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“Please note that not all of our ingredients are listed, please make your server aware of any allergies you may have. 
Weights are approximate, small bones may occur. Please make us aware if you are pregnant. Thank you” All major 
credit cards are accepted, except for American Express, minimum £10.00 spend.

Please ask your waiter for today’s Specials Menu

WARM BREADBASKET, FLAVOURED BUTTER, 
WHIPPED CREAM CHEESE & OLIVES  |  £7.00

MARINATED MIXED OLIVES  |  £5.00

FRIED PADRON PEPPERS WITH SEA SALT & AIOLI  |  £6.00

HALF PINT PRAWNS, MARIE ROSE & LEMON  | £9.00

MARINATED WHITE ANCHOVIES, OLIVE OIL SEA SALT & PARSLEY  |  £7.00

LINDISFARNE OYSTERS  3 £12  |  6 £22  |  12 £40
From the Northumberland coast, served chilled with shallot vinegar, 
wasabi, horseradish & lemon

C H I L L E D  S E A F O O D  P L AT T E R S

THE SHIPMATE  |  £40 PER HEAD
Staal of Long Riston smoked salmon, trout, prawn cocktail, 2 oysters, 
Scottish mussels, roll mop herring, Boquerones, mackerel pate, king 
prawns, crevettes and shell on prawns, served with a basket of warm 
bread and a selection of dressings.   

THE SKIPPERS HAUL  |  £140.00
Whole lobster, dressed Crab, 6 oysters, Scottish mussels, crevettes, 
shell on prawns, Staal of Long Riston smoked salmon, roll mop herring, 
king prawns, smoked mackerel pate, cocktail prawns, and Boquerones, 
served on two tiers with a basket of warm bread and a selection of 
dressings.  

SIGNATURE PRAWN & KING PRAWN COCKTAIL  |  £14.00
Marie rose dressing, brown bread & lemon. 

SAUTEED BLACK TIGER KING PRAWNS   |  £14.00
Fresh chilli, garlic & herb butter, mini garlic loaf 

CRISPY PEPPER SQUID  |  £11.00
Chinese Szechuan pepper, citrus & chive mayonnaise   

SMOKED MACKEREL PATÉ  |  £10.00
Dill dressing, cucumber & toasted brown bread. 

CRAB ON TOAST   |  £13.00
White & brown crab meat, crab butter & sweet ketchup

HOMEMADE FISHCAKES    |  £12.00
Ask for today’s choice

CRISPY TEMPURA KING PRAWNS   |  £14.00
Spicy lime mayonnaise, crispy vermicelli     

PRAWNS TOASTS   |  £12.00
Garnished with spring onion, radish and sweet chilli dip  

SATAY SPICED SURF & TURF SPRING ROLLS   |  £14.00
Satay & honey mayonnaise

SEAFOOD AIOLI  |  £13.00
Mussels, king prawns, smoked salmon & prawns, classic 
garlic dressing 

STAAL OF LONG RISTON SMOKIE BOARD   |  £18.00
Smoked trout, smoked salmon, gravadlax, mackerel pate, 
brown bread, whipped cream cheese, dill dressing. 

TRADITIONAL FISH STEW  |  £28.00
Monk fish, king prawns, mussels and squid cooked with roast 
vegetables, spinach, olives, tomato, garlic and potato. 

SEAFOOD DIABLO (NAMED AFTER THE DEVIL)  |  £33.00
Scallops, king prawns, monk fish and squid, baked in a spicy 
tomato sauce with lots of fresh chilli, garlic, herbs and lobster 
stock, served with garlic bread or fries. 

EAST COAST FISH & CHIPS  |  £18.00
Fillet of skinless and boneless haddock, coated in a crisp 
batter with hand cut chips, mushy peas and homemade 
tartare sauce.

SRIRACHA MONKFISH   |  £28.00
Monk fish pieces coated in a spiced batter with lime and 
garlic, served with fries and a sriracha and citrus mayonnaise.

ROAST SALMON   |  £23.00
Oven roast salmon steak with a lemon and samphire 
hollandaise sauce, served with a choice of potato     

SEABASS BAGOOLA  |  £28.00
Fillets of grilled seabass set on herby potatoes with baby 
peas, samphire and spring onion, garnished with buttered 
black tiger prawns   

THAI SPICED HALIBUT   |  £34.00
Roast halibut steak with a red Thai style sauce with king 
prawns, mange tout, & coriander, served with coconut rice. 

BRITISH FILLET STEAK  |  £36.00
Flamed grilled aged steak cooked to your taste with a choice 
of potato & tomato salad 
(add garlic & chilli king prawns for an extra £8)  

ITALIAN VEGETABLE STEW   |  £22.00
Roast vegetables, butter beans, tomato and fresh basil, 
served with garlic bread 

(Choice of potato – fries, hand cut chips or buttered new 
potatoes) 

HAND CUT CHIPS/FRIES   |  5 

MIXED HOUSE SALAD   |  5 

GREEN VEGETABLE MEDLEY WITH BUTTER   |  6 

GARLIC BREAD   |  5 

COCONUT RICE   |  5 

BREAD AND BUTTER   |  4 

FLAVOURED MAYONNAISE   |  1 

HOMEMADE TARTARE SAUCE   |  2 

GIANT GAMBAʼS  |  £42.00
Butterflied super-sized king prawns sauteed in confit garlic, fresh chilli 
and herb butter with fries and Aioli  

STEAMED MUSSELS   |  £14.00/£20.00
Shetland mussels with a crusty tin loaf choose from Mariniere, Thermidor, 
Thai spiced or Diablo. 

EAST COAST LOBSTER  |  MP
Simply grilled with garlic butter, served with a tomato salad and fries

FRUIT DE MER  |  £50.00 SERVES 1/£100 SERVES 2
Mussels, king prawns, squid, crevettes, scallop in shell & monk fish 
sauteed in garlic, samphire & herb butter, served with fries or garlic bread.

STORNAWAY SCALLOPS   |  £42.00
Grilled king scallop with award winning black pudding and chorizo, mojo 
sauce and Spanish potatoes.  

BOUILLABAISSE   |  £38.00
Selection of fish fillets in a rich shellfish stock with saffron and fennel, 
finished with rouille croutons.  

CRAB PLATTER |  £25
Dressed East coast crab, with shell on prawns and crevette, served with 
a mixed salad, citrus and chive mayonnaise, Marie rose dressing, free 
range egg and a choice of fries or basket of crusty bread. 

SEAFOOD ANTI PASTI  |  £32
Homemade mackerel pate, Staal of Long Riston Smoked salmon and 
trout, shell on prawns, Boquerones, Cocktail prawns and mussels, 
served with marinated olives, sun blush tomatoes, dipping olives and a 
basket of warm bread. 

M E N U

80% of our fish and seafood is caught off the east coast of England and where possible our catch is day boat caught.

Please be patient at busy times the kitchen is only a husband and wife team with one little helper


