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Rosette award for
culinary excellence

’ Olives £7
OM/ 8 Warm Bread Sticks £4

LYME REGIS Sourdough £3

e

Whole Dorset Blue Lobster, Portland Pearl Rock Oysters,
Lyme Bay Crab CroqueHa, Red Gambas, Hand Dived Lyme Bay Sca”ops,
romesco sauce, chips, mixed Ieaves, sourdough, aio’i, & remoulade

£160 (serves 2)

o

Portland Pearl Oysters Gambas al Ajillo Lyme Bay Hand Dived Scallops
mignonette dressing £4.50 each garlic, lemon, chilli roe butter,
Kohlrabi, apple, cucumber £4.75 each & sourdough crispy pangrattato, & sourdough
]ungle mignonette £5.25 each £18 £20
Lyme bay Crab Croquetta Goats Cheese Parcel
romesco & gremo/a'l'a salad, figs, pick/ed walnuts & beetroot
£12.50 £12
oAy
Dorset Blue Lobster Sea Bass Provengal Capponata
chips, remoulade, & mixed leaves pepper, courgette & fennel aubergine, red pepper,
£42/£80 sauce vierge tomato, fregula, mixed leaf
Surf & Turf new potatoes £22
/o lobster & fillet Steak £36
£80
Fillet of Dartmoor Beef Line C°u9h+ Breaded Roasted Monkfish Tail
fondant potato, glazed carrot, spinach inly Catch shrimp, caper & lemon butter
tarragon & sauce bordelaise triple cooked chips, pickles seashore vegetables
£40 & tartar sauce buttered new potatoes
£28 £40

All prices are inclusive of VAT, Service charge is not included.
For allergen information or specific dietary needs please speak to a member of stoff

All menus are printed on 100% recycled paper .



