 
 

~ 

South Coast Fish  
 

Cooked whole, served on the bone  

500g Plaice £35.50  

500g Sea Bass £29.50 

500g Black Bream £39.50 

500g Cornish Monkfish £35.50 

 

Add on a Choice of Sauce: 

Beurre Blanc £3.50 / Garlic Butter £3.50 

 Béarnaise £3.50 / Caviar Beurre Blanc £5.25 

 

Add on Additional Sides £7.50 

Tenderstem broccoli in caper and anchovy butter / Wild garlic champ potatoes 

House salad / Frites / Steamed Pink Fir Potatoes / Thick cut chips  

Cauliflower cheese  
 

Fish & Chips £22.50 

Served with crushed peas, and homemade tartare sauce 

 

Mixed Fish Grill £39.00 

 

A selection of fresh fish served with saffron and garlic aioli, braised fennel, mixed shellfish marinere 
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Three Course Sunday Set Menu 
 

 (2 courses £35, 3 courses £40.00) 

Served 12-6pm 
 

 

 

 

 

~ 

Cheese Soufflé 
Alex’s twice baked creamy cheese soufflé (V) 

 

White Onion & Cider Soup 

Melted parmesan & rosemary oil  
 

Grilled South Coast Cuttlefish  

Nduja aioli & citrus salad  
 

Smoked Chalk Stream Trout Rillettes 

Pickled cucumber & warm rye bread 
 

~ 

 
Overnight Roast Beef  

With traditional roast garnish 

 

Duo of Chicken Roast 

With traditional roast garnish   

 

Escalope of Salmon 

Creamed leeks & red wine sauce 
 

 

Saffron & Thyme Rosti  

Grilled halloumi & Romesca sauce 
 

~ 
 

Lightly Spiced Brioche Pain Perdu 

Clotted cream ice cream & raspberry sauce 
 

Coastal Cheddar & Warm Eccles Cake  

Clotted cream ice cream & raspberry sauce  
 

Dark Chocolate Pave 

 Caramelised banana ice cream & peanut brittle 
 

 
 


