
MAINS

Wiltshire truffle risotto, local asparagus, hazelnut pesto 

Mussel, clam, cockle linguine vongole

Bouillabaisse, cuttlefish, cod, sea bream, mussels, 
king prawn, rouille, croutes 

Caramelised chicken breast, spicy prawns, baby leeks, 
‘nduja dauphinoise

8oz rib-eye, stuffed mushroom, caramelised onion, 
cherry tomatoes, fries, peppercorn sauce

BBQ monkfish tail, Café de Paris butter, new potatoes, 
tenderstem broccoli 

Cod Kyiv, miso mayonnaise, crispy seaweed fries

(To show our solidarity and support for the people of Ukraine, 
we will be donating £5 to The British Red Cross Ukrainian 
Crisis Appeal every time this dish is ordered.) 

STARTERS

Watercress soup, peppered crème fraîche, tempura oyster 

Miso roasted cauliflower, shoreline vegetables, 
seaweed, peanuts, radish salad 

Twice baked Comté cheese soufflé, pickled walnuts

BBQ Sriracha lamb belly, mint yoghurt, chickpea, cucumber

Warm smoked salmon, lime crème fraîche, salmon keta 
caviar, kimchi dressing 

Gambas “Al Pil Pil”, chili, lime, coriander, 
toasted sourdough

Steamed Cornish crab lasagne, brown crab emulsion, 
kaffir lime & lemongrass sauce

Hand-dived scallop, compressed gem, Morteau sausage, 
warm tartare sauce 

SEAFOOD SHARER

Please be aware consuming raw oysters may increase your risk of 
foodborne illness. Some of our dishes contain allergens, as well 
as (delicious!) calories. If you’d like to see our allergen menu 
and calorie count for our dishes scan the QR code.

Feeling ‘tip top’ after your dining experience with us? We have popped a 10% discretionary 
service charge onto your bill and all of this will be shared equally amongst our 
hard-working team. If you’d like to opt-out that’s fine too, just let us know.
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Whole-baked sea bream, steamed mussels, 
sea vegetables, warm tartare sauce

Crusty bread with 
seaweed butter

£1.5 (per person)

PORTHILLY OYSTERS 

Natural 

Or

‘Tempura’ style 

3/6

£16/£32 

ST AUSTELL BAY 
MUSSELS

Finished with white 
wine & parsley 

Or 

Cider & 
Morteau sausage

£11/£20

Mussels as a 
main course 
served with fries

SIDES £4.5

New potatoes

Fries

Seasonal greens

Mixed leaves

Sweet potato fries, 
parmesan

https://www.thefishhotel.co.uk/allergen-menus/

