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at the 5"&:“»\“ SQO?‘:LS ey Bfamg's"?bé“;;ked by the 500t White and TasEj Brown Local Crab Surrounded btj

OWn ice with Llemon Grilled with garlic bulter CkLFs with a Yot of Marie Rose Sauce,
and Tabasco and scally ohion or on Simple but Delicious 12.99

1 = 1,78 gl Ba0 tee s‘;’&hot‘f/a‘%i‘f‘“d Red Sea Bream Fillet with Mussel Beurre Blanc
12 - 19,00 6 - 1099 12 - 20099 Pan Fried and served on Crushed Babj Potatoes 14299
Skate Wing with Nuk Brown Butter and Capers
Soup of the Day Served with a side dish of Dauphinoise Potato 14959
Cauliflower and Blue Cheese Lobster Tagliatelle Carbonara
(Cheese Optional) 499 O Half a Local Lobster in a Creamy Carbonara Sauce
Skarkers with a Garlic Ciabatta 1599
Whitby Crab Bisque Pan Fried Fillet of Hake

with warm Crusty Bread Roll 5.25 with Spinach, Tomato and Olive Sauce and your Choice

Pan Seared King Scallop of Potato Dish or Salad 1599
with Belly Pork, Whisky and Star Anise Prosciutto Wrapped Halibut Fillet
Reduction and Black Pudding Crisp %99 On a Harrogate Blue Cheese, Fig & Walnut Salad 1999

Saubteed Sqw’.d and Roasted Red ?QPPQ,. E ﬁ(:\veh Roas: M.oE:kfi.sk ':‘\:i.t A
with Herb Salad on a Ciabatta Croute 729 o roals Cheese Mash wilh Borscht Sauce and a

sFrLV\kLth of Hov\evcomb 1999

Specials are subject to availability and may change without notice.

Most dishes can be adapted to use a different fish if you prefer.




