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Fishworks Breadboard with Salsa  
Verde & Aioli £1.50 
Add our famous Taramasalta or Brandad e  £1.50 / £1.95

Marinated Greek Olives  £2.95

A Bowl of Chips with Aioli  £3.50

Selection of British Cheeses  
Served with celery, grapes & home-made oatcakes  £6.50 
 

Whitebait with Aioli  £4.95

Calamari 
Fried squid with lemon and aioli £7.00 / £12.00

FishWorks Starter Plate  £9.50

A Plate of Smoked Salmon  £8.00 / £12.00

 

Shellfish
Oysters 
(see blackboard for today’s selection)  each £1.50 
  ½ dozen £8.00 / dozen £15.00

Whole Dartmouth Crab 
served Cracked or Dressed  priced by weight

Plateau de Fruits de Mer  per person £22.50 
Add lobster whole £24.00

 
Desserts

 
Fresh Lemon Tart  £4.90 
With a glass of Muscat de Beaumes de Venise  £7.80
 
Baked Chocolate Pudding  £4.90 
With a glass of Marmesa Red Harvest Pinot Noir  £9.80

Crème Brûlée  £4.90 
With a glass of Muscat de Beaumes de Venise  £7.80

Eton Mess  £4.90 
With a glass of Muscat de Beaumes de Venise  £7.80

Vanilla Ice Cream with Pedro  
Ximenez & Raisins  £6.90

Selection of Seasonal Ice Creams  £4.90 
With a glass of Prosecco Jeio Brut NV  £9.80

Aperitifs
FishWorks Bloody Mary 
Accompanied by a Prestige oyster  £6.95

Manzanilla san Leon –  
Bodega Herederos Argueso  100ml £4.90

Pastis Ricard  £4.50

Campari  £4.50

Noilly Prat Dry/Rosso  £4.50

Pimms No1 Glass / Carafe £5.00 / £18.00

Champagne Cocktails
Champagne Cocktail 
Maxime Trijol VSOP soaked sugar cube doused  
with Laurent Perrier Champagne  
and  a dash of Angostura bitters  £9.50

French 75 
Plymouth Gin shaken with fresh lemon  
juice and sugar, then strained and topped  
with Laurent Perrier Champagne  £10.00

Tingle 
Laurent Perrier Champagne with 
Crème de Mûre, vanilla syrup and lime juice  £10.00

Harry’s Mojito 
A classic mojito is charged with  
white peach nectar and topped  
with Prosecco Jeio Brut NV  £8.50

Bellini 
White peach nectar with Prosecco Jeio Brut NV  £6.95

Classics
Martini  
Choose from Hendrick’s Gin  
or Belvedere Vodka, as you like it  £8.00

Old Fashioned Margarita 
Jose Cuervo Tradicional Tequila  
with Cointreau, fresh lime and salt rim  £6.00

Mojito 
Havana Club Especial Gold, muddled with fresh  
mint, limes, sugar and topped with soda  £7.00

Whisky Sour  
Dewar’s White Label shaken with Cointreau,  
Angostura bitters and a dash of lemon juice  
– egg white optional. Served on the rocks  £6.00

Negroni  
Negroni is a tantalising mix of Plymouth Gin,  
Campari and Noilly Prat Rosso; strained over  
ice and topped with soda  £6.50

Contemporary
Blood and Fire 
Sagatiba Cachaça  Pura with fresh raspberries, limes 
raspberry purée and a hint of chilli  £6.00 

FishWorks Cooler 
Hendrick’s Gin, combined with  
cucumber, elderflower, mint  
and lemon juice. Finished with soda water  £6.50

Raspberry Cosmopolitan 
Wyborowa lemon vodka, cranberry juice,  
fresh raspberries and a dash of Cointreau  £7.00

Boa Vida 
Sagatiba Cachaça  Pura with  
pineapple and pink grapefruit juice,  
with a dash of vanilla syrup  £6.00

Bar Food



Beer
Kasteel Cru – Saverne, France  
Premium lager produced  
from Champagne yeast  330ml £3.75

Modelo Especial – Mexico 
Hand crafted with all natural ingredients  
– a classic thirst quenching beer.  330ml £4.00

Meantime Wheat – London, England 
Genuine Bavarian wheat strain  
produces a refreshing beer from this  
micro brewery in Greenwich 330ml £4.00

London Pride – London, England 
Award winning real ale.  330ml £4.00

Guinness – Dublin, Ireland 
Draught in bottles – the ideal  
partner for oysters  330ml £4.25

