SALTFISH

....... SEAFOOD, GRILL +ccvve-
& WINE BAR

at HOUNDGATE

I |: ' I Monday - Saturday
M A I N M N Lunch: 12:00pm - 2:30pm

Dinner: 5:00pm - 8:45pm

SNACKS OX GRILL

King Prawn Tempura, Sriracha Mayo. £6.95
Monkfish Scampi, Soy, Pickled Ginger & Chilli. f6.g5  Surf&Turf Options Please see our special boards
. . .- Selected Steaks & Sauces Jor today’s offering cooked
Crispy Whitebait, Parsley Aioli. £5.95 G aaalls,
. . Fresh Market Fish & Seafood
Fish Goujons, Tartare Sauce. £5.95
Onion Bhajis, Curry Sauce. £5.95
Antipasti Olives. £3.95 S E A F O O D P LATT E R S
Baked Sourdoughs, Seaweed Butter. £5.50

The seafood platter includes a selection of
our seafood offerings:

S T A R T E R S Crab Mayonnaise, Grilled Whole Red Prawns, Thai

Grilled Line Caught Mackerel Fillet, Greek Salad, Lemon & £9.95 Squid, Smoked Salmon, Fish Goujons & Prawn Cocktail,
Oregano Dressing.

Twice Baked Coastal Cheddar Souffle, Spinach, Stilton Sauce. fa1.50

with Dips, Breads & Seaweed Butter - £40.00pp
Includes all of the above plus Baked Queenie Scallops,
Salt & Pepper Squid, Thai Slaw, Lime And Chilli Sauce. fio50  Oysters & Mussels - £60.00pp

To order, 24 hour notice is required.
Chicken Croquettes, Pickled Cucumber, Gribiche Sauce. f10.50 “ 9

Buffalo Mozzarella, Peaches, Cherries, Basil & Heritage Tomato £10.95

Salad, Tarragon & Lemon Dressing. DE S S ERT S

Date, Walnut & Treacle Tart, Chantilly. £9.95
M A I N S Rhubarb Fool Pavlova, Hibiscus Syrup. £9.95
Gratinated Seafood Pancakes, Salad & Fries. £21.95 ]
Espresso Namelaka, Hazelnut Praline, Raspberry £9.95
Beer Battered Fish, Hand Cut Chips, Mushy Peas, Tartare Sauce. £20.95 Compote.
Add Curry Sauce £2.50 £15.95 (small)
Chocolate Mousse, Cherry & Honeycomb. £9.95
Market Fish, Peach, Apple & Radish Slaw, Hazelnut Dressing, £POA
New Potatoes. House Cheesecake, Seasonal Garnish. £9.95
Confit Duck Leg, Creamed Mash, Summer Peas & Beans, £23.95
Cherry Sauce. CHEESE PLATE
Tart Of The Day, Red Cabbage & Watercress Coleslaw, £19.95
Buttered New Potatoes. A Plate of British Cheeses, Chutney, Iced Grapes, £12.95
Biscuits, Walnut Baguette.
S I D E S Clawson Stilton is a soft & creamy pasturised cows milk cheese with bold &
expressive flavours which have developed over 8 weeks. Suitable for
Hand Cut Chips / Fries / New Potatoes / Mash / £4.95 vegetarians.
Seasonal Greens / Saltfish Salad each 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.



	MAIN MENU
	Monday - Saturday Lunch: 12:00pm - 2:30pm Dinner: 5:00pm - 8:45pm
	SNACKS
	OX GRILL
	Surf & Turf Options
	Selected Steaks & Sauces Fresh Market Fish & Seafood
	Please see our special boards for today’s oﬀering cooked over coals.

	SEAFOOD PLATTERS
	The seafood platter includes a selection of our seafood oﬀerings:
	Crab Mayonnaise, Grilled Whole Red Prawns, Thai Squid, Smoked Salmon, Fish Goujons & Prawn Cocktail, with Dips, Breads & Seaweed Butter - £40.00pp
	Includes all of the above plus Baked Queenie Scallops, Oysters & Mussels - £60.00pp

	STARTERS
	Grilled Line Caught Mackerel Fillet, Greek Salad, Lemon & Oregano Dressing.
	Twice Baked Coastal Cheddar Souffle, Spinach, Stilton Sauce.
	Salt & Pepper Squid, Thai Slaw, Lime And Chilli Sauce.
	Chicken Croquettes, Pickled Cucumber, Gribiche Sauce.
	Buffalo Mozzarella, Peaches, Cherries, Basil & Heritage Tomato Salad, Tarragon & Lemon Dressing.
	£9.95
	£11.50
	£10.50
	£10.50
	£10.95

	MAINS
	Gratinated Seafood Pancakes, Salad & Fries.
	Beer Battered Fish, Hand Cut Chips, Mushy Peas, Tartare Sauce. Add Curry Sauce £2.50
	Market Fish, Peach, Apple & Radish Slaw, Hazelnut Dressing, New Potatoes.
	Confit Duck Leg, Creamed Mash, Summer Peas & Beans, Cherry Sauce.
	Tart Of The Day, Red Cabbage & Watercress Coleslaw,  Buttered New Potatoes.

	SIDES
	DESSERTS
	Date, Walnut & Treacle Tart, Chantilly.
	Rhubarb Fool Pavlova, Hibiscus Syrup.
	Espresso Namelaka, Hazelnut Praline, Raspberry Compote.
	Chocolate Mousse, Cherry & Honeycomb.
	House Cheesecake, Seasonal Garnish.
	£21.95
	£20.95
	£POA
	£23.95
	£19.95


	CHEESE PLATE
	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.
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