Main Menu

Cherry Manhattan 14
Babylonstoren, ’candide’ blend, South Africa 9/34.5

Snacks & Opxsters

Gordal olives, lemon 6.50

Focaccia, anchiode 6.5

Porthilly pacific oyster, shallot, red wine vinegar 4.75
Nduja arancini 8

Starters

Crispy squid, aioli 12

Burrata, orange, radicchio, mint 14.5

Mussels, white wine, garlic, parsley, focaccia 12
Scallops, gremolata3-14/6 - 28

Whole herring, gremolata 1o

Mains

Spring vegetable linguine, mascarpone 24
Fish of the day (market price)

Bouillabase, monkfish, clams, mussels 30
Moules frites 25

Lamb rump, salsa verde 30

Half or whole grilled lobster, oreganata 32 / 62
Whole hot crab, olive oil, lemon, herbs 24
Lobster risotto 34

Sides

Sea salted fries 6.50
Rainbow chard 7
New potatoes 6 ALMoUTH




