
PLATEAU 
DE FRUITS 

DE MER 
£22.50 
per person 

 
The shellfish classic of oysters, 
crevettes, clams, mussels and  
crab served with lemon, aioli  

on a bed of ice. 
Add whole lobster 
supplement £24.00

   SIDES
Sugar Snaps	 £2.95

Spinach, Watercress 
& Pinenut Salad	 £2.95

Cucumber Salad With 
Chilli, Lemon & Mint	 £2.95

Tomato, Basil  
& Boccocino 
Mozzarella Salad	 £3.50 
 
Green Salad	 £2.50

Fennel, Mint, Lemon 
& Chilli Salad	 £2.95

Greek Salad	 £3.50

Buttered New  
Potatoes	 £2.50

Chips	 £3.50

Mash	 £2.50

Fire Roasted 
Mediterranean 
Vegetables	 £2.95

MENU
PRIX-FIXE



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

Marinated Greek Olives	 £2.95

MAINS & GRILLS
FishWorks Fishcake  
With wilted spinach & hollandaise	 £12.00

Roasted Skate 
With black butter & capers	 £14.25

Fish & Chips 
Deep fried Icelandic cod in beer batter with mushy peas & tartare sauce	 £14.50

Dover Sole 
Classically served with lemon & parsley butter	 priced by weight

Organic Salmon Fillet 
With Hollandaise sauce, chives & chervil	 £14.50

Zuppa del Pescatore 
Fish stew with thyme, saffron & garlic served in the cooking pan	 £19.00 
For every Zuppa we serve, £1 is donated to The Royal National 
Mission to Deep Sea Fishermen.

Seabass (whole or filleted) 
With rosemary & lemon olive oil 	 £14.50 

Swordfish Milanese 
Seasoned in breadcrumbs and pan fried with baked fennel 	  £15.00

Mixed Seafood & Shellfish Grill 
A selection from the Fishmonger served with garlic & lemon	 per person £20.00

Risotto Milanese, Saffron & Parmesan 	  £9.50

Grilled Ribeye Steak 
With Béarnaise & chips 	  £18.00

SHELLFISH
Oysters with Traditional Accompaniments  
Duchy of Cornwall	 each £1.50 / ½ dozen £8.00 / dozen £15.00 
Maldon Rock	 each £1.75 / ½ dozen £9.00 / dozen £16.50 
Prestige	 each £2.00 / ½ dozen £10.00 / dozen £18.00  
Mixed Selection	 ½ dozen £9.00 / dozen £16.50 

Whole Dartmouth Crab 
served cracked or dressed	 priced by weight

Steamed Mussels 
With wine, garlic, shallots & parsley 	 £6.50 / £10.50 
 
Lobster & Chips  
Grilled with garlic butter 	  £26.00

ROAST  SHELLFISH IN  COOKING PAN  £25.00 
per person 

 
A selection of glazed oysters, crevettes, 

clams, mussels and crab served hot, 
roasted with garlic and thyme.  

A real show stopper!

APERITIFS
FISHWORKS BLOODY MARY  
With a Prestige oyster	 £6.95

Prosecco Jeio Brut NV –  
Desiderio Bisol   
Wonderful notes of  
pear & crisp finish	 125ml glass £5.95 
	 bottle £28.00

Bellini 
White peach nectar with 
Prosecco Jeio Brut NV	 £6.95

Manzanilla San  
Leon- Bodega  
Herederos Argueso 
Crisp, dry, chilled Sherry –  
ideal before your meal  
or with shellfish	 100ml glass £4.90

Laurent Perrier Brut NV  
Perfect with  all seafood 
	 125ml glass £9.00 
	 bottle £49.00

Kir/Kir Royale 
Wine or Champagne served 
with Creme de Cassis.  
	 175ml glass £4.15 / 125ml glass £9.00

STARTERS  & SALADS
Whitebait with Aioli	 £4.95

Fish Soup with Rouillé, 
Gruyère & Croutons	 £5.95

FishWorks Cocktail	  
With crevettes, brown 
shrimps & prawns	  £8.95

Fishworks Starter Plate 
A selection of our favourites	 £9.50

A Plate of  
Smoked Salmon	 £8.00/£12.00

Classic Greek Salad	  £7.50

South Coast Crab Cakes 
With sweet chilli dipping sauce	  £7.50 
 
Smoked Chicken,  
Walnut, Watercress 
& Tarragon Salad	  £10.00 

Calamari 
Fried squid with 
lemon & aioli  	  £7.00 / £12.00 
 
Smoked House Salad 
Hot smoked salmon, eel &  
mackerel  with wholegrain 
mustard dressing	 £12.00

MARKET SPECIALS 


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

M E N U



PROSECCO & CHAMPAGNE
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 

WHITE WINES
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  –  
Chateau 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 	  
		  175ml £4.95 / 250ml £6.95 bottle £20.00

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

Vieux Chateau 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	

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

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

Saint Veran 2006 – Vincent Besson, Burgundy, France 
Elegant buttery wine with mineral finish 	  175ml £9.65 / 250ml £13.75 / bottle £33.50

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

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

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

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 2006/7 – Mar de Frades, Galicia, Spain		
Classic fish wine, absolutely brilliant Albariño is, in our opinion,  
the perfect fish wine, poured from a beautiful blue bottle.  
Watch out for the Boat!	  175ml £7.95 / 250ml £10.95 / bottle £32.00

ROSÉ
Pinot Grigio Ramato 2006/7 – 
Sacchetto, Veneto, Italy  
Only 6000 bottles of this luscious rosé  
are produced annually 	  75ml £5.95 / 250ml £8.25 / bottle £22.95

Chateau d’Astros Rose 2007 –  
Cotes 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

BEER, MINERALS & JUICE
Kasteel Cru – Saverne, France  
Premium lager produced from Champagne yeast	  330ml £3.75

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

Freshly Squeezed Orange Juice 	  £3.50

Lawton Cross Premium Organic Apple Juice 	  £3.50

Belu – Shropshire, 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

W I N E S


