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Starters

TODAY’S SOUP
Served with Crusty House Bread

CRAB CHOWDER
Served with Crusty House Bread

FISHOUSE LOBSTER BISQUE
Served with Crusty House Bread

GARLIC MUSSELS 
Served with Crusty House Bread

CRISPY FRIED SARDINES
Hand Breadcrumbed with a Smokey Tomato and Bacon Ragu

SMOKED MACKEREL PATE 
Served with Crusty House Bread

GOATS CHEESE ON TOAST
Grilled Goats Cheese over Wild Cranberry Compote on

Our House Crusty Artisan Bread
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Mains
FISH N CHIPS

Tender and Flaky Hake Lightly Crisped in House Batter Served with Hand
Cut Maris Piper Chips, Wild Leaf Salad Garnish, Lemon Wedge and Tartar

FISHOUSE FISHCAKE
Served with our Wild Leaf Garnish and Tartar Seafood Pasta

SEAFOOD PASTA
A Selection of Local Fish and Shellfish Tossed in Penne Pasta with

A Rich Seafood Cream Sauce 

PLAICE FILLET
Breadcrumbed Fillet of Plaice, Golden Fried and Served with

Fishouse Mash and Lemon Herb Sauce

FISHOUSE STRAMASH
(Stramash): a word used to say ‘It appears to be very messy’, but is in reality

one of the most entertaining aspects of the menu. A Selection of Local Fish and
Shellfish Tossed in Garlic, Pimento, Coriander and Lemon with a Touch

of Bread Crumb, Baked with a Garlic Parmesan Crust

SMOKED HADDOCK RISOTTO
Locally Smoked Haddock Chunks Served in a Garden Pea Risotto

SQUAT LOBSTER FISHOUSE BAGUETTE
Local Sweet Squat Lobsters Tossed in Our House Marie Rose Sauce and

Served in a Crusty Artisan Baguette. Served with Fishouse chips

FISHOUSE BLT SANDWICH
Layers of French Crusty Baguette with Smokey Bacon, Crispy Fried Hake, Garlic Mayo, 

Crispy Iceberg Lettuce and Tomatoes. Served with Fishouse chips

CAJUN CHICKEN BLT SANDWICH
Layers of French Crusty Baguette with Smokey Bacon, Cajun Chicken Breast, Garlic Mayo, Crispy

Iceberg Lettuce and Tomatoes. Served with Fishouse chips


