
To Start
Brixham fish soup with Gruyere crouton and rouille

Steamed mussels with white wine, garlic, lemon thyme and shallots

‘Wookey Hole’ cave-aged Dorset cheddar with wild honeyed walnut,
oven dried tomato and pear salad with mustard dressing (V)

For Main
Fillet of seabream with shaved cucumber, chilli and mint salad

Homemade fishcake with buttered spinach and hollandaise

Wild oyster mushroom risotto with aged parmesan and truffle shavings (V) 

Dessert

Fresh lemon zest tart with raspberry sorbet

Cornish clotted crème brûlée with English raspberries & vanilla

English Gala apple crumble with crème anglaise

Lunch and Pre Theatre Menu
Served daily from 12pm – 7pm

For dietary requirements, including food allergies and intolerances, please ask a member of our team for details. 
A discretionary service charge of 12.5% will be added to your bill. VAT included at the standard rate.

(V) Vegetarian

fishworks.co.uk

2 courses  for £18.95  or  3 courses  for £21.95
Add a 175ml glass of FishWorks Sauvignon Blanc for £4.95


