
Crab & avocado bruschetta

Eggs Benedicte, Florentine, Royale
Wild mushrooms on sourdough toast, 

poached egg
Italian tomatoes, poached egg & avocado

Kedgeree 
Risotto of Chanterelle mushrooms 

with parsley oil
Yakitori salmon with bok choy chilli & garlic

Baked avocado, legbar eggs, blue cheese sauce
Mackerel & dill burger, pickled cucumber, chilli mayonnaise, 

spiced sweet potato fries
Beer battered fish & chips, mushy peas, tartare sauce 
Griddled gammon with bubble & squeak & fried egg

Brioche Devon crab roll with pickled samphire, 
lime aioli, spiced sweet potato fries

Buttermilk pancakes, crispy bacon, 
maple syrup 

Toasted bagel with smoked salmon, cream 
cheese, herb leaf salad

Mango, pomegranate & raspberry granola, 
acacia honey & Greek yoghurt

Baked vanilla cheesecake, berry compote
Pancakes, berry compote, vanilla ice cream

Waffle, English strawberries, Chantilly cream

Apple & berry crumble, vanilla ice cream 

Colchester rock oysters
Half dozen / Dozen ...................................................................................................................................... .15.00 / 30.00
Whitstable wild native oysters
Half dozen / Dozen ...................................................................................................................................... 24.00 / 48.00
Dressed Cornish crab......................................................................................................................................................12.00 

S M O K E D ,  R AW  &  C U R E D

Whiskey cured Salmon Gravlax, redcurrant, sweet mustard dressing ....................................................... 9.50
Potted salmon, lemon yogurt, toasted sough dough ........................................................................................ 9.50 

C R U S TA C E A  FROM THE MARKET

Fish soup, rouille & croutons .........................................................................................................................................8.25 
Salt & pepper squid, roast garlic & chilli ...................................................................................................................9.75 
Salt baked beetroot, goats cheese & walnut salad............................................................................................. 8.50
Grilled scallops, curried cauliflower puree, samphire .......................................................................................13.50
Smoked haddock Scotch egg, baby gem, garlic mayonnaise. ...................................................................... 9.50
Italian tomato & buffalo mozzarella salad, aged balsamic, basil................................................................... 8.50

S TA R T E R S

S I D E S        A l l  a t  4 . 0 0

Mushy peas 
Creamed spinach 
Chips 
Purple potatoes
Spiced sweet potato fries

Purple sprouting broccoli 
Rocket & parmesan 
English lettuce, radish & herbs 
Italian tomato & spring onion salad 

F I S H

M A I N S

Risotto of Chanterelle mushrooms with parsley oil . ........................................................................................14.50
Corn fed chicken breast, savoy cabbage, fondant potato, red wine sauce ......................................... 18.25
350g Hereford rib eye steak, fries, bearnaise sauce ....................................................................................... 33.00

Salt cod fishcake, creamed garlic spinach, golden raisins & pine nuts ..................................................... 15.00
Mussels, white wine, garlic & parsley, fries ............................................................................................................ 15.25
North Atlantic cod, swiss chard, crushed purple potatoes ................................................................................ 17.50 
Fillet of Loch Duart salmon, salsify, wild mushroom and spinach ................................................................18.50

 
C H O O S E  A N Y  2  O R  3  D I S H E S  F O R  £ 1 6 . 5 0  O R  £ 1 9 . 5 0  P E R  P E R S O N

A D D  U N L I M I T E D  P R O S E C C O  F O R  £ 1 5  P E R  P E R S O N
 Please note this offer is only val id if  you’re having at least a main course.

The Prosecco wil l  be poured after your food order is taken and wil l  end when you finish eating. 

www.fishmarket-restaurant.co.ukAll prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your total bill.  
Food allergies and intolerances - before ordering please speak to our staff about your requirements 
Thank you.

Reservations: 0203 5030790               /Fish MarketNS               @fishmarketns             
For those lazy days, you can enjoy our scrumptious contemporary British fish dishes at home or the office. 

We have partnered with www.deliveroo.co.uk to offer you a fast and restaurant quality delivery service available everyday of the week.


