The
Seafood
Weekender

Our S(’df()()d Sl’ldl‘ii'lg plattcrs C(’l(’[?l‘a((’ FI’IC [7(’5[ Of t/u’
Sussex coast — pl.l(’(f[ lllgl’l I,Ui[17 f)'(’Sll[y Cdllgh[ treasures
from fllSl’l(’TITlC}l in Ncwlmvcn.

Available by pre-order only, so nothing goes to waste,

each platcer is prepared to order with the day’s freshest
catch.

TO SHARE

A FISHY FEAST FOR TWO(gfia) 60
cayenne prawns, rock oysters, crab toast, mackerel

pacé, lemon & samphire cos salad, skinny fries,

garlic aioli, brown sourdough & seaweed butter

HOT SEAFOOD PLATTER(gfia) 80
albourne white wine mussels, half lobster thermidor,
roasted king scallops, panfried garlic king prawns,

skinny fries, brown sourdough & seaweed butter

SEAFOOD ON ICE FOR TWO(gfia) 100
whole crab, half lobster thermidor, rock oyster,

pickled bass fillet, mussels, smoked mackerel fillet,

lemon & garlic samphire salad, cockles & whelks,

skinny fries, brown sourdough, seaweed butter

To pre-order, please call 01903 815757.




