SEA
Lunch CONTAINZRS

Starters

English Oyster lemon (0 4 each

Blistered Peppers sea salt wggn 9

SeaCo Bread marmite butter vy 6

Devon Crab on Toast aioli, lemon 19

Seabass Ceviche Tacos red onion salsa, coriander 16

Four Cheese Croquettes jalapefio mayonnaise ) 13

Salads & Sandwiches

Sweet Potato wild rice, quinoa, basil v 40 18

Heritage Beetroot burrata, wild rocket ¢, ¢n 18

Butter Lettuce avocado, herbs, shallot dressing «.gn 15 add hand-picked crab + 12
Kale Caesar anchovy, parmesan cheese 16 add chicken + 10

Haddock Fish Burger battered haddock, gem lettuce, dill, tartare sauce 16
Grilled Chicken Club lettuce, bacon, avocado-tarragon mayonnaise, bloomer 17
Crispy Buffalo Chicken Tom's secret sauce, lettuce, blue cheese, brioche 18

SeaCo Cheeseburger beef patty, cheddar, bacon, red onion, fries 20

Plates

Wild Mushroom Pot Pie leeks, carrots, puff pastry ve) 18
Porthilly Mussels butter, white wine, charred bread 19
Atlantic Cod clam chowder, sea herbs n 28

Brick Chicken confit garlic jus, oregano @ 21

Surrey Farm Ribeye watercress, green peppercorn sauce 0 36

Sides

Mixed Leaves shallot vinaigrette g, 40 6
Tenderstem Broccoli chilli wg. o0 9
Heritage Carrots maple glaze «q44) 8
Hispi Cabbage crispy shallots ) 8

Fries old bay mayonnaise v 6

(v) vegetarian (vg) vegan (n) nuts (gf) gluten-free
If you have any allergies or intolerances, please speak to a manager about your requirements before ordering. A full list of allergens contained in each dish is available upon request.
All prices are in GBP and are inclusive of VAT at the current rate. Please note that a discretionary service charge of 13.5% will be added to your bill.



