SHUCKS

SEAFOOD - BAR

TWO COURSES 28 MAINS

THREE COURSES 35

SHUCKS' FISH SUPPER
fat chips, tartare sauce, crushed peas

SOLE MEUNIERE on THE soNE

SNACKS caper, brown butter
PRAWN & LOBSTER ROLL
SMOKED GORDAL OLIVES 4 brioche, corn, lango mayo,

pickles, tots
OYSTERS 3/6/12 3EA STEAK FRITES

lemon, mignonette, seasonal hot sauce hanger steak, peppercorn sauce,
Koffmann fries

TEMPURA OYSTER 3/6 10.5/21

Bowmore 12 ponzu SALT-BAKED CELERIAC
soy caramel glaze, mushroom,
CRISPY FRIED WHITEBAIT 9 cep dashi

Sichuan seasoning, crispy chilli mayo

PRAWN TACOS 9 ALL 5
sweetcorn, lango mayo, pickles

KOFFMAN FRIES | FAT CHIPS
+ SPICY MAYO OR TRUFFLE MAYO - 2

SPENWOOD TATER TOTS 6

ADD CHIVE CREME FRAICHE & HERRING CAVIAR +4

on BBQ HISPI CABBAGE ) o
HAM HOUGH CROQUETTE 5EA @ tamarind & mint yoghurt, crispy chilli oil

burnt apple, zhoug - |
@SMOKED POTATO PUREE

GRILLED FLATBREAD 5 C7)+ADD BLACK TRUFFLE 5
Spenwood, wild garlic butter, N
PEAS A LA FRANCAISE

crispy caper gem lettuce, smoked bacon

ADD CANTABRIAN ANCHOVIES +4
CRISPY POTATOES
‘nduja, Arbroath smokie cream

GEM LETTUCE SALAD
STARTERS pickled shallots, ranch dressing

SHETLAND MUSSELS
garlic, chilli, parsley, grilled bread

DESSERTS
AGED BEEF TARTARE COCONUT RICE PUDDING
egg yolk, beef fat hash browns blood orange, mint
SHUCKS' CHOWDER CREME BRULEE
grilled bread, lobster butter Yorkshire rhubarb, abernethy biscuit
FRESH LINGUINE PASTA AFFOGATO
Arbroath smokie cream, herring caviar ,‘:/)arg;llt,aas ice cream, Armagnac soaked
HAND-MADE GNOCCHI SELECTION OF
e R S a0 GEORGE MEWES CHEESE

membrillo, sourdough cracker
£5 SUPPLEMENT