Gin
Plymouth  £5.00

Hendrick’s  £6.00

Whisky
Dewars White Label  £5.00

Jamesons Irish Whiskey  £5.00

Chivas Regal 12 Year Old  £7.00

Macallan 10 Year Old, Highland  £7.95

Auchentoshan, 10 Year Old, Lowland  £7.95

Ardbeg 10 Year Old, Islay  £9.00

Yamazaki 12 Year Old, Japan  £10.00

Glenmorangie Sauternes Finish 15yo, 
Highland  £10.00

Vodka
Wyborowa  £5.00

Wyborowa Citron  £6.00

Belvedere  £6.00

American Whiskey
Jack Daniel’s  £5.00

Woodford Reserve  £7.00

Rum
Bacardi Superior White  £5.00

Havana Club Añejo Especial Gold  £5.00

Cognac
Maxime Trijol VSOP  £7.50

Delamain Pale and Dry XO  £12.00

Armagnac
Baron de Signognac 10 Year Old,  
Bas Armagnac  £8.25

Marquis de Puysegur Armagnac 1961  £14.00 

Calvados
Calvados Domaine L Dupont VSOP  £8.50

Domaine L Dupont Plus de 17 ans  £15.00

Dessert WineS & Port
The Brachetto is fabulous served on 
it’s own as an alternative to a dessert.

Brachetto d’Acqui 2007 – Braida 
Sweet, soft, delicate, sparkling. 
Red fruit and roses  100ml glass £5.50 

 ½ bottle £17.00

Muscat de Beaumes de Venise 2007 
– Domaine de Fenouillet 
Ripe, exotic fruit and toasted almonds.	  

100ml Glass £ 6.50 
500ml Bottle £29.50 

Pedro Ximenez  
– Gutierrez Colosia 
A great wine, rich in flavour  
and sensation  100ml glass £5.90 

 ½ bottle £20.25

Marmesa Red Harvest Dessert 
Pinot Noir 2006 – California 
A great, sweet Pinot Noir. 
Perfect with desserts and cheese  100ml glass £7.95  

 ½ bottle £27.75

Quinta da Gaivosa LBV Port  50ml glass £4.25

Speciality CoffeeS
Irish – Jamesons  £7.00

French – Maxime Trijol VSOP  £7.00 

Baileys  £7.00



Digestifs & Liqueurs
Teichenné Peach Schnapps  £5.00

Cointreau  £4.95

Baileys  £4.95

Grand Marnier  £4.95

Jose Cuervo Tradicional Tequila  £4.95

Sambuca  £4.95

Kahlúa  £4.95

Amaretto  £4.95

Limoncello 
Sorrento Villa Massa  25ml £3.90

Grappa Prima Uve   
Mashio  25ml £3.75

Orujo Blanco Mar de Frades 
A fantastic spirit made from 
Albariño grapes and must.  25ml £3.75

Orujo Original Mar de Frades 
Mirabelle plum fruit, peach and apricot.  25ml £3.75

Orujo Hierbas Mar de Frades 
Fruit and herbs, classically Galician  25ml £4.25

Tea and Coffee
Espresso  £1.75

Double Espresso  £2.50

Cappuccino  £2.50

Latte  £2.50

Selection of Leaf Teas  £2.00

Fruit and Herbal Infusion  £2.00

Fresh Mint Infusion  £2.50

MineralS & Juice
Freshly Squeezed Orange Juice  £3.50

TOMATO Juice  £3.50

LAWTON CROSS ORGANIC APPLE JUICE 275ml £3.50

Belu MINERAL WATER –  England 
Still or sparkling water  330ml £1.75 / 750ml £3.35

Coke / Diet Coke  330ml £2.50

Fentimans Botanicals – England 
Mandarin & Seville Orange, Victorian Lemonade 

 275ml £3.50

Prosecco & ChampagneS
Prosecco Jeio Brut NV – Desiderio Bisol   
Wonderful notes of pear and crisp finish.  125ml glass £5.95 

 bottle £28.00

Laurent Perrier Brut NV  
We love this Champagne 
with all seafood  125ml glass £9.00 

 bottle £49.00

Laurent Perrier Ultra Brut NV 
Very delicate and versatile. 
Works especially well with oysters  bottle £68.00 

Ruinart Blanc de Blancs NV 
Ripe green apples and honeycomb  
– a phenomenal match for seafood  bottle £78.00

2003 by Bollinger 
Ripe and delicious champagne from  
the extraordinary 2003 vintage.  bottle £90.00

