
MENU



BREAKFAST MENU
Craster Kipper Fillet Sandwich 

(may contain bones) 
£5.50  

with runny yolk egg 
£6.60

Fried Egg Sandwich 
£4.25

Bacon Sandwich 
£4.75

with runny yolk egg 
£5.85

Lorne  Square Sausage Sandwich
£4.75

with runny yolk egg 
£5.85

Black Pudding / Haggis Sandwich
£4.25

with runny yolk egg 
£5.35

Scrambled Eggs on Toast
£4.25

add Craster Kipper Fillet 
£7.75

add John Ross Smoked Salmon 
£9.95

Oysters and Prosecco  
3 Lindisfarne Oysters and a glass of prosecco 

from £9.95

Oysters and Champagne  
Dozen Lindisfarne oysters and a perfectly chilled bottle of Champagne 

£55

Sailor’s Breakfast 
2 bacon rashers, runny yolk egg, Lorne sausage 
square, black pudding or haggis, baked beans or 

tomatoes, slice of toast 
£7.95

Trawlerman’s Breakfast 
3 bacon rashers, 2 runny yolk eggs, 2 Lorne 

sausage squares, black pudding, haggis, baked 
beans, tomatoes, 2 slices of toast 

£11.95

Shell Hill Scone
Toasted cheese scone, 2 rashers of bacon and 

runny yolk egg 
£5.25

Toast and Jam / Toasted Teacake  
£2.50

Add extra item 
Bacon rasher, black pudding, Lorne sausage 

square, haggis, baked beans, tomatoes, 
runny yolk egg  

£1.25

all eggs are 
free range“ ”



check out the blackboards for 
specials!!

Bowl of skinny fries or chunky chips  
£3.25

White crab meat shell  
£8.50

Salad bowl  
£3.95

Bread & butter 
£1.75

Oat cakes ~ gluten free  
£1.25

Mushy peas  
£1.10

SIDE ORDERS
Latimer’s local hand-prepared Crab 

just brown meat £7.50
white & brown £8.50

just white meat £14.95

Latimers Award Winning Roast Smoked 
Salmon & Cream Cheese

£9.50  

Smoked Salmon or Dill Cured Gravlax 
Open Sandwich  

Using the finest Salmon from John Ross – suppliers 
to the Royal household!  

£8.95

Luxury Prawns & Stokes Cocktail Sauce
£8.50  

Cheese and Chutney
£6.25

BLT Sandwich
Classic combo- crispy bacon, lettuce and tomato 

with Stokes Mayo on bloomer bread 
£6.25

SANDWICHES ~ 
SALADS

SOUPS
Crab and Whiskey Soup 

Family recipe handed down from father to son, 
simply scrummy 

£5.25

Vegetable Soup of the Day  
Check our blackboard for details  

£4.50

Smokie Fish Chowder
Traditional Scottish chowder using our own 

in-house smoked haddock/cod 
£6.25



Naked Fish with Chips
Locally day boat caught fish, cooked “en-papillote” 

(in a parcel without batter) with a little lemon, 
chives and butter, mushy peas or salad and 

chunky chips or skinny fries
see blackboard for fishes & prices of the day           

from £10.25
for the smaller appetite

from £8.25

Dressed Lobster 
Whole, local dressed lobster 

£26

Lobster and Chips
Local dressed lobster, chips and salad

Whole £30 / Half £18

Smokie Fish Pasty
Our own smoked haddock/cod, leek & potato pasty, 

made to our secret family recipe
£4.25  

with chips and salad or mushy peas  
£8.25

Crab and Chips
Our hand prepared local dressed crab is perfect for 

dipping chips into! Comes with salad on the side
£10.25  

Boat of Local Langoustines
With melted butter, salad bowl and crusty baguette  

£16

Lindisfarne Oysters
3 ~ £4.75

Half a dozen ~ £8.95  

Garlic King Prawns
Juicy and delicious in garlic butter 

£7.25
with salad and chips 

£10.25

Luxury Sharing Crab Platter
2 Latimers dressed crab, handpicked white crab 

meat, Latimers Roast Smoked Salmon, crevettes, 
luxury prawns, smoked mackerel, crayfish 

tails, seafood salad, smoked salmon and local 
langoustines 

Served with salad bowl, crusty bread and butter  
Serves up to 4 people

£65

Luxury Sharing Fruits de Mer
Local dressed lobster, local langoustines, Latimers 
Roast Smoked Salmon, luxury prawns, handpicked 

white crab, smoked salmon, smoked mussels, 
crevettes, crayfish tails, seafood salad and  Latimers 

dressed crab. 
Served with salad bowl, crusty bread and butter

Serves up to 4 people
£98

Sharing Seafood Platter
Latimers dressed crab, Latimers Roast Smoked 

Salmon, crevettes, luxury prawns, smoked 
mackerel, seafood salad and crayfish tails. Served 

with crusty bread and butter  
Serves 2-3 people

£39.50

Seafood Platters
Crevettes, prawns, seafood salad, crayfish tails, 

mussels in vinegar and salad leaves  
£14.50

Add a Latimers Dressed Crab Shell 
for extra £5.95

Add a Latimers Award Winning Roast Smoked 
Salmon shell 

for extra £5.95
Add a John Ross smoked salmon shell 

for extra    £5.95

FISH DISHES

PLATTERS

FOOD ALLERGY? Please speak to our staff

JUST SO YOU KNOW
None of our products contain nuts our suppliers may use nuts on their premises. 

