
S T A R T E R S

O Y S T E R S

per 3 per 6per 3 per 6

Jersey Coast Loch Ryan No.2

Dorset

8.75 17.00 12.75 25.00

8.00 14.50 12.25 24.00West Mersea No. 2

Parsnip Soup, Winter Truffle, Apple & Rosemary Scone  10.00

Baby Squid, Chorizo, Feta & Mussel  12.50

Rooftop Smoked Salmon, Sour Cream & Pickles  13.00

Salmon & Oyster Tartare, Ginger, Soy & Mirin  13.50

Cured Duck & Endive Salad with Apple & Cider Caramel  15.00

Seafood Ceviche with Avocado, Lime & Scallions  13.50

Salt Baked Scallops, Mussel, Leek, Black Truffle & Basil  16.00

Tortellone of Cornish Crab, Tomato & Basil  14.50

English Shellfish Cocktail  22.00

Classic Cold Dressed Cornish Crab  19.50

Carpaccio of Sea Bass, Langoustine & Lime 18.00

Lobster Bisque, Brandy & Tarragon Cream  13.00

Soufflé Monte Carlo (please allow 20 minutes)  18.00

 Oysters, Langoustines, Dressed Crab, Lobster

80.00



F R O M  T H E  W O O D  F I R E D  G R I L L

S I D E S

H A N D M A D E  F R E S H  P A S T A

H E  W O O D  F I R E D  G R I L L

Mixe eford Beef, Welsh Lamb & 
ith a Fried Duck Egg  

Rack of eta & Ratatouille  

Onions  

H A N D M A D E  F R E S H  P A S T A

Pan Seared Scallops with Red Spiced Pork Bell

Pan Fried Turbot with Caper d Calçots 

Dover S

Snowdonia Lamb with Young Feta & Ratatouille  

W I L D  D A Y  B O A T

Pan Seared Scallops with Red Spice y & Sauce Chutney

Pan Fried Turbot w , Raisin & Grilled Calçots 

Dover d / Meunière 

Pan Fried Turbot w , Raisin & Grilled Calçots 

Dover S d / Meunière 

e Breed Pork with a Fried Duck Egg  

Rack of donia Lamb with Young Feta & Ratatouille  

e Breed Pork with a Fried Duck Egg  

F R O M  T

donia Lamb with Young Feta & Ratatouille  Snowdonia Lamb with Young Feta & Ratatouille  Snowdonia Lamb with Young Feta & Ratatouille  

e Breed Pork with a Fried Duck Egg  

Dover Sole Grille e Dover S d / Meunière 

Rack of Snowdonia Lamb w eta & Ratatouille  

L O B S T E R  &  C A V I A R

Bentley's Royal Fish Pie  
Lobster, Scallop, Prawn & Haddock

Lobster 
Half

Thermidor / Gri
   W

lle
hole  
d / Cold Mayonnaise

Pan Seared Sea Bass, Salsify, 
Blood Orange, Brown Shrimp & Beurre Blanc  30.00

Pan Seared Scallops with Red Spiced Pork Belly & Sauce Chutney  29.50

Baked Lemon Sole Stuffed with 
Cornish Crab, Lemon & Soft Herb Butter  30.50

Dover Sole Grilled / Meunière  46.00

Fish for Two  Market Price

Truffled Chicken with Cream Cheese & Sweet Buttered Leeks   22.50

Mixed Grill of Irish Hereford Beef, Welsh Lamb &
English Rare Breed Pork with a Fried Duck Egg  27.50

Rack of Snowdonia Lamb with Young Feta & Ratatouille  28.00

Grilled Sirloin of Irish Hereford Beef with
Salted Bone Marrow & Black Pepper Onions   32.00

Ricotta Gnocchi with Spinach, Ginger & Lemon  18.50

Linguine Vongole  19.50

10g Cornish 10g Beluga 30g Oscietra

Wild Rocket & Parmesan

Mashed Potatoes Tomato & Red Onion

Seasonal Greens Mixed Salad

Spinach Green Salad

Chips Rice

31.00

29.00 58.00

48.00 140.00 95.00

£5

Buttered Pink Fir Potatoes

For food allergies and intolerances please alert your
server. A discretionary 12.5% service charge will be added

to your bill. Cover charge £2.00pp. Prices VAT inclusive.


