
 

 

 
 

 
 
 

Starter 
 

Smoked Mackerel with spring onion, cucumber and spicy peanut 
dressing  7.00 

 
Seared Escalope of Tuna with salad nicoise  7.00 

 
 
 
 
 

Main Course 
 
 

Steamed Fillet of  organic Salmon with asparagus & sorrel sauce  16.00 
 

Whole baked rainbow trout with caper and almond black butter  14.00 
 

Pan fried Halibut with pea & mint puree and red wine sauce  18.00 
 

Pan Fried Sea Bream with roast red pepper, tomato salsa & tapenade  
16.00 

 
Lobster Linguine  16.00 


