THE SEAFOOD RESTAURANT
SIGNATURE MENU

4 COURSES
75.00

“I'loved putting this menu together with my dad, a real walk down memory lane to choose our best dishes
from the last five decades at The Seafood Restaurant.” - Jack

COOMBESHEAD FARM SOURDOUGH 556 keal
DEEP-FRIED CRYSTAL PRAWNS 171 keal

OCTOPUS CARPACCIO 86 keal
DORSET OYSTER natural 49 keal or charentaise 234 keal
GRILLED MUSSELS with romesco sauce 248 keal
AJO BLANCO with grapes and tarragon 759 keal

SALMON RILLETTE pickled cucumber 243 keal

CORNISH COD with an apple velouté 293 kcal

PAN-FRIED BASS with a prawn, mango and avocado salsa 330 keal
PUGLIA BURRATA pesto, heritage tomatoes and basil 611 keal
INDONESIAN SEAFOOD CURRY 348 keal
LAMB RUMP fomato, shallot salad and aioli 532 keal
PORK BELLY pickled carrot and cider sauce 737 keal

PRIMAVERA RISOTTO pea purée, grilled artichoke and Parmesan 649 keal

CARAMELISED WHITE CHOCOLATE TART with blackcurrant sorbet 652 keal
VANILLA CREME BRULEE dark chocolate and pistachios biscotti 299 keal
CARROT CAKE with beurre noisette cremeux 743 keal

CHEESE membrillo and sourdough crackers 596 kcal

Please ask for any allergen information.
Available for the whole table only.
Please ask a member of the team if you would like a tour of the kitchen atf the end of your meal.
A discretionary charge of 12.5% will be added to your bill. Adults need around 2000 kcal a day.



