
COCKTAILS

The Temple Tipple 
gin · limoncello · tonic · lemon 

£7.50

Kir Royale 
créme de cassis · prosecco 

£7.00

East Side 
gin · elderflower · cucumber · mint · lime · sugar 

£7.50

Huntsman 
bourbon whisky · chambord · orange bitters 

£8.00

Martini 
choice of classic, espresso or french 

£7.50

Mojito 
rum · demerara · lime · mint 

£7.00

Cuban Spirit 
rum · cointreau · pineapple · lime 

£7.50

The Pink Lady 
gin · elderflower · cranberry · sugar 

£7.50

The Last One 
amaretto · blueberry · mint · lime · sugar 

£7.00

Selection of Bread and Butter – £2.00

Chips – £3.00

House Salad – £3.00

Seasonal Vegetables – £3.00

Buttered New Potatoes – £3.00

SIDES

Natural
shallot and red wine vinegar

Tempura
tartare sauce

Native Oyster Colchester No. 2  £2.95 (when available)

Ceviche
chilli and lime dressing

LOCAL OYSTERS
£2.00 per oyster

All our oysters are supplied by Lindisfarne Oysters – a family run business established in 1989. The high 
quality pacific oysters are grown on the seashore within the Lindisfarne National Nature Reserve.

Classic Steak Frites
10oz rib-eye, thin-cut chips, peppercorn sauce 

£19.95

Grilled Halloumi
mediterranean salad

£10.50

Temple Niçoise Salad
severn and wye smoked salmon

£13.50

MAINS

Pan-Fried Sea Bream
grilled tiger prawns, crushed potatoes, 

samphire, shellfish cream 
£15.95

Poached Smoked Haddock
bubble and squeak, poached egg, 

wholegrain mustard cream
£13.95

Seafood Curry
malaysian coconut curry, 

sticky jasmine rice, asian salad
£14.95

Salmon Teriyaki
stir-fried asian vegetables, jasmine rice

£15.50

Please make your server aware of any allergies or intolerances.
We use sustainable and traceable seafood.

We use local, seasonal and sustainable produce.

Please see our blackboard for today’s market fish and our daily specials

We apologise if at any time we are unable to supply a 
seafood which is on our menu. This is due to adverse 

currents, seasonable fluctuations and weather conditions 

LAGERS
Schooner of Birra Moretti 
Draught – 456ml 4,6% Italy – £3.95

Peroni Nastro Azzurro 
330ml 5,1% Italy – £3.95

Samuel Smith’s Organic Lager 
355ml 5% England – £4.25

Please ask your server for our selection of 
gluten-free and non-alcoholic lagers

BEERS
Samuel Smith’s Organic Best Ale 

355ml 5% – £4.25

Sonnet 43 Blonde Beer 
4.1% 500ml – £5.95

CIDER
Old Mout Cider 

500ml 4% – £4.95

Samuel Smith’s Organic Cider 
550ml 5% – £5.50

SOFT DRINKS

House Water Still or Sparkling – £1.00

Aqua Panna Still Water 500ml – £3.20

San Pellegrino Sparkling Water 500ml – £3.20

Freshly Squeezed Orange Juice – £3.95

Coca Cola or Diet Coca Cola 330ml – £2.20

Fentimans Old Fashioned Soft Drinks 275ml – £3.10 
ginger beer · lemon shandy · dandelion and burdock

San Pellegrino 330ml – £2.75 
aranciata · limonata

Fever-Tree 200ml – £1.95 
clear lemonade · tonic · light tonic

WINES

Please ask to see our cellar wine selection

WHITE	 175ml	 Bottle

Le Bouquet de Georges Duboeuf Blanc, France	 £4.25	 £16.95

Pacifico Sur Chardonnay, Chille	 £4.50	 £17.50

Terres d’Azur Sauvignon Blanc, France	 £4.75	 £18.95

Pinot Grigio Terre del Noce, Italy	 £4.95	 £19.95

Picpoul de Pinet Beauvignac, France	 £21.75

Serra da Estrela Albariño, Spain		  £22.50

New Hall Pinot Gris, England	 £23.50

Gavi di Gavi La Contessa, Italy		  £24.50

ROSÉ	 175ml	 Bottle

Pinot Grigio Poggio Alto, Italy	 £4.80	 £18.95

Beringer Zinfandel, USA	 £4.95	 £19.95

RED	 175ml	 Bottle

Le Bouquet de Georges Duboeuf Rouge, France	 £4.25	 £16.95

Santa Allegra Merlot, Chile	 £4.80	 £18.50

Casa Bonita Malbec, Spain	 £4.95	 £19.50

Artesa Organic Rioja, Spain	 £21.95

CHAMPAGNE & SPARKLING	 125ml	 Bottle

Testulat Champagne, France  (Half Bottle)			  £24.00

Ca’del Console Prosecco, Italy 		 £4.75	 £24.50

Gusborne Brut 2013, England	 		 £42.00

Taittinger Brut NV, France 			 £54.50

Taittinger Rosé Brut, France 			 £67.50

Chip Shop Curry Sauce – £2.00   ·   Mushy Peas – £1.50 
Gherkins – £1.00     ·     Stottie Cake – £1.00

Seafood Mixed Grill 
chilli and garlic butter, chips

Whole Roast Fish of the Day 
lemon and caper butter 

All Market Price

TRADITIONAL FROM THE QUAY

TRADITIONAL SIDES

Prime Cod	 £9.95

Haddock	 £10.45

Lemon Sole	 £14.50

Cod and Salmon Fishcake	 £9.50

Halloumi	 £9.50

Breaded Wholetail Scampi	 £10.95

All cooked in Colmans famous batter and served with chips

If you would prefer your fish grilled in herb butter please ask! 
£1.50 supplement

Grilled Lobster 
Half or Whole 

garlic butter, chips

Buy One Set One Free 
50p from every lobster sold will be donated to The 
Northumberland Seafood Centre and Hatchery to 

help release a young lobster into the wild

STARTERS

Grilled Tiger Prawns
garlic butter

£8.50 / £17.50

Mussels
garlic and herb cream

1/2 kilo – £7.00 / kilo – £12.95 

Mushy Pea Fritters
ketchup
£4.50

Seared King Scallops
cauliflower, parma ham, pine nuts

3/£11.95  |  5/£21.50

Smoked Mackerel Paté
pickled cucumber, hot toast

£6.50

Tempura Squid
aioli 

£7.50

Shellfish Soup
croutons, gruyère cheese, rouille

£6.95

Colmans Crab Cakes
curry mayo

£7.95

Fish Goujons
tartare sauce

£5.75


