FORrR THE TABLE

Padron Peppers, Romesco, Toasted Almonds 8

SHARPENERS

WINES

NYETIMBER

PRODUCT ©f ENGLAND

Tricolore Olives 5
Guinness Soda Bread, Marmite Butter 9 /
Henry’s Fried Chicken, Gochujang Mayonnaise 12
Forest Mushroom & Taleggio Arancini, Truffle Mayo 9 CLA81821(|: 7((:)UVEE RoSE MIJIT;;“NTAGE

KTAIL
Pork Belly Bites, House Teriyaki, Sesame 8 coc s
Shell-On Norwegian Prawns, Half / Whole Pin, DIRTY VESPER SCOTCH BONNET
Lemon Aioli 9/14 MARTINI & MANGO ToMMY
Tanqueray N°10, Ciroc Bonnet Tequila, Mango
Mussel Popcorn, Sriracha ¢ Lime M. ise 9 queray =70 : quitd, Vango,
ussel Fopeorn, orracia rme fayonmase Lillet Blanc, Guindilla Citrus & Aleppo Rim
Parsons Cockles 9 15 13

MALDON OYSTERS
Family-Farmed Maldon Oysters Sustainably Grown In The Blackwater Water Estuary
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EXMOOR CAVIAR

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

4122140
MIGNONETTE AGUACHILE GREEN GRAPE GRANITA ExMOOR OSCIETRA CAVIAR 30G HENRY’S HASH BROWN
Shallot Vinegar Cucumber & Red Onion Pickle Elderflower & Apple Creme Fraiche, Potato Crisps Oscietra Caviar, Creme Fraiche, Chives
80 12
SMALL PLATES
HENRY’S BEEF TARTARE MOULES MARINERE YELLOWFIN TUNA TOSTADA MONKFISH TACOS
Aged Beef Fillet, Pommes Allumettes, St Austell Bay Mussels, White Wine Sauce, Blue Corn Tortilla, Soy, Lime, Mango Salsa, Asian Slaw, Créme Fraiche,
Egg YOH{ Cotswold Sourdough AVOCﬂdO Chllll J.lm
16 14/22 16 18
BARBEQUED Hisri CABBAGE CORNISH OcTOPUS SAN MARZANO TOMATO GAZPACHO HENRY’S CRUDO
Green Goddess Labneh, Crispy Chilli Oil Orzo Salad, Red Pepper Ketchup Torn Buratta, Crostini, Basil Passionfruit, Lime, Chilli, Coriander
15 18 15 15

PLATES

MARKET FISH

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

MP
BARBEQUED SEA BASS CorNisH HAKE KIEV COURGETTE GRATIN
Whole Fish, Shrimp, Caper & Samphire Beurre Noisette Basil Pesto Butter, Confit Evesham Tomaroes Tomato, Onion Lyonaisse, Watercress & Pecorino
26 26 23
IR R R R R RR R NATIVE SHELLFISH v v ccvotemmmtmmaetmmaetnaeeaeeaeeeaanns .
. CORNISH CRAB LINGUINE HENRY'S SURF BARBEQUED LOBSTER TAIL .
. Chilli, Citrus, Semi-Cured Whole Lobster, Maldon Oysters, Argentinian Red Prawns, Parsons Cockles, ' Lobster Jus, Pickled Fennel, .
. Tomatoes St Austell Bay Mussels, Watercress & Shallot Salad, Lobster Fries, Garlic Butter Tarragon Sauce .
. 26 MP 28 .
. LOBSTER & CRAB ROLL SURF ‘N’ TURF CORNISH LOBSTER :
. Vanilla Marie Rose, Gem, Apple, Prime Cut Sharer, Cornish Lobster, Padron Peppers,Crispy Wild Mushrooms, Half or Whole, Garlic & Parsley Butter, :
: Pickled Celery, Salty Fries Watercress & Shallot Salad, Lobster Fries, Smoked Chimichurri, Béarnaise, Peppercorn Lobster Fries, Watercress & Shallot Salad
. 24 MP MP :

JOSPER GRILL

TAMWORTH PORK CHOP TuNA NIGOISE TANDOORI MONKFISH
Sugar Pit Pork, Charred Stonefruit Cornish News, Evesham Tomatoes, Green Tail on the bone, Makhani Sauce, Coriander
& Chilli Chutney Beans, Olives, Egg Shoots, Pomegranate
29 28 28
10°* BLACK GARLIC PICANHA 10°* RuBY RED RIBEYE 8°* CENTRE CUT FILLET
Crispy Wild Mushrooms, Padrons, Crispy Wild Mushrooms, Padréns, Crispy Wild Mushrooms, Padréns,
Watercress & Shallot Salad Watercress & Shallot Salad Watercress & Shallot Salad
28 38 40

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

HENRY’S CHEESEBURGER
Ex Dairy Beef, Tobacco Onions, Burger Sauce,
House Fries

24

PRIME CUT SHARER
Crispy Wild Mushrooms, Padrons,
Watercress & Shallot Salad
MP

SIDES
HENRY'S PUNCHED POTATOES GREEN BEANS & SAMPHIRE TrRiPLE COOKED CHIPS LOBSTER FRIES
Crispy Fried Cornish Potatoes, Salsa Verde Confit Shallots Fried in Aged Beef Dripping Pecorino, Lobster Oil, Chives
) 8 7 7
CAESAR SALAD EVESHAM TOMATO SALAD
Wedge Gem Lettuce, Anchovy Dressing, Pecorino Pickled Fennel, Basil, Almond

8

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




