SEAFOOD SHACK – SOHO

Fresh, Sustainable, British Day-Boat Seafood

Nibbles
Breakfast radishes and taramasalata
Insalata di mare
5
Squid toast
5

4

Oysters
Achill Rock
2.8 or 3 for 8
Dorset Rock
2.8 or 3 for 8
Porthilly Rock 3 or 3 for 8.5
Three tempura Achill rock oysters, curried mayo

10

Small Plates
Gurnard ceviche, orange & cucumber
6
Clams, n’duja, peas, Jersey royals
8
Razor clams, bacon, peas and tarragon
8
Smoked salmon, salmon caviar
8.5
Manx king scallop, yeasted cauliflower purée, smoked ham hock
Chilled Scottish langoustines, chilli & coriander mayo 11

Large Plates
Moules frites 11
Bavette, basil pesto butter
12
Newlyn hake, asparagus, lobster bisque 15
Scottish sea trout, seasonal vegetables pot au feu
Whole plaice, sauce vierge 18
Brixham brill, bouillabaisse, samphire 18

16

Sides
Skinny fries
3.5
Grilled leaves, buttermilk, hazelnut
Panzanella 6

4.5

If you have any allergies, please notify member of staff at the time of ordering.
A discretionary 12.5% service charge will be added to your bill.

9

SEAFOOD SHACK – SOHO

DESSERTS
Selection of ice creams & sorbets			
Peanut, salted caramel, nougat & chocolate
Strawberries, mascarpone & lemon curd		
Hampshire Tunworth, grapes & crackers

2 per scoop
6
7
7

At Bonnie Gull we source our seafood daily from a number of suppliers around the British coast. We focus on
seasonality and sustainability and only buy a product when it's at it's 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 the water
for less than 24 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 which enables us to serve the freshest seafood in London. Our
menus are subject to daily content and price change based on the day's 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!

