
Sticky Chocolate Brownie  £8.95   
Served hot with vanilla ice cream 

Selection of Fishworks Ice Cream  £10   
Ask your server for today’s selection

 G LU T E N - F R E E  M E N U

Nocellera Olives  £5.50 All our lobsters and crabs arrive fresh daily 

Whole Lobster  £55
Steamed and served on ice or grilled and served with garlic   
butter, along with your choice of side 
Goes perfectly with Saint Veran,  
Domaine Vincent Besson  £16.25/glass 

Whole Devon Crab cracked and served on ice - Market price 
With a lemon mayonnaise   

Hand-picked Devon Dressed Crab - Market price    
With a lemon mayonnaise 

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.

O N  A R R I V A L  

R O C K  O Y S T E R S  

King Scallops  £16.50
Sautéed king scallops cooked with white wine  
and garlic butter, topped with Pernod 

Tiger Prawns  £15 
Pan fried in chilli, ginger, white wine and garlic,  
served with ponzu slaw   
Goes perfectly with Riesling, Alsace  £15.25/glass 

Homemade Brixham Fish Soup  £9.95 
With rouille  

Moules Marinières  £12.50 / £20   
Mussels cooked in white wine with garlic,  
shallots and cream  

S T A R T E R S  

Fruits de Mer  £49 
Shellfish classic of mussels, clams, Devon crab, crevettes and 
oysters, served on a bed of crushed ice 

Add half a fresh lobster  +£25

S E A F O O D  P L A T T E R  T O  S H A R E  

Pomme Purée  £5.95
Tenderstem® Broccoli with Shallots  £6.95 
Tossed Side Salad  £5.95

S I D E S

Day Boat Dover Sole – Market price 
Served on the bone, simply grilled with lemon and parsley butter 

Oven-roasted Sea Bass  £22 
Baked with lemon thyme, olive oil and sea salt, served whole or filleted

Grilled Seafood Platter  £38 
Sautéed scallops cooked with white wine and garlic butter, topped with 
Pernod, fillet of sea bass, sea bream and chilli ginger prawns 
Goes perfectly with Vermentino, Sardinia  £13/glass 

Classic Seafood Bouillabaisse  £26
Mediterranean stew of mussels and filleted fish in a tomato sauce  
with shallots, garlic, fennel and pepper, served in a copper pan

Pan Fried Chicken Supreme  £25
Pomme purée, portobello mushroom and buttered leeks  
with tarragon cream sauce

10oz Ribeye Steak  £37
With Tenderstem® brocolli,  portobello mushroom  
and buttered leeks

M A I N S  

D E S S E R T S  

L O B S T E R  A N D  C R A B

Ask your waiter for today’s selection 

Served with shallot vinegar or pickled cucumber  
£5 each / 6 for £25 / 12 for £47.50  


