
 
  

 
  
 

 
 
 

 

 
 
 
 
 
 
 
 
 

OYSTERS 
on ice with a red wine and shallot  

dressing and lemon 

 
4.50 each 

 
SOURDOUGH AND OLIVES  4.95 

 
CHORIZO CROQUETTAS  3.95    

 
HALLOUMI SAGANAKI   5.50   

  
PADRON PEPPERS   5.00  

 
MARLBOROUGH 42 

Our House cocktail made with Ramsbury Gin, lemon, and 
Rick Stein Champagne topped with a Champagne Foam. 
We proudly support the Charlie Lamb Foundation with a 

50p  
donation added  12.95 

    

CRAB LINGUINE 
handpicked white crab meat with olive oil, chilli, garlic and 

parsley  20.95      

 
 

GRILLED HAKE WITH SPRING ONION MASH 
served with a soy butter sauce  22.95     

 
 

WHOLE STEAMED SEA BASS 
with soy and ginger. Served with rice  24.95     

 
 

TOMATO, AUBERGINE AND TAMARIND STEW 
with toasted sourdough  15.95    

 
 

ANTHONY ZHAO’S RED BRAISED PORK 
with spring onions and bok choi.  
Served with jasmine rice  18.95  

 
 

10oz RIBEYE STEAK  
A 30-day dry aged, premium cut of Cornish grass-fed beef. 

Served with chips, lettuce, shallots, and cabernet sauvignon 
vinegar  33.95    

 
Béarnaise sauce  | Bordelaise sauce   

Peppercorn sauce  3.00 each 
 

 

 
 

FISH AND CHIPS 
battered cod served with chips,  

mushy peas, and tartare sauce  19.95   
 

 One Feeds Two - Fish and chips just  
got even better. When you enjoy this 
classic, we provide a school meal for  

a child in the developing world.  
Good food - does good. 

 
 

INDONESIAN SEAFOOD CURRY 
   with sea bass, cod and prawns. Served with basmati 
rice and a green bean and grated coconut salad  27.95 

 
 

ROAST TRONÇON OF WILD TURBOT WITH 
HOLLANDAISE SAUCE 

Served turbot in the English style, simple and probably 
a nicer way of eating this wonderful fish than anything 

more elaborate. Served with new potatoes  45.00  

 
 

HALF WHOLE GRILLED LOBSTER 
“To some, picking the meat is too messy, but to me, 

it’s a memorable feast” - Rick 
Cornish lobster grilled with fines herbes, butter and 
lemon juice. Served with chips and a garden salad  

51.95 

 

 

STEAMED RICE  3.50 

MINTED NEW POTATOES  3.95    

THIN CHIP   3.95    

GLAZED CARROTS  with star anise glaze  4.00      

GARDEN SALAD  with fines herbes  4.50    

TENDERSTEM BROCCOLI  with confit garlic  5.50 

   GRILLED HISPI CABBAGE with mirin soy  4.00   

 

AFTERNOON TEA 
available Friday, Saturday and Sunday 

3pm-5pm  |  booking required 
   

£25.00 per person 
 

add a glass of champagne to make your  

afternoon even more memorable? 

£35.00 per person 

 

GRILLED SARDINES  with coarsely chopped green herbs 
 

MACKEREL FILLET  lightly grilled with tomato and 

tapenade dressing 
 

PAU BHAJI  vegetable curry cooked to a soft mash. Served 

with sourdough bread 
 
- 
 

SMOKED HADDOCK  with dugléré sauce 
 

VEGETABLE MAKHANAWALA  with carrots, peas, 

cauliflower, broccoli and cashew nuts. Served with rice, a 
chapati and a cucumber and mint raita 

 
- 
 

 MEXICAN RICE PUDDING  with honeycomb 
 

PAVLOVA  with berries 
 

CHOCOLATE PAVÉ  with crystallised peanuts 

 
 

2 COURSES 20.95  |  3 COURSES 25.95 
Our set menu is available every day for lunch  

and dinner apart from Saturday  
evenings from 5pm. 

FISH AND SHELLFISH SOUP 
flavoured with tomato, saffron, garlic, red peppers, fennel 

and a pinch of cayenne with rouille and Parmesan  8.95 

 
 

CRAB LINGUINE 
handpicked white crab meat with olive oil, chilli, garlic and 

parsley  12.95 
 
 

SALT & PEPPER PRAWNS 
with cucumber, spinach and a soy and  

sesame dressing  12.95 
 
 

SCALLOPS IN THE HALF SHELL 
with serrano ham and pardina lentils  18.50 

 
 

HAM HOCK TERRINE 
served with toasted sourdough 

and bread and butter pickle  8.50 

 
 

DEVILLED KIDNEYS 
on sourdough with chestnut mushrooms  8.50 

 
 

ROASTED RED PEPPER & TOMATO SOUP 
with basil  6.95 

 
 

 

 

“ There’s nothing more exhilarating 
than fresh fish simply cooked” 

 
“We’ve never thought of our restaurants 

as temples of gastronomy, they’re just places where the 
fish is fresh and the atmosphere alive and full of fun.” 

 
Rick 


