
STARTERS 
 

MUSSELS MARINIÈRE (can be GFI)
SCOTTISH ROPE GROWN 

SALT & PEPPER CALAMARI (DF)
MISO & LIME LEAF DIP

SAUTÉED SQUID (GFI)
CELERIAC AIOLI, SUMAC

YELLOWFIN TUNA TARTARE (GFI)
SRIRACHA DRESSING, SESAME & SHISO 

TEMPURA COD CHEEKS 
ROMESCO & HOT HONEY

RATATOUILLE & CONFIT CHERRY TOMATO CROSTINI (V/VG)
TEMPURA SAMPHIRE

GROUP SET MENU

OYSTERS

JERSEY ROCK
CRISP, CITRUS, CUCUMBER

ONE | 4  •  SIX | 23  •  DOZEN | 44 
 

IRISH ROCK
SWEET, BRINY, DELICATE 

ONE | 4  •  SIX | 23  •  DOZEN | 44 
 

LOUËT-FEISSER
RICH, NUTTY, ROUNDED 

ONE | 5.5  •  SIX | 31  •  DOZEN | 60 
 

PORTHILLY
KOREAN MAYO, PICKLED SHALLOT

5.5 | EACH 
 

ROCKEFELLER
A RICH MIX OF SPINACH & PERNOD

5.5 | EACH 
 

DRESSED
MARGARITA GRANITA

5 | EACH 

RIDDLE & FINNS BREAD BASKET
SERVED WITH AIOLI & MACKEREL PÂTÉ | 5

MAINS 
 

SEAFOOD LINGUINI (can be DF)
SCALLOPS, PRAWNS, SHELLFISH

& A TOUCH OF CHILLI

GRILLED COURGETTE MADRAS (V/VG)
LENTIL SAMOSA, BURNT LIME,

YOGHURT & CORIANDER

SOUP DE POISSON
ROUILLE, CROSTINI & GRUYÈRE

FILLET OF SEA BREAM
RATATOUILLE, COURGETTE & FRIED SQUID

LEMON SOLE (GFI/DF)
CONFIT GARLIC OIL, NEW POTATOES

1/2 GRILLED LOBSTER (GFI)
FRENCH FRIES

£10 | SUPPLEMENT

SIDES | 6
 

MIXED GREENS
GARLIC BUTTER 

 
NEW POTATOES

HERB BUTTER 
 

FRENCH FRIES
 

BUTTERED SAMPHIRE

BABY GEM 
ANCHOVY DRESSING 

 
TOMATO SALAD 
BASIL & OLIVE OILDESSERTS 

 
VANILLA PANNA COTTA

BLUEBERRY COMPOTE, WHITE CHOCOLATE & MERINGUE

CHOCOLATE TERRINE
CRÈME FRAÎCHE, HONEYCOMB & RASPBERRIES

TIRAMISU

COCONUT CHOCOLATE TRUFFLE (VG)
RASPBERRY SORBET, MIXED BERRIES

GROUP SET MENU | 45 PP
35 PP (VEGAN/VEGETARIAN)

for GROUPS of 7 or more

ADD ONS

CHOOSE YOUR STARTER, MAIN & DESSERT

We use gluten-free ingredients (GFI) but we cannot sell ‘gluten-free’       
options. Please tell us about your allergies and ask us about allergens.

Service is discretional but a recommended 12.5% will be added to your bill.


