
APERETIFS

ENTRÉES

MAINS -  FISH
Thai Monkfish Curry                           £18
with king prawns, mussels,  basmati r ice,
prawn crackers

Beer-battered Haddock                       £14
with triple-cooked chips,  petit pois or
minted pea puree, homemade tartare

Pan-fried Cod Loin                             £16
with potatoes, beetroot,  samphire, garlic,
chill i  and chive butter

Wing of Skate                                    £19
with crushed potatoes, chill i ,  parmesan,
caper butter,  roasted piccolo tomatoes

Jerk Swordfish                                   £17
with chopped mango and pineapple salsa,
aubergine fritters,  spiced aubergine
purée, lemon rice

MAINS -  MEAT

CRUSTACEANS
kir royale                                     £7
cosmopolitan                             £9,5
beaumont champagne (37.5cl)       £26
premium gin and tonic         25ml  £7
premium gin and tonic         50ml  £9 

Trio of Seafood                             £9  
king prawns, pan-seared scollop with
purée of the week, crab cake, chill i
mayonaise

Thai Crab and Prawn Cake           £8,5 
potato bound fish-cake with thai-
style sauce 

Duck Rolls                                   £7
pulled duck breast with asian veg and
plum sauce

Chargrilled King Prawns                £8
garlic and coriander butter

Seared Scallops                            £9 
please ask a member of staff for
details

Grilled Octopus Salad                      £7
octopus with capers,  olives.  piccolo
tomatoes, new potatoes, balsamic

Breadcrumbed Brie                       £6
deep-fried brie,  served with cranberry

Crab and Prawn                            £8 
atlantic prawns & white crab bound
in dill  crème-fraîche, avocado, mango

Soup of the Day                         £5,5
please ask a member of staff for
details

Lamb Shank                                       £19
braised lamb shank, served with roasted
root vegetables,  gratin dauphinoise and a
rich lamb jus 

Plate of Pig                                       £21 
pork belly served with savoy cabbage,
mashed potato, chorizo, pork loin, apple &
leek, crispy crackling crown
 
Duck Breast                                       £17
with gratin dauphinoise, kale,  green
beans, poached cherries,  cauliflower
puree, cherry brandy sauce

Beef Wellington                                 £24 
local f i l let of beef rolled in duxelles,
flakey puff pastry,  with creamed potatoes,
roasted vegetables and madeira sauce 

Popcorn Cockles                        £6
served with chill i  jam

Essex Cockles                            £6
chill i  or shallot vinegar

Shell on Prawns               1 pint £8
with marie rose             1/2 pint £4,5 

  jh                    

Moules (Fresh Mussels)
1kg £14,5 / 0.5kg £7,5

Marinère 
cream, white wine, garlic,  shallots

Ragù
 tomato, chorizo and chill i

MAINS -  STEAK

10oz Rump                              £19
lowest fat content,  sl ightly less
tender

10z Ribeye                              £24
highest fat content,  bursting with
flavour

8oz Fillet                                £28
little fat,  the most tender

-

 Sauces (£3)                  
Peppercorn, Blue Cheese, Garlic

Butter

broccooli with almond and chill i
tr iple-cooked hand cut chips
buttered new potatoes
mash potato
green beans, shallots,  onion seed
rocket and parmesan
spinach and nutmeg

SIDES (ALL £3)

served with chips,  cherry tomatoes, f ield
mushroom & rocket