Dom Pérignon 2000 
Simply one of the World’s finest Champagnes bottle £189.00

Rosé ChampagneS
Bruno Paillard Rose Premiere Cuvée NV  
Beautiful salmon pink Champagne  
with wild strawberry flavours 125ml glass £12.50 
  bottle £68.00 

Billecart-Salmon Rosé NV 
Finest rosé Champagne  ½ bottle £39.00  

 bottle £78.00

Laurent Perrier Cuvée Rose Brut NV 
Sumptuous flavours of red currant jam,  
quintessential celebration bubbly.  bottle £85.00   

Rosé WineS
Pinot Grigio Ramato 2006/7  
– Sacchetto, Veneto, Italy  
Only 6000 bottles of this luscious 
rosé are produced annually  175ml £5.95 

 250ml £8.25 
 bottle £22.95

Château d’Astros Rose 2007 
– Côtes de Provence, France 
Classic, Provence Rose, elegant & refreshing bottle £25.50

Sancerre Rosé 2006/7 – Jean-Jacques  
Bardin, Loire Valley, France 
Dry, crisp and fresh with subtle fruits  bottle £29.50 



Red Wines
Gamay 2006/7 – Nicolas Choblet,  
Loire Valley, France 
Red fruits, elegant with touch of spice  175ml £4.15 

 250ml £5.95 
 bottle £15.95

Frappato 2006 /7 
– Valle dell’Acate, Sicily, Italy 
Sicilian red, perfect with  
fish, light and spicy  ½ bottle £17.95

Merlot L’Antico Ceppo 2006 
– Lazio, Italy		
Silky, smooth, and packed with fruit £ 4.50 

£6.50 
£19.50 

Rioja Single Vineyard 2005/6  
– Ramon Bilbao, Rioja, Spain 
Fruity attack followed by spices, 
balanced and pleasant  bottle £22.00

Fleurie 2006 – Cave de Fleurie,  
Beaujolais, France	  
Cherry fruits, soft and easy drinking  175ml £6.50 

 250ml £8.95 
 bottle £26.50

Sancerre Rouge 2006  
– Jean-Jacques Bardin, Loire Valley, France	  
Delicious Pinot, ideal chilled  

 ½ bottle £16.75  
 bottle £29.50

Les Tourelles de Longueville 2003 
Second wine of Pichon Baron – Pauillac, 
Bordeaux 
Juicy cassis, cherry and plum fruit 
with spicy tobacco smoke notes.  £58.00

Campoleone 2002 
– Lamborghini, Umbria, Italy 
Currants, blackberries and light tarragon.  
Full bodied, with chewy tannins.  £65.00

Vin de Pays Retz 2007  
– Nicolas Choblet, Loire Valley, France 
Dry refreshing, so good we bought  
the whole production  175ml £4.15 
  250ml £5.95	

 bottle £15.95	

Piropo Pinot Blanc 2007 
– Mendoza, Argentina 
Dry, refreshing with wonderful citrus flavours £18.50

Picpoul de Pinet 2006/7 Vintage  
– Cave de Florensac, Languedoc, France		
Gold medal winning Picpoul, 
stunning dry wine  £19.50

Sauvignon Semillon 2007  
– Château Le Raz, Bergerac, France		
Rich wine with grapefruit and 
passion fruit, excellent  £18.75

Saam Chenin Blanc 2007  
– Saam Mountain, Paarl, South Africa 
Fruity, clean and fresh with a dry finish  175ml £4.50  

 250ml £6.25 
 bottle £18.50

Costa di Giulia 2006  
– Michele Satta, Tuscany, Italy 
Medium to full bodied with a lift 
from Sauvignon Blanc  ½ bottle £19.65

Muscadet Le Pavillon 2006/7  
– Nicolas Choblet, Loire Valley, France 
Floral, mineral and citrus  
– very refreshing  ½ bottle £12.25 

 bottle £19.50

Chilcas Reserve Chardonnay 2006  
– Valle del Maule, Chile	  
Rich New World Chardonnay  
– everything you expect  bottle £20.00

Pinot Grigio L’Elfo 2007 
– Paolo Sacchetto, Veneto, Italy		
Smooth, apple fruit, refreshing Grigio £23.00

FishWorks RECOMMENDS
Every year we produce our ideal fish wine with our 
winemaker friend Josep Guasch –  an outstanding  
Spanish producer. The magnums are produced in a  
limited quantity of 50 and double magnums only 10. 
The wine is amazing from these big bottles.

