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SweetSweet

THURSDAY 23RD JUNE 2022

DRESSED CORNISH CRABS

OYSTERS SERVED ON THE HALF SHELL, SHALLOT VINEGAR

POTTED SEAFOOD, RAS EL HANOUT BUTTER

CEVICHE OF SEA BASS, GREEN PEPPER , RED ONION, LIME, PASSION FRUIT, CHERRY TOMATO

MUSSELS COOKED IN MIRABEAU, PARSLEY, SMOKED GARLIC

LOBSTER GRILLED WITH LEMON PARSLEY AROMATIC BUTTER SERVED WITH OLD BAY SEASONED FRIES

GRILLED MARKET FISH, NDUJA BUTTER , TARRAGON CRUSHED NEW ENGLISH POTATOES

ROASTED FENNEL, SMOKED MACKEREL AND ROCKET SAL AD 

SAL AD OF PEAS, ASPARAGUS, MACHE, RICOTTA SAL ATA , PINE NUTS

MIRABEAU ROSE GIN & TONIC SORBET, BASIL, CUCUMBER 

ETON MESS

A 12.5% S ERVICE CHARG E WILL B E APPLIED


