The
HAPPY HOUR MAlNE SHUCK FEST

BUY 1 GET 1 FRESH OYSTERS 1 POUND A SHUCK

Weekdays 4pm till 6pm DRAWING ROOM Weekdays 4pm till 6pm

TERRACE TAVERN
& ferroge

SATURDAY BRUNCH
12pm tll 4pm

TOASTED GRANOLA & YOGURT (D)(G)(N) AVOCADO TOAST (c) LOBSTER BENEDICT (p)(G)
Home-made granola, Greek yogurt, wild flower honey comb, Smashed avocado, toasted sourdough 2 poached Burford Brown eggs, Maine lobster, hollandaise
fresh mint, wild berries, medjool dates chili, lime, cortander, pomegranate molasses baby spinach, toasted crumpet
8 16 28
SIGNATURE SCRAMBLE (p)(G) CHICKEN & WAFFLES (D)(G) STACKED BUTTERMILK PANCAKES (D)(G)(N)
2 Burford Brown eggs, grilled San Marzano tomatoes, Butter milk fried chicken, cornmeal waffles, Mascarpone, blueberries compote, coconut flakes, pistachios,
toasted sourdough, candied bacon, avocado Canadian maple syrup, whipped butter Canadian maple syrup
16 18 12

Toasted Bagel 4 | Clotted Cream with honey 4 | Strawberry Jam 2 | Toasted sourdough 3 | Candied Bacon 4 | Sliced Avocado 4 | Grilled Portobello (D) 6
Loch Fyne smoked salmon 9| Cumberland Sausage 4| Hashbrowns (D) 3 | Additional Egg 2 | Truffle p/g MP

SMALL PLATES
FRESH SHUCKED OYSTERS

JERSEY ROYAL LINDISFARNE OSTREA REGAL
1/2 Dozen | 1 Dozen 1/2 Dozen | 1 Dozen 1/2 Dozen | 1 Dozen
20 39 25 49 38 75
MARINATED OLIVES 6 PRAWNS IN OLIVE OIL 18 BEEF CARPACCIO (G) 14
Halkidiki green olives, garlic, jalaperio, lemon zest Lemon, red chili & basil Parmesan, garlic chips, rocket, fried capers, aioli

Red & yellow beets, Ragstone goat;s cheese,

) Crispy battered cod, soft tortilla, pico de gallo Avocado, wonton crisp, soy ginger dressing
candied walnuts & truffle honey

ITALIAN STEAK TARTARE (D)(G) 16 | 25
LENTIL SALAD (D)(6) 13 BURATTA () 15 80/120g Hand cut tenderloin, green olives,

Sundried tomatoes, silverskin onions, jalapeno, Red onions, black olives, fingerling potatoes truffle 0il & Pecorino
toasted hazelnut

PASTA
PAPPARDELLE RAGU (N)(G) LOBSTER TAGLIOLINI (D)(G)(A) SPICY SHRIMP LINGUINE (o) TAGLIATELLE VERDE (vG)(N)
Pulled Short Rib, burnt sage, shimeji, Maine Lobster, brandy, paprika cream Pan roasted shrimp, spicy tomato sauce, Charred courgettes, cashew nut pesto,
toasted pine nuts, beef jus parmesan bottarga toasted pine nuts
26 34 26 24

CLASSIC MAINES

TRUFFLE ROASTED CHICKEN (D) 32 GRILLED WHOLE SEABASS 32 CRAB & AVOCADO SALAD 26
200g Chicken supreme, porcini mushrooms 400g Seabass, fennel and rocket salad Green apple, radish, lamb’s lettuce, lemon vinaigrette
LOBSTER ROLL (D)(G) 28
Lontits, sundrcd o, ot hoclnats, sl sarde Mo obstn, mon aa, v bun KALE CAESAR SALAD (o) u
> > < > Baby gem lettuce, crispy bacon, fried kale, croutons

FILET MIGNON 50 HALIBUT BEARNAISE (D)(A)(P) 36 Add Chicken 10 Add Shrimp 14
250g, Grass fed Native Shetland tenderloin, 160g Fillet, ratte potato, creamy leeks, pancetta

SIDES
NY SIRLOIN 150 %}?FLFS FRITES “3)[‘{“ l 24 HOUSE SALAD 5

; ite wine mariniere, garlic, parsle
800g, USDA Grain fed Creekstone Angus & parstey TRIPLE COOKED CHIPS 6
RIB EYE 130 DOVER SOLE MEUNIERE for Two (D)(G) 70 TENDERSTEM BROCCOLI (vE) 8
800g, Grass fed Native Shetland rib, 35 day dry aged Dover sole fillet, brown caper butter PORTOBELLO MUSHROOMS (p) 8
CHARRED BRUSSEL SPROUTS (p) 8
T-BONE 140 MAINE LOBSTER () Half/ Whole 35 | 65 CLASSIC MONTREAL POUTINE (D) 12
1 kg, Grass fed Native White Park, 35 day dry aged 600g, Grilled with garlic butter, served with LOBSTER MASH (A)(D) 16
N

(N) Contains Nuts (D) Contains Dairy (G) Contains Gluten (4) Contains Alcohol (P) Contains Pork (VG) Vegan
Please ensure you inform any member of staff if you have any allergy or dietary requirement as there might be more allergens present
We add a discretionary 15% service charge to all bills EVERY PENNY of which is shared. If for any reason you felt the care you received fell short please tell us so we may remove the charge
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