THE TETLEY

WILD HARBOUR SUPPER CLUB

Wednesday 29 March
Savoury prawn shell popcorn

Butterflied sardines, Provencale sauce, on toast - £7.5
Rope grown mussels, Thai style broth, Thai basil - £8
Grilled crevettes - £11

Crab mac and cheese, Old Winchester, chives - £9

Tagliatelle, cured trout and spring peas, cream and lemon sauce, parsley - £12
Catch-of-the-day in brown butter caper salsa, grilled lemon - £22 oN THE BONE

Bouillabaisse, chilli butter, dipping bread - £16

Side of seasonal greens - £4

Potato wedges, rosemary, homemade saffron mayonnaise - £5
Palate cleanser

Lemon tartlets - £6

Bread and butter pudding, caramel sauce, salted caramel ice cream - £6

Ask your server for more A discretionary service charge of 10% is added to all bills with This paper is made from
information about allergens. food and split evenly between our front of house and kitchen team. waste material left over
Please speak to your server if you would like it removing from your bill. from brewing beer!



