
Available for the whole table only. 

Please ask for information on allergens. Adults need around 2000 kcal a day.  

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

 

 

 

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 kcal 

DEEP-FRIED CRYSTAL PRAWNS 171 kcal 

- 

OCTOPUS CARPACCIO 86 kcal 

DORSET OYSTER natural 49 kcal or charentaise 234 kcal 

GRILLED MUSSELS with romesco sauce 248 kcal 

AJO BLANCO with grapes and tarragon 759 kcal 

- 

SALMON RILLETTE with pickled cucumber 243 kcal 

CORNISH COD with an apple velouté 293 kcal 

PAN-FRIED BASS with a prawn, mango and avocado salsa 330 kcal 

CRUDITÉS with Dijon mustard dressing 378 kcal 

- 

INDONESIAN SEAFOOD CURRY 348 kcal 

LAMB RUMP with tomato, shallot salad and aioli 532 kcal 

PAN FRIED CHICKEN with morel mushroom sauce 737 kcal 

CHERRY TOMATO AND BURRATA TART 255 kcal 

  - 

HONEY CUSTARD TART with chamomile ice cream 808 kcal 

CARAMEL MOUSSE with almond brittle and praline tuile 193 kcal 

VANILLA CRÈME BRÛLÉE with white chocolate and pecan biscotti 299 kcal 

CARROT CAKE AND PISTACHIOS with beurre noisette cremeux 743 kcal 

CHEESE with membrillo and sourdough crackers 596 kcal 

 


