
Bruno Paillard, Champagne 15
Lychee Martini 14 

Pacific oysters 5 each
shallot, red wine vinegar | picante 

Boquerones 12
Marinated gordal olives 6.50
Focaccia, anchiode 6.5
             
Starters
Monkfish crudo 16
Shell on prawns, chermoula 14
Scallops, hazelnut, coriander butter 3 for 15
Whipped goats curd, peaches 14

Mains
Fish of the day (market price)
Crab linguine 34
Half or whole grilled lobster, chervil butter 35/70
Mussels, white wine, garlic, parsley, bread 25
T-bone pork chop, pan sauce 45
Tagliatelle agliolio, tomatoes, olives 24 add clams 14

Sharing dishes
hot seafood platter, whole lobster, shell on prawns, mussels , clams, chilli garlic butter, bread 140

Sides
Samphire, garden peas 7.50
Salad leaves 7
Isle of Wight tomato salad, oregano 11
Sea salted fries 6.50
Crab Fries 18
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