
 
 

 

 

 

 
 

LOBSTER EVENING  

STARTERS: 

· King Scallops pan seared, served with pea puree and bacon lardons 

· King prawn pil pil. Classic Portuguese recipe served with fresh 

bread 

MAIN: 

· Lobster, depending on size, this will either be two halves or one 

half. 

· Choose your topping: thermidor, garlic butter or plain. Served with 

new potatoes/chips and salad. 

· Seabass fillet with crushed new potatoes, tender stem broccoli and 

cockle velouté. 

PRICE: £45.00 FOR TWO COURSES 

· If you would like steak with your lobster this will incur a 

supplement of £20.00 

Desserts are also available. All priced at £7.50 

Please make staff aware of any allergies or special dietary 

requirements. 

Lobsters and Seabass caught from our own boat. 

 


