House White & Rosé wine

Fish

Fault line Sauvignon Blanc
Marlborough, New Zealand

Fish and chips

Gerard Bertrand Chardonnay
Languedoc, France

Breakfast

San Marzano Primitivo Rosé
Salento - Puglia , Italy

Back bacon, local sausage, baked beans, toast
poached egg, mushrooms,
black pudding, tomatoes,
£10

“Nōtios” Moschofilero & Roditis,
Gaia wines Koutsi, Greece
750ml bottle 26.00
125ml glass 5.50
175ml glass 6.80

English

Vegetarian
Avocado, toast, eggs, spinach,
tomatoes, mushroom
£10

House Red Wine

Mushrooms

Malbec
Languedoc-Roussillon, France

Creamed mushrooms, thyme, sour dough
£9

Gazzera Nero d’avola Syrah
Colomba Bianca , Sicily
750ml bottle 24.00
125ml glass 5.00
175ml glass 6.50
Rioja Crianza Rivallana
Rioja, Spain
26.00

Sparkling Cocktails
Bellini
Strawberry, Peach, Raspberry or
Passion fruit
Elderflower
Tanqueray, elderflower cordial, prosecco
Kir Royale
Crème de cassis,Prosecco
Limoncello
Strawberry syrup, limoncello,
Classic
Cognac, sugar, lemon, angostura,Prosecco

Eggs Benedict
english muffin, bacon, poached eggs, hollandaise
£9

Gravadlax
Beetroot cured salmon, scrambled egg, granary
£9

Avocado
Crushed avocado, pomegranate, feta,
toasted sour dough
£9

Kippers
Fortunes Kippers, mustard butter, granary
£10

Kedgeree
Smoked haddock Kedgeree, hard boiled egg
£10

Liver
Pan fried devilled ox liver, toast
£9

Chorizo

All at 8.50
Glass of Prosècco 125ml
8.00

Chorizo, pea & potato hash, fried egg
£9

Beer on Tap

Bacon or sausage with a choice of fried egg,
roast tomato, field mushroom
or black pudding
£5

Cruzcampo Pale lager, Spain 4.7%
4.90 pint

Bottled
Budvar 330ml Czech republic 4.4%
4.50
Black Sheep Bitter 500ml
Masham, England 4.4%
4.50
Guinness stout 330ml Ireland 4.2%
4.40
Aspall cyder Suffolk, England 5.5%
4.90

Ciabatta

Seafood
Lunch
Fish & Chips

Cod, handcut chips, mushy peas & tartare sauce
£9
Large haddock, chips, mushy peas, tartare sauce
£14

Scampi

Whole tail Whitby Scampi, hand cut chips, peas
£14

Kippers

Fortunes Kippers, mustard butter, granary
£10

Whitby Crab

Traditional dressed crab, brown bread & butter
£13
Crab linguine, chilli & garlic
£13
Crab sandwich, hand cut chips & mayonnaise
£12

Halloumi

deep fried halloumi, hand cut chips, mushy peas
£12

Lobster

Half Lobster, french fries, salad
£19
Lunch menu served from 12pm - 6pm

Appetisers
Traditional Prawn cocktail
£8
Fresh Langoustine
Grilled in garlic butter, toasted ciabatta
£14
Locally smoked plate of finest salmon
£10

Oysters
Lindisfarne rocks, Bloody Mary sauce
3 £8 6 £14 12 £26

Traditional dressed Whitby crab
£13

Caviar

Please make staff aware of any allergies or
intolerances

Clams, spaghetti, white wine, garlic, chilli
£14

Marine royal fish pie
Scallop, cod, smoked haddock, prawn,
mornay sauce, mashed potato
£16

Shellfish linguine

Lobster, clams, crevettes, king scallops prawns,
white wine, chilli, garlic
£26

Whole Lobster

Whole lobster with Garlic,
Thermidor or Chilled, french fries, house salad
£35

Platter for two

Whole lobster, Whitby crab, Langoustine,
oysters, prawns, marine gravadlax, crevettes
£75

Smoked haddock, spring onion fishcakes,
sorrel mayo
£9
King scallop, garlic butter
£12
Main menu served 12pm - 10pm

Scampi

Whole tail Whitby Scampi, hand cut chips, peas
£14
Hake
Roast hake, squash fondant, chorizo, sage
£19

Salmon

Salmon, asparagus, lemon butter
£19

Sea bass

Whole baked sea bass, salsa verde
£19

Lemon sole

Whole lemon sole, beurre noisette,
brown shrimp, capers
£26

Fresh Langoustine

served on ice with homemade mayonnaise
£26 per half dozen

Oysters

Lindisfarne rocks on ice, shallot vinaigrette
Catalan - Chorizo & shallot
Both 3 @ £8 6 @ £14 12 @ £26

Caviar

Oscietra caviar 30 gram
£ 89

Landers of Whitby

On the side

Hand cut chips
Spinach with pine nuts
Sour dough with seaweed butter
Greek salad
Heritage tomato salad
£3.50
Jersey Royals
Buttered English asparagus
£4.50

8 oz Sirloin

Desserts

Hand cut chips, mushroom, blue cheese sauce
£24

Honey & hazelnut cheesecake
with pistachio ice cream.
Chocolate brownie, vanilla ice cream.
Normandy apple tart, calvados cream
Classic lemon tart, cream
£6
Stilton & Abbots gold cheddar,
pear chutney & oat cakes
£7

Rack of lamb, french peas
£25

Marine home cured beetroot gravadlax
£9
Poached pear, stilton & walnut salad
£8

Oscietra caviar 30 gram
£89
Served on ice with blinis

Spaghetti vongole

Regular cod, chips, peas, tartare sauce
£14
Large cod or haddock, chips, peas
£16

Vegetarian
Cauliflower

Curried cauliflower steak, asparagus & herb
salad, polenta
£16
Spaghetti
Cacio e pepe spaghetti, Italian cheese, asparagus
£15

Halloumi
deep fried halloumi, hand cut chips, mushy peas
£14

Soft Drinks
Coca Cola Diet coke Sprite
Harrogate Spring water 375ml
All 2.90
Fresh orange Pressed apple Pineapple juice
Cranberry juice , Elderflower & soda
All 2.50

