
 

 

  

 

 
 
 
 
 
 

 
 

Freshly Baked Bread, Oil & Balsamic  / 5  
Gordal Olives / 7 

 

STARTERS 
Porthminster Squid, Black Spice, Citrus Miso, Asian Salad / 14 
The North, Assyrtiko ~ GRE  ~ 125ml / 11 

Burrata, Garlic Bruschetta, Tomatoes, Loveage & Parsley Pesto / 14 
Les Clans, Chateau d’Esclan, Côtes de Provence ~ FRA (Coravin) - 125ml /  25 

Ceviche of Dayboat Fish, Cucumber, Jalapeno, Crème Fraiche, Lime Oil / 14 
Porthminster, Sauvignon Blanc ~ SA ~ 125ml / 9 

Hand-Dived Orkney Scallop, Café de Paris, Samphire / 18 
Ruinart R Brut, Champagne ~ FRA ~ 125ml  / 18 

Charred Aspragus, Houmous, Dukkha, Chermoula / 14 
Onskuld, Chardonnay ~ SA – 125ml / 14 

Tuna Tataki, Avocado, Citrus Ponzu / 16 
The FMC 2020 Magnum, Ken Forrester – SA – 125ml / 20 
 

MAIN COURSES 
Fillet of Turbot, Asparagus, Parsley & Whey Sauce / 45 
Onskuld, Chardonnay ~ SA – 125ml / 14 

Catch of the Day, Olive Oil Mash, Charred Courgette, Provencal Tomato, Salsa Verde / 34 
Porthminster, Sauvignon Blanc ~ SA ~ 125ml / 9 

Porthminster Monkfish Curry, Tiger Prawn, Mussels, Steamed Jasmine Rice / 39 
The North, Assyrtiko ~ GRE  ~ 125ml / 11 

Beer Battered Fish & Chips, Crushed Peas, Homemade Tartare / 25 
Ruinart R Brut, Champagne ~ FRA ~ 125ml  / 18 

Hand-Rolled Cavatelli, Roasted Oyster Mushrooms, Cacio e Pepe, Pecorino / 24 
Terraze, Pinot Nero ~ ITA ~ 125ml / 12 

Surf & Turf ~ Rib-Eye Steak, Lobster, Garlic Butter / 37 
Ridge, Zinfandel, Geyserville 2021 ~ USA (Coravin) / 35  
 

SIDES / 6 
Olive Oil Mash  /  Parmesan Fries  /  Rocket & Pecorino /  
Warm Green Beans & Samphire  /  Smashed Cucumber,  Radish & Chilli Crunch /  

If you have any allergies please let us know at the time of ordering and we will do everything we can to accommodate you. 
A 12.5% discretionary service charge will be included in your bill and is passed directly to our staff.  All prices on menu include VAT. 


