Sample Menu

Fresh, Sustainable, British Day-Boat Seafood

Pre-Starters… Great to Share

Salt cod croquettes, confit chilli mayo  5
Dorset cockles, dashi, lemon, samphire 10
Three tempura Dorset rock oysters, kimchi, pickled ginger, spring onions  10.5

Oysters
Jersey rock (grade II)  2.7
Dorset rock (grade II) 2.8
Carlingford rock (grade I)  4.2

Starters
Grilled Cornish sardines, pistachio crumb, stone fruit & bacon chutney, pickled shallot  7.5
(vg) Tofu & seaweed cream, puffed wild rice, pickled radish, mustard leaf  7.5
Secret Smokehouse salmon, orange, pickled beetroot, crème fraiche  8.5
Ginger cured mackerel tartar, pear, spelt soda bread, smoked butter 8.5
Looe squid & chorizo cassoulet, ink polenta  10
Isle of Man queen scallops, honey roast parsnips, sesame  10
Bouillabaisse, market fish, Dorset shellfish, rouille, croutons  12/24

Mains
Selsey cock crab, dressed brown meat, legs to crack, salad  11/22
 (v) Goats cheese & iron bark pumpkin tart, portabello mushrooms, cavalo nero  16
Dorset shellfish pasta, confit chilli, cherry tomato, basil  16
Schiehallion beer battered North Sea haddock, beef dripping chunky chips, tartar sauce, mushy peas  17
Looe hake, squash puree, Portobello mushrooms, red wine jus, ink aioli  20.5
Cornish sea trout, frisée & anchovy velouté, Dorset cockles, cured bacon  21
Whole Brixham plaice, roast ironbark pumpkin, potted shrimp butter, wilted spinach  21
Whole Looe john dory, new potatoes, cavalo nero, coriander & basil sauce  22
Roast Peterhead cod, brown crab dahl, celeriac puree, cauliflower  24

Sides
Shack salad  3.5
Skinny fries, rosemary salt  4
Chunky beef dripping chips  4
Salt baked beetroots, whipped goats curd 5
Leek & Isle of Mull cheddar gratin  5
Should you have any food allergies or intolerances please do not hesitate to speak to a member of staff about your requirements.
                 An optional 12.5% service charge will be added to your bill

At Bonnie Gull we source our seafood daily from a number of suppliers around the British
coast. We focus on seasonality and only buy a product when it comes at its best. Most of
our seafood comes from small day-boats, which means there is a good chance that what you
eat here today has been out of the water for less than 36 hours! Our chefs place daily orders
with a range of suppliers to get the best produce at the best prices-it’s an arduous process
but one that enables us to serve the freshest seafood in London. Our menus are subject to
daily content and price change based on the days catch and the weather conditions at sea.
All our fish and seafood come from British waters and the only thing in our freezer is ice
cream.

Should you have any food allergies or intolerances please do not hesitate to speak to a member of staff about your requirements.
                 An optional 12.5% service charge will be added to your bill

