T@d@z%"s Fish

TO BEGIN

SAUTEED KING SCALLOPS, caramelized Balsamic onion & bacon rice, yellow pepper confit sauce
STARTER £7.95 MAIN COURSE including tomato, red onion & black olive salad £17.50

BOUQUET OF MEDITERRANEAN KING PRAWNS, saffron & garlic aioli, salad leaves
STARTER (6) £6.95 MAIN COURSE (12) including saffron rice £16.50

DEEP-FRIED WHITEBAIT, Gremolata (chopped parsley, lemon, garlic, olive oil)
£6.00
SHARING SMOKED FISH PLATE FOR 1/2/3/4 people £6.50 PER PERSON
Smoked Halibut, Marlin, Tuna, Gravadlax, dill mustard dressing

CREAMY SMOKED HADDOCK CHOWDER, pea purée, St. Maure goat’s cheese straws
LARGE BOWL OF STEAMED Muf.g.é[:z'fs, Stowford Press cider & apple sauce
BAKED HEBRIDEAN RAZOR CLAMS, ginger, chilli £6I.e2n’150n thyme, creamy Vignotte cheese & garlic crust
LIGHTLY SMOKED SALMON, horseradish cf’g;;f: fraiche, walnut & blue cheese soda bread
ROCK OYSTERS on the half shell ££I769050 per Dozen £8.00 per Six £4.50 per Three
LIVE, crushed ice, red wine & hazelnut vinaigrette Or BAKED, spring onion & Parmesan crumb crust

TO FoLLOW

WHOLE LOBSTERS (approx. 11b. /460 gms. weight) £24.95
THIS WEEK’S SERVING SUGGESTION; on mushroom carbonara pasta, rocket, saffron, & tomato
cream sauce, OR with plain melted butter, Thermidor, or to your choice

HOT & CHILLED SEAFOOD PLATTER, Half Lobster, Mediterranean King Prawns,
Baked Oysters, Green Lipped Mussels with garlic crumb topping, chilled
Marinated Herring, Brown Shrimps, Garlic Mayonnaise, Salad Leaves
£23.50 (including a dish of home made fries £26.00)

WHOLE GRILLED PLAICE, (14/16 oz. with bone)
asparagus & chorizo butter, pesto & oven-dried tomato croquettes
£14.25

LARGE CORNISH DRESSED CRAB, chopped egg & parsley topping, watercress & lambs leaf salad
with citrus & champagne vinegar dressing, home made French fries
£12.95

GRILLED SEA BASS FILLETS, roasted Provencale vegetables, chargrilled Halloumi
cheese topping, deep fried game chips
£17.95

CHARGRILLED TUNA SUPREME, chive & horseradish polenta cake, green pepper
stuffed with chilli & feta
£14.50

HAKE FILLETS DEEP-FRIED IN TEMPURA BATTER, GREEN LIPPED MUSSELS,
minted pea purée, home made chips & tartare sauce
£14.25

SAUTEED ORGANIC SALMON FILLET, pan-fried potato, spring onion
& chive pancake, courgette ribbons, lemon butter
£13.95

A DISH OF SPRING VEGETABLES (S INCLUDED.
This week; BEDFORDSHIRE PURPLE SPROUTING BROCCOL! HOLLANDAISE - SAUTEED ENGLISH
COURGETTE BATONS, blue poppy & mustard seeds
IN ADDITION WE OFFER: OUR OWN FRENCH FRIES £2.50 ROASTED NEW POTATOES £2.50
FETA CHEESE § CAPER SALAD - TOMATO, BLACK OLIVE § ONION SALAD
GREEN OR MIXED LEAF SALAD WITH VINAIGRETTE DRESSING ALL £3.50

Note: We do not automatically provide fish knives; please ask if you would like one



