TEMPURA OYSTER 5.50

with a soy, chilli dipping sauce

OYSTER PERNOD 196 keal 5.50

with shallot, tarragon olive oil dressing

S

RICK STEIN'S CHAMPAGNE BLANC DE

BLANCS, FRANCE NV
125ml 17.50 | Bottle 71

EXMOOR CAVIAR 10g

with blinis and creme fraiche 39.50

HOXTON SOURDOUGH AND OLIVES 1258 keal
with salted butter 6.95

HALLOUMI SAGANAKI 524 keal

honey, black sesame seeds and oregano 6.75

SALMON PONZU 112kcal

with pink grapefruit, mooli and chervil 6.75

starters

GRILLED SARDINES 431 keal

with a tomato, garlic & thyme dressing 9.95

SMOKED MACKEREL PATE 613 kcal
With Hoxton sourdough 10.95

FISH AND SHELLFISH SOUP 451 keal

with rouille, Parmesan and croGtons 13.95

MOULES MARINIERE 635 keal
with garlic, shallots, butter, white wine and parsley, with
country loaf 14.95

CRAB LINGUINE 409 kcal/818 keal
handpicked white crab meat, chilli, garlic,
tomato and parsley 14.95 | Main 26.95

KOLKATA PRAWN TAILS 463 kcal

fried in a light batter and served with Rick's fomato chutney
15.50

SMOKED CHALK STREAM TROUT 592 keall
with Hoxton sourdough 15.95

DORSET OYSTERS CHARENTAISE 271 keal
a seemingly odd combination - freshly opened Jersey oysters
with hot, spicy sausages. The idea is that you eat an oyster
then take a bite of the sausage then a good gulp of cold
wine like Muscadet 18

GRILLED CORNISH SCALLOPS 327 kcal

with Serrano ham, Pardina lentils 21.95

SASHIMI OF SEA BASS, SALMON
AND SCALLOPS 119 keal

with wasabi, pickled ginger and soy dipping sauce 22

HALF DOZEN OYSTERS 292 kcal
Dorset oysters served on ice with
Cabernet Sauvignon shallot vinegar 30

COARSE PORK TERRINE 351 keal

with beetfroot chutney and toasted sourdough 9.95

ANDALUCIAN GAZPACHO 277 kcal

croGtons, cucumber and spring onion 9.95

Gift Cards

Our gift cards are the perfect gift for friends
and family fo enjoy a meal in any of
our restaurants or on our online shop.

Please ask for information on allergens. Adults need around 2000 kcal a day.
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FISH AND CHIPS 1001 keal

battered cod with thin chips, mushy peas
and tartare sauce 22.95
(One Feeds Two Every time you order fish and chips we
donate a school meal to a child in poverty).

MOULES MARINIERE 2005 keal

with garlic, shallots, butter, white wine and parsley, with
thin cut chips 24.95

HAKE ALLA CARLINA 829 kcal

pan-fried and served with a sauce of capers, tomatoes,
and gherkins. 27.95

FILLETS OF GRILLED SEA BASS 499 kcal

fennel and Pernod mayonnaise, new potatoes 29.95

RAGOUT OF TURBOT AND SCALLOP 556 keal
with Vouvray and basil 29.95

INDONESIAN SEAFOOD CURRY 1463 keal

cod, sea bass, and prawns, green bean and coconut
salad, pilau rice 32

SHELLFISH RAGOUT 622 keal

with crab, cockles, clams, mussels and prawns in a rich
sauce with linguine and fines herbes 34

ROASTED TRONCON OF TURBQOT 1110 keal

with hollandaise sauce and buttered new potatoes 50

THE “FRUITS DE MER" 1630 kcal
seafood in the French style, all left in the shell and
served on ice with shallot vinegar. Half Comish crab,
prawns, oysters, scallops, mussels, cockles and clams 70

80z RIBEYE STEAK 1192 kcal
from Philip Warren, with thin cut chips, lettuce, shallots
and cabernet sauvignon vinegar 36.95

Add: Peppercorn sauce 3.95 576 kcal
Add: Bearnaise sauce 3.95

BAKED PARMIGIANA DI MELANZANA 1189 kcal
Layers of chargriled aubergine, creamy cow’s cheese
and a rich tomato and garlic sauce. 17.50

VEGETABLE MAKHANAWALA CURRY 490 keal

with chapati and basmati rice 16.95

sides

Tomato, basil and shallot salad 5.95 120 keal
Buttered new potatoes 5.95 378 kcal
Thin cut chips  5.95 592 keal
Buttered green beans 5.95 182kcal
Green bean and coconut salad  5.95 97 keal

Baby gem salad with cream and
cabernet sauvignon vinegar 6.50 118kcal

Tender stem broccoli with parmesan, crispy shallots 6.95
170 kcal

SUMMER OF SHELLFISH

COCKLES POULETTE SAUCE 634kcal
with Hoxfon sourdough 18.50

CRAB AND GRUYERE TART 161 keal
with mixed leaf salad 18.95

~

GRILLED CORNISH LOBSTER 1710 kcal
Enjoy with fines herbes, thin cut chips
and salad 39.95
Includes £1 donation to support the National Lobster
Hatchery's wonderful work.

SET MENU

2 COURSES 24.95 | 3 COURSES 29.95
Our set menu is available for lunch and dinner Sunday -

Thursday, and for lunch Friday - Saturday until 5pm.

GRILLED SARDINES 431 kcal
with a tomato, garlic & thyme dressing

SPIDER CRAB BISQUE 447 kcal

SMOKED MACKEREL PATE 613 kcal
with Hoxton sourdough

SALMON FISHCAKES 571 kcal
with lemon caper dressing

BARBECUED CHICKEN SUMAC 668 kcall
aubergine purée and new potatoes

VEGETABLE MAKHANAWALA CURRY 490 kcal
with chapati and basmati rice

FILLETS OF GRILLED SEA BASS 499 kcal
fennel and Pernod mayonnaise, new potatoes
8.00 supplement

LEMON SEMI FREDDO 308 kcal
with summer berry compote

CHERRY BAKEWELL TART 808 kcall
with clotted cream

CREME CATALANA 755 kcal

WINCHESTER

A discretionary 12.5% service charge will be added to your bill.
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