Half pint shell on mixed prawns 7.00
Trio of smoked salmon, Atlantic prawns and Portland crab, rocket salad 10.95
Classic Atlantic prawn cocktail 7.50
Bleiker’s hot smoked salmon Caesar salad 8.50/14.95
The Drum fish soup served with croutons 6.95
Smoked salmon pate, toast and lemon 6.95
Salt and Chilli Squid 7.25
Grilled mackerel on a potato, spring onion and horseradish salad 7.95
Queen scallops with garlic butter glazed with cheese 9.25/14.95
Seared king scallops, Yorkshire black pudding, apple salad 11.95
Galician style octopus with potato and pimento 10.50
Atkinson’s of Skipton smoked salmon, dill cream cheese and pickled cucumber 8.95
Avocado and crab Tian 7.95
……………………………………………………………..
Classic smoked haddock Florentine 15.50
Whole grilled Dover Sole with herb butter 35.50
Roasted fillet of cod with spring onion mash and Caviar butter sauce 17.50
Pan fried fillet of sea trout, purple sprouting broccoli and hollandaise 15.95
Drum Fish Pie topped with creamed mash, cheese crust 14.95
Fillet of seabass on mint and pea risotto 16.50
Monkfish wrapped in pancetta, mussel, celeriac, apple and chive veloute 17.95
Whole roast trout with capers, almonds and seeds, brown butter 16.50
Seafood Linguine in a rich tomato and Lobster bisque with shavings of Parmesan 15.50
Cold platter: crevettes, prawns, crab claw, mackerel, langoustines, smoked salmon, oyster 21.95
Hot shellfish bowl with garlic butter: crevettes, prawns, crab claw, langoustines,
queen scallops and oyster 21.95
Add Half lobster to either of the above 19.00
Pan fried breast of Yorkshire chicken stuffed with feta & spinach, Malaysian rice, mint raita 14.95
8 oz sirloin steak, roasted tomato, rocket salad, Bearnaise sauce 21.95
Surf `n’ Turf (8oz Sirloin and ½ Garlic Lobster) 31.50
…………………………………………………
Dauphinoise 3.95
Creamed mashed potato 2.95
New potatoes 2.95
Mixed Salad 3.50
Dressed tomato and red onion salad 3.50
Mangetout, shallot butter 3.75
Garden peas 2.95
Spinach 3.50
Please inform a member of the team if you suffer from any food allergies

