
Summer Nights by the Sea - BBQ Menu

To start
Sourdough cobb, Seaweed butter

Main catch
XL Tiger Prawns skewer, warm garlic butter £40

Butterflied Rainbow Trout, salsa verde £45
Whole Gilt Head Bream stuffed with garlic, lemon & parsley £45

Halibut Pavé, seaweed butter £50
South Coast Brill for 2 £55 per person

To share between two
House Fries, seaweed salt

San Marzano Tomatoes, Burrata & Basil with Aged balsamic vinegar & olive oil
 Garlic mayonnaise

To Finish (included)
Dark chocolate Brownie salted caramel sauce & raspberries 

To book, please call 01702 477233.  Reservations only, deposit required.

Thursday, 27  August 2026 6pm onwards. 3 courses

th
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