
10oz Black Garlic Picanha 
Crispy Wild Mushrooms, Padrons,  

Watercress & Shallot Salad  
28

10oz Ruby Red Ribeye 
Crispy Wild Mushrooms, Padróns,  

Watercress & Shallot Salad 
38

8oz Centre Cut Fillet 
Crispy Wild Mushrooms, Padróns,  

Watercress & Shallot Salad
40

Prime Cut Sharer 
Crispy Wild Mushrooms, Padróns,  

Watercress & Shallot Salad
MP

Plates

Josper Grill

Sides

 Henry ’s Beef Tartare
Aged Beef Fillet, Pommes Allumettes, 

Egg Yolk  
16 

Moules Marinere 
St Austell Bay Mussels, White Wine Sauce, 

Cotswold Sourdough  
14/22

Yellowfin Tuna Tostada   
Blue Corn Tortilla, Soy, Lime, 

Avocado 
16

Monkfish Tacos
Mango Salsa, Asian Slaw, Crème Fraiche, 

Chilli Jam  
18

Barbequed Sea Bass 
Whole Fish, Shrimp, Caper & Samphire Beurre Noisette 

 26 

Cornish Hake Kiev 
Basil Pesto Butter, Confit Evesham Tomatoes 

26

Courgette Gratin
Tomato, Onion Lyonaisse, Watercress & Pecorino 

23 

Cornish Crab Linguine 
Chilli, Citrus, Semi-Cured 

Tomatoes  
26 
 

Lobster & Crab Roll
Vanilla Marie Rose, Gem, Apple, 

Pickled Celery, Salty Fries  
24 

Barbequed Lobster Tail 
Lobster Jus, Pickled Fennel, 

Tarragon Sauce  
28 

Cornish Lobster
Half or Whole, Garlic & Parsley Butter, 

Lobster Fries, Watercress & Shallot Salad   
MP 

Henry 's Punched Potatoes
Crispy Fried Cornish Potatoes, Salsa Verde  

8 

Green Beans & Samphire
Confit Shallots  

8

Triple Cooked Chips
Fried in Aged Beef Dripping

7

Lobster Fries
Pecorino, Lobster Oil, Chives   

7

Barbequed Hispi Cabbage 
Green Goddess Labneh, Crispy Chilli Oil 

15

Cornish Octopus 
Orzo Salad, Red Pepper Ketchup   

18

San Marzano Tomato Gazpacho
Torn Buratta, Crostini, Basil   

15 

Henry ’s Crudo 
Passionfruit, Lime, Chilli, Coriander  

15

Smoked Chimichurri | Bearnaise | Peppercorn | Garlic Butter | Argentinian Red Prawn  4

Tamworth Pork Chop 
Sugar Pit Pork, Charred Stonefruit  

& Chilli Chutney 
29

 

 Tuna Niçoise   
Cornish News, Evesham Tomatoes, Green 

Beans, Olives, Egg  
28 

Tandoori Monkfish
Tail on the bone, Makhani Sauce, Coriander 

Shoots, Pomegranate 
28

Henry’s Cheeseburger
Ex Dairy Beef, Tobacco Onions, Burger Sauce, 

House Fries
24

Sharpeners For The Table
Wines

Classic Cuvee  
12 | 70  

RosÉ Multi Vintage  
14 | 75

Surf ‘n’ Turf
Prime Cut Sharer, Cornish Lobster, Padron Peppers,Crispy Wild Mushrooms,  

Watercress & Shallot Salad, Lobster Fries, Smoked Chimichurri, Béarnaise, Peppercorn  
MP

Henry 's Surf
Whole Lobster, Maldon Oysters, Argentinian Red Prawns, Parsons Cockles, `

St Austell Bay Mussels, Watercress & Shallot Salad, Lobster Fries, Garlic Butter  
MP

Small Plates

Cocktails

Dirty Vesper  
Martini  

Tanqueray Nº10, Cîroc,  
Lillet Blanc, Guindilla 

15

Scotch Bonnet  
& Mango Tommy    

Bonnet Tequila, Mango,  
Citrus & Aleppo Rim

13

Tricolore Olives 5

Guinness Soda Bread, Marmite Butter 9 
 

Henry’s Fried Chicken, Gochujang Mayonnaise 12
 

Forest Mushroom & Taleggio Arancini, Truffle Mayo 9
 

Padrón Peppers, Romesco, Toasted Almonds 8

Pork Belly Bites, House Teriyaki, Sesame  8

Shell-On Norwegian Prawns, Half / Whole Pint,
Lemon Aïoli  9/14

Mussel Popcorn, Sriracha & Lime Mayonnaise 9

Parsons Cockles 9 
 

Mignonette  
Shallot Vinegar

Aguachile
Cucumber & Red Onion Pickle  

 

Green Grape Granita 
Elderflower & Apple

Family-Farmed Maldon Oysters Sustainably Grown In The Blackwater Water Estuary
 4 | 22 | 40

Maldon Oysters 

Exmoor Oscietra Caviar 30g
Crème Fraîche, Potato Crisps 

80

Henry’s Hash Brown 
Oscietra Caviar, Crème Fraîche, Chives

 12 

Produced with Royal Permission “Royal Fish” Sustainably Harvested  
From British Sturgeon On Exmoor

Exmoor Caviar

Please note: a discretionary 12.5% service charge will be added to your bill

Native Shellfish

Caesar Salad   
Wedge Gem Lettuce, Anchovy Dressing, Pecorino   

8 

Evesham Tomato Salad 
Pickled Fennel, Basil, Almond  

8

Market Fish
Our Chef’s Create A Weekly Changing Dish Using The Finest Catch Arriving Into Brixham Market  

MP