Xarel.lo 2006/7   
– Ferret Guasch, Penedès, Spain  175ml £5.75  

 250ml £8.25  
 bottle £23.75 

 magnum £59.00 / double magnum £110.00

Albariño is, in our opinion, the perfect fish wine,  
poured from a beautiful blue bottle. Watch out for the Boat!

Albariño 2006/7  
– Mar de Frades, Galicia, Spain		
Classic fish wine, absolutely brilliant  175ml £7.95 

 250ml £10.95	
 bottle £32.00 

White Wines



Vieux Château Lamothe 2007 
– Bordeaux, France 
Classy Bordeaux blanc, with lovely fresh lift  
from the Sauvignon £23.95

Insolia 2006/7  
– Valle dell’Acate, Sicily, Italy 
Citrus fruit, fresh and dry  ½ bottle £16.00 

 bottle £24.50	

Terrasole Sauvignon/Parallada 2007 
– Jean Leon, Catalunya, Spain 
Vibrant fresh wine with a superb, full-flavour finish £24.95

Bourgogne Blanc 2007 
– Clotilde Davenne, Burgundy, France		
Charm and minerality with a Chablis pedigree £26.50

Springfield Sauvignon Blanc 2007/8 
– South Africa 
Best Sauvignon we’ve tasted from 
South Africa, stunning!  175ml £6.75  

 250ml £9.50  
 bottle £28.00

Petit Chablis 2007  
– Domaine Garnier, Burgundy France 
Nothing Petit about this Chablis, full  
flavour, fabulous £29.50

Pouilly Fumé 2006/7  
– Domaine Barillot, Loire Valley, France 
Firm with good body  bottle £27.95	

Riesling Ackland Vineyard 2006/7 
– Knappstein, Clare Valley, Australia 
Dry, refreshing Riesling with a 
sweet lime fruit finish  bottle £29.00

Sancerre 2007 – Jean-Jacques Bardin,  
Loire Valley, France  
Dry with classic gooseberry fruit   175ml £7.50 

 250ml £9.50  
 bottle £29.95

Glenguin Christina Semillon 2000  
– Glenguin, Hunter Valley, Australia 
A dry, intense, elegant wine with 
razor-sharp lime and lemon fruit.  £30.00

Huia Sauvignon Blanc 2007  
– Marlborough, New Zealand 
Classic gooseberry and passion 
fruit flavours  bottle £32.00

Saint Véran 2006  
– Vincent Besson, Burgundy, France 
Elegant buttery wine with 
mineral finish  175ml £9.65  

 250ml £13.75  
 bottle £33.50

Pouilly Fuissé 2005  
– Vincent Besson, Burgundy, France 
Fuisse of the highest quality 
with finesse  bottle £35.95

Muscadet Le L’D’Or 1989  
– Pierre Luneau-Papin, Loire Valley, France 
Age brings honey and straw notes  
to a wine traditionally drunk young.  £36.00

Stonier Reserve Chardonnay 2004 
– Stonier, Mornington Peninsula, Australia 
Fine minerality with great intensity  
of lemon and cream  £42.00

Chablis 1er Cru Montmain 2006  
– Clotilde Davenne, Burgundy, France	  
Class single vineyard Chablis  bottle £45.00

Ried Steinmassl Riesling Trocken 2005 
– Weingut Brundlmayer, Kamptal, Austria 
Classic Riesling aromas, with refreshing citrus.  £47.00

Puligny Montrachet 2006  
– Domaine Alain Chavy, Burgundy, France 
Minerality combined with a lick  
of spicy oak; classy Chardonnay  bottle £59.00

Giovin Re Viognier 2004/6 
Michele Satta, Bolgheri – Italy 
Vast fruit flavours with spicy notes  £67.00

Meursault 2002  
– Domaine Joseph Matrot, Burgundy, France 
Very expansive and pleasant  £69.00

Chassagne Montrachet “Champ Gain” 2004  
– Vieilles Vignes Domaine  
Vincent et Francois Jouard, Burgundy, 
France 
Beautifully defined peach and citrus fruit, 
with delicate mineral notes  £75.00

Puligny Montrachet “Les Folatières” 2004  
– Domaine Alain Chavy, Burgundy, France 
Rich and long, floral minerality  
with a hint of cream  £82.00

Chablis Grand Cru Réserve  
de l’Obédience 2005  
– Domaine Laroche, Burgundy, France 
Crisp, elegant Chablis with  
concentrated apple, lemon and pear fruit  £110.00

All spirits are served in 50ml measures or multiples 
thereof. A 12.5% discretionery service charge will be  
added to your bill. VAT is included at the standard rate.
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