


Nibbles

Oysters

Sides

Starters

Humber Mains

Seafood & Crustacea

“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 and olives  |  £6.00

Marinated mixed olives  |  £5.00
Padron peppers with sea salt and Aioli  |  £6.00
Half pint prawns, Marie rose and lemon  | £8.00

Boquerones, olive oil, sea salt and parsley  |  £6.00

Lindisfarne oysters from the North Umbrian coast Shallot vinegar, 
wasabi, horseradish and lemon

3 £11  |  6 £18  |  12 £36

Chilled Seafood Platters
Served with a basket of crusty bread, butter and duo of mayonnaise

The Shipmate
Smoked salmon, oysters, native mussels, crevettes, shell on 
prawns, smoked mackerel paté, king prawns, boquerones 

and roll mop herring. £35.00 per head   

The Skippers Haul  |  £130.00
Whole lobster, dressed crab, oysters, native mussels, crevettes, 
shell on prawns, smoked salmon, smoked mackerel paté, king 
prawns, boquerones, Greenland prawns and roll mop herring. 

(Ideal for 2-3 persons) (Sizes vary)   

Signature Prawn Cocktail  |  £13.00
Marie Rose dressed prawns set on shredded lettuce, crevette, 

lemon and brown bread 
Sauteed King Prawns  |  £14.00

Garlic, chilli, butter, herbs and mini garlic loaf 
Prawns Galore   |  £15.00

Crevettes, shrimps, cocktail and king prawns, brown bread, 
mayonnaise and lemon  

Crispy Szechuan Pepper Squid   |  £10.00
Citrus and chive mayonnaise 
Staal Smokie Board  |  £17.00

Smoked salmon, trout, gravadlax and mackerel pate, 
with brown bread, cream cheese and dill dressing

Surf and Turf Spring Roll  |  £13.00
Fillet steak, king prawns and peppers with hint of chilli and garlic, 

with a Satay dipping pot 
Crab on Toast  |  £12.00

Toasted sour dough topped with local fresh crab meat, 
brown crab butter and sweet ketchup 

Smoked Mackerel Paté  |  £9.00
Toasted brown sour dough, dill cucumber and pea shoot salad

Homemade Fishcakes  |  £10.00
Ask you server for today’s choice

Seafood Aioli  |  £12.00
Mussels, king prawn, smoked salmon and prawns in a

classic garlic and herb dressing.
Prawn Arancini  |  £10.00

Saffron, sunblush tomato, chilli and lime 

Portuguese Style Fish Stew  |  £28.00
Monkfish, king prawns, mussels, and squid cooked with roast 
peppers, spinach, olives and potato with saffron, tomato and 

mascarpone.
Seafood Diablo    |  £32.00

Monkfish, king prawns, squid and scallop baked in a
spicy tomato sauce with fresh chilli and garlic, 

served with fries or garlic bread.
East Coast Fish and Chips  |  £18.00

Fillet of skinless haddock coated in a crisp batter
with hand cut chunky chips, pan of mushy peas

and homemade tartare sauce.
British Aged Fillet Steak  |  £34.00

Cooked to your liking with a choice of potato and a rocket
and tomato salad (add saute chilli King prawns for an extra £8)

Thai Spiced Halibut   |  £32.00
Roast halibut with red Thai spices, king prawns,

mange tout and coriander with coconut rice.
Sriracha Monkfish   |  £26.00

Monkfish pieces coated in a spiced batter with lime
and garlic, served with fries and sriracha and citrus mayonnaise.

Fillets of Seabass with King Pawn   |  £28.00
Classic Hollandaise sauce and samphire, with a choice of potato  

Baked Monkfish £32.00
Rich tomato sauce with chorizo, roast pepper,

garlic and red wine, choice of potato 

Hand cut chips/fries  |  £4.50
Mixed house salad  |  £4.50 

Rocket, tomato and shaved parmesan salad  |  £6
Green vegetable medley lemon butter  |  £6

Crushed olive oil potatoes with butter and sea salt  |  £6
Truffle and parmesan fries  |  £6

Garlic bread   |  £4
Bread and butter   |  £4

Homemade tartare sauce  |  £2
Flavoured mayonnaise   |  £1 

Tempura Gamba’s  |  £40.00
Butterflied super sized king prawns in a light tempura batter with

satay spiced mayonnaise and skinny fries  
Crab and Prawn Platter  |  £24.00

Dressed East coast crab, crevettes and shell on prawns, with mixed 
salad, duo of mayonnaise, free range egg with crusty bread or fries 

Steamed Mussels with Crusty Roll  |  £14.00/£20.00
Shetland mussels with a crusty tin loaf Choose from Thermidor,

Mariniere, Spicy Diablo or Thai spiced 
Seafood Anti Pasti  |  £28.00

Smoked salmon, smoked trout, prawns, mackerel pate, mussels,
Boquerones and shrimps, served with sun blush tomatoes, olives, 

dipping oil and crusty bread 
Lobster (Sizes vary)  |  £M/P

Choose from hot with garlic butter or classic thermidor
Served with a rocket and tomato salad and fries

Fruit de Mer  |  £50.00 serves 1/£100 Serves 2
Mussels, king prawns, squid, crevettes, scallop in shell and

monkfish sauteed with garlic, samphire and herb 
butter, with a fries or garlic bread

The Fish Grill  |  £40.00
Seabass fillet, monkfish, prawn and halibut grilled with a  fresh tomato, 

basil, Parma ham, garlic and herb butter, with a choice of potato  
Scallop and Leek Thermidor   |  £36.00

King scallops, buttered leeks, rich Thermidor sauce, parmesan crust,
with a choice of potato


