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Rosette award for
culinary excellence
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LYME REGIS
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Olives £7

Warm Bread Sticks £4

Sourclough £2.50

Whole Blue Dorset Lobster, Hand Dived Lyme Bay Scallops, Crab Croquetta, Portland
Pearl Oysters, Lyme Bay Prawns, Mixed Leaf Salad, Chips, & Sourdough

Portland Pearl Oysters
mignonette dressing
£4.50 each
apple, horseradish, dill dressing
£4.75 each
yuzu ponzu & pickled ginger
£5.00 each

Lyme Bay Crab Croquetta

romesco sauce &' gremolafa

£12

Dorset Blue Lobster
celeriac remu/ade, mixed leaf salad,
& chips
Half/W hole £38/72
surf & turf £72

Fillet of Dartmoor Beef

fondant potato, carrot,
|<ing oyster mushroom,

spinach & sauce au poivre

£38

£150 for 2 people

Add a bottle of Castlewood Brut £70
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Lyme Bay Hand Dived Scallops
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Monkfish Tail

seashore vegtables, new potatoes

£38

Line Caughf Breaded
Doi|y Catch
friple cooked cl1ips, pickles

& tartar sauce

£26

roe butter & burnt lime

£15
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quails egg, asparagus, and lord of the

hundreds
£12

Capponcfc

Aubergine, Tomato, Fregola

& Rocket
£9292

Pan Roasted Cod

celeriac
chi”i, anchovy & tarragon
£30

All prices are inclusive of VAT, Service charge is not included.

For o||erger1 information or spech(ic o|ieJr0ry needs p|eose speok to a member of staff

All menus are prinJred on 100% recyc|eo| paper .



