Brunch I Plates | Seafood

TRUFFLE PARMESAN FRITES 6

¢/)  VARINATEDOLIVES 5
= ‘ smoked sea salt, confit garlic
D s wo 7
< confit garlic, harissa chickpeas, mamoosh flat bread
z " SEA SALT FOCACCIA (VG) S MALDON
m " olive 0il, balsamic
¢ 38 E8 =L 15, 12526
BASOUE CHEESE (V-GF) = 7 SALT VG-GF) 7, SPICY MARGARITA
whipped feta, sun dried cornishons, olives, green T ]
NACHO tomatoes, olives, chives chillies, garlic aioli ; MIGNONETTE o
v CAPRESE SALAD J 10
o 0 Mutbourne tamatoes, buffalo mozzarella, basil, chive oil §
SEABASS CERVICHE 13
burnt orange, olive oil, lemon, caper, fresh chilli, dill
PADRON PEPPERS PRAWN TOASTIE 12
tajin, tahini yoghurt, sriracha .'-roasted garlic aioli, chilli jam
BOQUERONES 9  WATERMELON SALAD e
fire roasted peppers, pickled shallots, capers, dill o0il pickled apple, spicy.red onion, mint, rocket, panegraﬁate o
TRIPLE COOKED TATTIES o SQUID SKEWERS 7 18
bumnt leek mayo, chilli vinegar spring onion, bulldog glaze, bumt lime, chilli oil, red
: J pepper, herby salad! «#
CHARRED HISPT CABBAGE 9 Our plates are light bites we recomend 2 for one prson or 4-5 for
butter bean cream, toasted seeds, crispy shallots, sharing or 6-8 for feast, pefect for chilling with wine
STEAK FRITES - R4 PLOUGHMANS 25
bavette steak, peppercorn sauce, frites pork pie, cheddar, brie, stilton, onion jam, sourdough
HOWIES BACON SMASH ] — i ek ol
2 beef smash patties, crispy bacon, bacon =T SEAFOOD 25
(7] Jam, bacon ketchup, shredded Iettuce, dill 8 crevettes, rollmops, squid skewers, cured salmon,
E pickle white bait, garlic aioli, tartare, focaccia & grilled
== CHICKENSCHNITZEL . 17 ke
Nduja cream, blood orange & femnel garden :
R, B Plense Ak vl
GREEK SALAD ' 15 F.( T.Jpﬂ‘
beef tamatoes,” cucunber, black olives, green: , ‘
olives, grilled feta g.;,f‘./ gr“‘"“ §
s (7, FRiT ES 5 We change our se:'afoo’d specials daily to
u 4 bring you the best market price as well as
= CHUN KY C HIPS 4 ] the freshest seafood.
(7]

IL”:L‘“‘ Fr:J.»r-fmJoil

VG-VEGAN|V-VEGEI'ARIAN|GF-GLUTENFREE|W-MIWFREE|GFO-&UTHFREEWTIN|V@-WGMWHWALLOTPEE“MLEMSHEASEAS(QAFF

'



1-3 '

OUSE

‘L

"
B
T

-

3

OP]_,N o DAYS A WEEK

BREKKIE | BRUNCH - Wednesday 9am— Spm | Thursday - Saturday 9am - 2pm

F PLATES | SERFOOD - Thursday 12pm-10pm | Frlday—Saterday 12pm-1lpm+~

'BREKKIE | ?RUNCH-I PLATES | SEAFOOD - Sunday- 9am — 6pm
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	SNACKS
	Howies Oysters
	BASQUE NACHOS
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