SEAFOOD

Raw Rock Oysters £2.00 each
shallot vinegar

Hot Rock Oysters £2.40 each
champagne, cream, chives

Raw Native Oysters £3.00 each
shallot vinegar

Hot Native Oysters £3.40 each
champagne, cream, chives

Popcorn Shrimp £7
yuzu e chilli mayo

Soft Shell Crab Tempura £9
chilli, lemon ponzu

Seared Cornish Scallops £10
wild mushrooms, gnocchi, broad beans

Devon Crab Bruschetta £9
pepper, basil & balsamic relish

Devon Crab Linguini £11/£16
garlic, lime, chilli, coriander

Whole Baked Cornish Mackerel £14
tomato, roast peppers, olives, capers

Giant Prawns £25
chilli, coconut, lemon grass, cashew nuts

Seafood Paella £21
chicken, peas, chorizo, smoked paprika

Josper Lobster (half/ whole) £23/41
champagne, cream, chives

Josper Lobster (half/ whole) £20/38
natural

SURF & TURF

British £32
Seottish scallops & 200g Lancashire rib-eye

North American £38

Half a Canadian lobster é'ZOOg NY striploin

STEAKS

Steak Tartare £9/17

mustard, cornichons, capers, quail’s egg

Under-Blade Fillet (or California Steak) £14
Cornwall, 200g, 21 day dry aged

Rib-Eye £16/£22
Lancashire, 200¢/300g,
28 day dry zzgef

NY Striploin £23/£31
Lancashire, 200¢/300g,
35 day dry agea'g

T-Bone £28
Lancashire, 500g, 28 day dry aged

Fillet £25
Herefordshire, 200g, 21 day wet aged

Rib of Shorthorn Beef (for two or more) £56
Yorkshire, 900g, 28 day dry aged

Our steaks are cooked over charcoal in a Josper Oven and
are best enjoyed with your choice of sauce (+£1):

Woodford Reserve Peppercorn / Redhook BBQ / Béarnaise
Redhook Tomato Relish / Shallot & Garlic Butter

SALADS & SIDES

SPECIALS

Josper Smoked Mackerel Salad £8/£12
Jersey royals, asparagus, beetroot, pickled shallots

Warm Squid Salad £8/£12
watercress, courgette, chilli, ginger, garlic

Spring Vegetable Salad (v) £7/£11
asparagus, broad beans, peas, Jersey Royals, herbs

Redhook Salad (») £4
peas, lemon, feta, basil

Buttered Spinach () £4
shallots, garlic

Macaroni Cheese £5
Cornish smoked bacon, spinach

French Fries () £3
Chips (v) £4

Tiger Prawn, Mango & Avocado Salad

lime, baby gem, sesame

L9

Wye Valley Asparagus & Pheasant Egg
St George mushrooms, tarragon, truffle ozl

r8

Pan-Fried Skate Wing
samphire, capers, lemon

£20

Roxas Racks
bbg pork belly ribs, bloody Mary shot
pineapple slaw, fries [17

Ricotta & LLemon Tortelloni (v)
red chicory, baby artichoke, samphire, Gran Kinara

L8/ 412

Jersey Royals (v)
butter, mint

r5

SEAFOOD IN SEASON

All dishes are subject to availability and seasonal change.