We have a wheat free menu available



Sweet Treat? We’ve got 
lovingly homemade cakes and 

scones!

Anchovies in garlic oil

Anchovies in oil

Anchovies with olives

Curried herring

Herring - marinated

Mussels in brine

Mussels in vinegar - Latimers own

Ocean Sticks - 5

Rollmops 2

Sardines in Basil
£2.95 per shell

Cockles - Latimers own

Crayfish tails

Octopus Salad

Prawns - Luxus

Prawns - classic

Seafood Salad 

Squid Salad

Whelks -  Latimers own 

      £3.95 per shell

Mussels - smoked

Mussels - Spicy

Pepperdews with Cheese 
£4.95 per shell

King Prawns in Garlic 

King Prawns in Spicy Sauce 

Mackerel Fillets in Oil 

Octopus Carpaccio in Oil

Octopus in oil 

John Ross Smoked Salmon

Latimers Dressed Crab Shell

Latimers Award Winning Roasted 
Smoked Salmon

 £5.95 per shell

SEAFOOD ANTIPASTI SHELLS

“
”



DRINKS MENU

Pinot Grigio
A delicious and perfectly balanced white wine ~ try with our 
Sharing Seafood Platter 

Muscadet Sur Lie - Le fief de la Brie, 
Loire, France
A beautifully made ‘Domaine Wine’. Soft and dry with a 
delicious flavour reminiscent of citrus.  Beautiful with shellfish  
~ try with a Boat of Local Langoustines

Sauvignon Blanc, Waka Taua
Classic Marlborough, New Zealand white wine showing true 
and traditional citrus notes on the nose. Brilliant with all 
seafood dishes  ~ try with our Luxury Sharing Fruits de Mer

Pinot Grigio Rose 
This copper pink rose is perfect with prawns and goes well with 
our Seafood Antipasti Shells   

Malbec, Trivento Reserve, Argentina 
(187ml bottle) 
A well balanced deep ruby red wine with  good rounded tannins 
and a velvety finish. Try with ~ our Seafood Platter and Latimers 
Award Winning Roast Smoked Salmon

Rioja Joven Tempranillo, Abadia Milagro, 
Spain 
Fabulously sweet young Rioja, delicious fruit aromas, lovely 
soft and mellow red wine. Its good structure and vibrant red 
berry flavours mean it can be opened at any time. Try with ~ our 
Smokie Fish Chowder or Crab

Champagne Perle D’Ange Brut   
Perfect accompaniment to our Oysters and Lobsters  

Champagne Lysmans Brut Premier Cru   
Can be enjoyed as an aperitif or with our delicious Seafood 
especially Lobsters, Oysters and Langoustines  

Prosecco   
Softly textured Prosecco with delicate aromas and flavours, 
brilliant with all seafood but a real treat with our Naked Fish

125ml

£4.25

£4.75

£4.25

£5.95

175ml 250ml

£5.25 £6.25

£5.75 £6.75

£5.25

£6.95

£6.25

£8.50

Bottle

£16.50

£21

£19.95

£16.50

£21

£6.50

£19.95

£29

£39

Selection of locally brewed beers
£4.75

Hollows Alcoholic Ginger Beer
£4.95

Bloom Gin and Fentimans Tonic
£4.95

Bloom Gin and Fentimans Rose Lemonade
£4.95

WINE, BEER, G&T’S

“



Latte  

Cappuccino 
Americano     
Flat White   
Iced Latte  
Espresso    
Extra Shot Espresso

Cawston Press 
Apple & Pear, Apple & Mango 
and Apple & Summer Berries 
juice cartons. 

Tea    
Tea For Two
Speciality Tea - 
Decaf, Green, Peppermint, 
Camomile,  Earl Grey, 	
Lemon & Ginger,  Red Berries

Filter Coffee  

Mocha 
Hot Chocolate
White Hot Chocolate 
Add cream and marshmallows

Coke
Diet Coke  

Sparkling/Still water 
Fentimans
Glass of Milk 

Glass of Fresh 
Orange Juice
Latimers Luscious 
Homemade 
Lemonade

La Morticienne

Fior Fruits

£2.30
£2.30
£2.10
£2.60
£2.30
£1.85
£1.10

£1.75

£2
£3.85
£2.25

£2
£3.45
£2.75
£2.25
65p

£2
£1.85
£1.60
£2.75
£1.50
£1.75

£2.85

£5.75

from £2.45

£3.25
£3.25
£3.15

£2.95
£4.45
£3.75
£4.25

£5.75

COFFEE, TEA AND HOT CHOCOLATES

SOFT DRINKS

All available as decaf as we have 
proper decaf coffee beans“ ”

Add syrup shot - Caramel, Gingerbread, Vanilla, Orange 75p




