
Fishworks is all about eating and enjoying fantastic seasonal seafood. Daily 
deliveries from day boat vessels from Brixham Fish Market and the South Coast  
area ensures that we only serve the freshest produce available. 

Appet isers	
Fishworks bread board with salsa verdi & aïoli 	 £2.50 
Fishworks bread board plus our famous homemade taramaslata	 £3.75 
Marinated olives	 £3.00

Oysters  (subject to seasonality and availabilty)	
Prestige / Dorset Rock / Maldon Rock / Mixed selection	 £2.40/14.00/28.00

Star ters 	
Crispy fried baby squids with chilli, spring onion and aïoli	 £6.25

Organic Scottish smoked salmon with traditional accompaniments 	 £8.00

Grilled razor clams with chilli and garlic butter 	 £8.25

Fried West Coast whitebait with aïoli 	 £5.25

Homemade fish soup with gruyère, rouillé & croutons 	 £6.25

Fishworks cocktail with crevettes, brown shrimps & prawns 	 £9.25

Grilled South Coast scallops in the shell with garlic butter	 £8.50/17.00  
and bread crumbs 	

Marinated anchovies with mint, chilli and crostini	 £6.00

Crisp fried calamari with saffron aioli 	 £8.25

Start Bay picked crab with mixed leaves, cucumber and tarragon mayonnaise 	 £8.25

Steamed rope grown mussels	  
With garlic, shallots, white wine & parsley 	 £6.75/11.00 
With fresh chilli, coriander and lime 	 £6.75/11.00

Traditionally smoked mackerel pate with toasted bread and mixed leaves 	 £5.95

Fishworks starter plate (a selection of our Fishworks favourites) 	 £9.95

Tomatoes with mozzarella, basil, olive oil and black pepper	 £7.00

Shel l f ish & Crustacea 	
Fruits de Mer (for 2 to share as a starter or for 1 as a main course) 	                                  £25.50 
The shellfish classic of oysters, crevettes, clams, mussels and crab served with lemon  
and aïoli on a bed of ice	  
Add a whole Nova Scotia lobster	       £25.00

Whole Dartmouth crab served cracked and on a bed of ice 	 Priced by Weight 
with lemon mayonnaise 

Whole Nova Scotia lobster simply grilled with garlic butter and fresh parsley 	          £26.00

Pan roasted shellfish with white wine, garlic and fennel 	 £26.00 
Todays selection of prawns, clams, mussels, Devon crab & garlic glazed oysters 
Served in the cooking pan

Mains 	

Grilled yellow fin tuna with black pepper, rocket, soy and mirin dressing 	 £19.00

Day boat Devon ray with capers and black butter 	 £14.50

Hand beer-battered cod with homemade mushy peas, tartare sauce and chips 	 £14.95

Grilled ocean prawns with garlic, ginger, white wine and chilli 	 £8.50/£17.00

Smoked haddock with poached egg, new potatoes and mustard hollandaise 	 £13.00

Zuppa del Pescatore  
Traditional fish and shellfish stew with thyme, tomatoes and saffron	 £19.50 
Served in the cooking pan	                            

Roasted sea bass with rosemary, sea salt and lemon (whole or filleted) 	 £15.25

Simply grilled day boat Dover sole with lemon and parsley butter	 Priced by Weight 

Mediterranean spaghetti with artichokes, black olives and sun dried tomatoes	 £12.50

Whole sea bream with garlic, thyme, white wine and fennel 	 £15.25 
Cooked in paper

Spaghetti with Pallourde Clams, chilli, garlic and fresh parsley 	 £15.00 

Fritto Misto	 £15.95 
A selection of todays South Coast crisp fried fish, with tarragon hollandaise and aïoli	

Grilled sirloin steak with Béarnaise and chips	 £19.00 

Fishworks ocean platter for two to share	 £60.00 
A spectacular mixture of the freshest hot & cold seafood 
Fillet of bass, prawns, squid, scallops, fillet of bream, oysters, mussels, clams, crevettes,  
cracked crab. Served with hollandaise, garlic butter, mayonaise and lemon 

Fish to share (minimum of two)	

Your fish will be presented at the table and cooked to your taste	 Priced by weight 
(please allow a minimum of 30 minutes) 
See our daily specials boards for today’s large fish for the table

S ides 	

Green leaf salad	 £3.25 
Chips 	 £3.75 
Fennel chilli and herb salad 	 £3.50 
Mash 	 £3.25 
Wilted spinach with garlic and olive oil 	 £3.75 
New potatoes with butter and fresh mint 	 £3.25 
Today’s market vegetables 	 £3.75 
Red onion, tomato and oregano salad	 £3.50 

 
A Childrens Menu is available please see your server for more details  
 
You can also choose your fish straight from our Fishmonger’s slab  
or our blackboards for today’s specials. 

By working closely with our suppliers we can ensure our seafood is honestly and 
sustainably harvested. The South Coast fishermen do their best to land a good catch 
however due to seasonality and availability produce cannot always be guaranteed. 

A discretionary 12.5% service charge will be added to your bill. VAT included at the standard rate. 	 07/11


