
Seafood Platter Menu 

 

Our bespoke Seafood Platters are a celebration of the wonderful seafood available to us  

on the south Cornish coast. Please be advised that all platters require 36 hours notice.  

(By 10am Previous Day or 48 hours if for Sunday or Monday)  
 

 

 

 

 

 

  

  

  

  

  

 

 

 

 

 

 

 

Cornish Oysters 

A Dozen Porthilly Oysters  

Served with  

Tabasco, Lemon & Red Wine Shallot Vinegarette,  

Apple & Rosemary Granita 

£50 

 

With a chilled bottle of Gremillet Brut Sélection NV 

£99 

Or  

With a chilled bottle of Muscadet Sur Lie 2021 

£80 

 

 

Mullion Seafood Platter 

Whole Lobster  
choice of Thermador or Garlic and Parsley Butter 

Spider Crab Claws with Garlic 

Pan-fried Scallops 

Leek and Saffron Cider Mussels 

Pan fried Mackerel Fillet 

Served with Homemade Sourdough, Aioli, Roasted Lemon, 

 House Salad or Seasonal Vegetables  

Fries or New potatoes 

£55 supplement per person for dinner inclusive guests 

 £90 per person for non-residential  guests 


