
£6.95

£5.95

£5.95

£6.95

£5.95

£3.95

£5.50

SNACKS

MAINS

King Prawn Tempura, Sriracha Mayo 

Crispy Whitebait, Curried Aioli 

Fish Goujons, Tartare Sauce

Crab Cakes, Rouille 

Butter Chicken Skewers 

Marrakesh Olives

Baked Sourdoughs, Seaweed Butter

£13.50

£11.95

£9.95

£10.50

£10.25

£9.95

STARTERS
Mezze – Hummus, Baba Ghanoush, Falafel, Harissa, 
Flatbread 

Twice Baked Coastal Cheddar Soufflé, Crab Sauce 

Salt Baked Beetroots, Mozzarella, Tomato Salsa, 
Tarragon & Lemon

Asparagus, Whipped Ricotta, Hazelnut & Basil 

Confit Coronation Chicken Terrine, Mango Chutney, 
Sourdough

Smoked Mackerel Paté, Pickled Cucumber, 
Sourdough Crostini

OX GRILL
Surf & Turf Options

Selected Steaks & Sauces

Fresh Market Fish & Seafood 

Please see our special 
boards for todays offering 
cooked over coals.

£9.95

£9.50

£9.50

£9.50

£9.50

DESSERTS
Baked Rice Pudding, Glazed Banana, Vanilla Ice Cream 
& Salted Caramel

Seasonal Berry Eton Mess

Vanilla Pannacotta, Poached Rhubarb, Ginger Crumb 

Chocolate Mousse, Crème Fraiche & Honeycomb 

Fruit Frangipane Tart, Vanilla Cream 

£12.95

CHEESE PLATE
A Plate of British Cheeses, Chutney, Iced Grapes, 
Biscuits, Crisp Breads 

£4.95
each

SIDES
Hand Cut Chips / Fries / New Potatoes / Mash / 
Seasonal Greens / Saltfish Salad

£22.95

£18.95

£25.95

£26.95

£22.95

£21.95

Salt Haddock Kiev, Grain Mustard Mash, Spinach, 
Warm Tartare Sauce 

Beer Battered Fish, Hand Cut Chips, Mushy Peas, 
Tartare Sauce 

Grilled Seabass Fillet, Watercress, Salsa Verde New 
Potatoes, Saffron Sauce 

Lobster Bisque Macaroni, Crab Mornay, Herb Crust 

Poached Chicken, Supreme Sauce, Asparagus, New 
Potatoes 

Wild Garlic & Asparagus Risotto, Clawson Stilton 
& Toasted Walnuts, Crispy Hen’s Yolk

Clawson Stilton is a soft & creamy pasturised cows milk cheese with bold & expressive 
Flavours which have developed over 8 weeks. Suitable for vegetarians.

Baron Bigod brings a taste of luxury. An exquisite bloomy unpasteurised cow’s milk brie 
style cheese is made in Suffolk. It gives a delicate milky flavour, combined with rich, earthy 
mushroom notes.

Westcombe Cheddar is an handcrafted traditional clothbound Somerset cheddar made from 
unpasteurised milk. Selected for its warm, lingering flavours and its happy balance of 
creaminess and acidity. 

SA LT-F IS H . C O. U K

Monday - Saturday
Lunch: 12:00pm - 2:30pm
Dinner: 5:00pm - 8:45pmMAIN MENU

Allergen information is available on request. Please ask a member of staff for details. 
All prices include VAT.

£5.50
each

Crispy Hashbrown, Coastal Cheddar & Sriracha Mayo / 
Chargrilled Sweetheart Cabbage, Parsley Aioli, Bacon 
Crumb

SEAFOOD PLATTERS

Crab Mornay, Grilled Whole Red Prawns, Smoked 
Mackerel Paté, Smoked Salmon, Fish Goujons & Prawn 
Cocktail, with Dips, Breads & Seaweed Butter - £40.00

Also includes Baked Queenie Scallops, Oysters & 
Whitebait - £60.00

Each platter includes a selection of our seafood offerings.


