E_xarnplc of Daily Cl’:anging Fish Boards

Sta rters

Sauteed King Prawns with Garlic and |_emon Butter 7.50
Smoked fish terrine with celeriac remoulde 6.50
Pan seared sca”oPs with chirozo salad, orange & cardamon dressing 8.50
Sladbury’s farm smoked salmon ceasar salad 7.00

Mains

Beer battered haddock with pea puree & hand cut c]’:ips 10.50
]:i"ct of seabass, with oregano, olive mash, wilted sPinacl‘l & chirozo & basil ragu 14.00
SuPrcmc of baked salmon with creamed lccks, bacon & chamP Potatocs 12.00

NorFo"c dressed crab salad with garlic mayo & hand cut chiPs 11.00



