
From Tide to The Table

O N E  B I T E  O F  T H E  O C E A N

Mini Cornish crab tartlet,  lemon zest Crème Fraiche, chive,  smoked paprika dust

2 4 T H  O C T O B E R  A T  7 P M

C O A S T A L  A W A K E N I N G

Hand dived scallop ceviche, pickled cucumber, dill emulsion, radish, samphire, crispy
onions

L O W  T I D E

Pan Fried Mackerel,  Roasted Tomato Consommé, Charred leek, Crispy
Capers,Whipped Anchovy Butter & Sourdough

D E E P  W A T E R S

Lemon sole,  leek vichyssoise,  courgette,  leeks,  samphire, pistachio & pine
nut crumb, dill oil

S E A S I D E  S W E E T

Cornish seaweed chocolate tart,  Crème Fraiche, candid lime peel

Drinks Note
All wine selected to celebrate the sea, the coast,  & British seafood. Ask our team for more info, full bottle available

S u p p e r  c l u b  e x p e r i e n c e  w i t h  4 - g l a s s  w i n e  f l i g h t
£ 4 5  p e r  p e r s o n


