
Appetizer
MIXED OLIVES £4.50

CRUSTY BREAD With olive oil and balsamic £4.50
HOUMOUS Traditional chickpeas houmous with caramelise onion £5.50

SMOKED SALMON DIP Smoked salmon, soft cream, yogurt, dill, and lemon juice £6.50

Starters
SOUP OF THE DAY Please ask for today’s soup of the day £6.5

CALAMARI Deep-fried squid served with a side of ginger mayonnaise and spring onion £12
OCTOPUS Grilled octopus served with cream, of couscous with mix peppers, sun-dried tomatoes, chives oil and capers 14  

BEETROOT SALAD Roasted beetroot tossed with rocket, creamy blue cheese, pomegranate seeds and toasted walnuts, finished with a sweet honey dressing £9
PEACH SALAD Caramelised peach with rocket, cherry tomatoes, burrata and finished with a touch of peach dressing £9

KING PRAWNS Pan-fried king prawns served in a double cream and tomato sauce £13
BEEF FILLET TARTARE Finely chopped beef fillet mixed with shallots, mustard, Worcester sauce, tabasco, and cappers topped with a fresh quail egg yolk £15

SCALLOPS Seared scallops topped with a rich Thermidor cream, finished with aromatic thyme oil and pickle onion £14

Mains
BAKED SEA BASS Whole sea bass, stir fried greens, lemon wedge £21                                               

SALMON Pan-fried salmon served on cauliflower purée with tender asparagus, finished with a lemon beurre blanc £22
STEAMED MUSSELS Fresh mussels steamed with shallots, cider, chives and double cream, or in a rich tomato and caper sauce £15

GRILLED SIRLOIN (10oz) Scottish Prime Sirloin steak served with golden roasted baby potatoes, salad and your choice of rich Diane sauce or pepper sauce £29                                
SUPREME CHICKEN BREAST Pan-fried chicken breast served with creamy mashed potato, baby carrots, and your choice of rich gravy £19

FIRST COAST RAVIOLI of the day Please ask for today’s hand-made ravioli of the day £18
RISOTTO Arborio risotto with garden peas and a smooth asparagus purée £15

LINGUINE PRAWNS Linguine pasta tossed with prawns and cherry tomatoes and shallot in a light, aromatic sauce £17

Sides
STRAIGHT CUT CHIPS £4 - CHIPS, PECORINO AND CHILLIES £5

CREAMY MASH £5 - STIR FRIED GREENS £5
DRESSED MIXED SALAD £4 - BROCCOLI RABE, GARLIC, CHILLI £5

Dessert
STICKY TOFFEE PUDDING Whisky salted caramel sauce £7.5

CHEESECAKE Peanuts and caramel £7.5
VANILLA ICE CREAM Handmade cookies, baileys salted caramel £7.5

FRUIT SORBET Ask your server for available flavours £7.5
CHEESE BOARD Cranberry jelly, oatcakes £13

AFFOGATO with your choice of liquor £9

(V) VEGETARIAN - (VG) VEGAN 
Please always inform us with your dietary requirements or any food allergies. Please note: we add an optional service charge to your bill
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SEAFOOD RESTAURANT

First


