FISHWORKS

FISHMONGER & RESTAURANT

FESTIVE MENU

TWO COURSES £35 | THREE COURSES £41

TO START
Prawn Bisque GFO 171 kcal
Richly flavoured prawn soup

Scallops in Blankets GFO 480 kcal
Served with cauliflower purée

Crab and Avocado Tian GFO 485 kcal
With cucumber jelly

MAINS

Roasted Black Cod GFO 598 kcal
With mustard honey glaze, mustard cream sauce and colcannon

Sesame Tuna Tataki GFO 645 kcal
Served with coconut rice and pak choi

Sea Bream with all the trimmings 768 kcal
Roasted Sea Bream fillet with sage & onion stuffing and
root vegetables served two ways.

DESSERTS

Chocolate Mousse GFO 639 kcal
Served with almond crumble

Toffee Ginger Pudding 601 kcal
With salted caramel sauce & vanilla ice cream

FINISH WITH

Cheeseboard GFO 937 kcal
A selection of best British cheeses from Neal’s Yard Dairy,
served with chutney and seeded crackers
£10 if purchased in addition to the Christmas Menu

GFO: Gluten Free Option available.
A discretionary service charge of 12.5% will be added to your bill. If you have a food allergy or intolerance,

please let us know before you order. While we do everything we can to control cross-contact,
our kitchens handle all allergens. Please scan the QR code for full dietary information.




