
antipasti - primi - pasta
ostriche di stagione (£ market price – see daily chalk boards) 					     mp
market fresh seasonal oysters - six, nine or twelve 

zuppa d’ aragosta all’olio tartufato 								        6.95
lobster bisque, truffle oil	

capesante con chorizo al profumo di timo 							       8.50
roasted scallops, spicy tomato jus, chorizo, garlic & thyme  

insalata di gamberi, salsa Americana								        8.00
crayfish tails, baby-gem lettuce salad, Marie-Rose sauce

granseola fritti al sale e pepe									         8.95
salt & pepper soft shell crab

formaggio di caprino al forno con asparagi e tapenade 						      7.50
baked goats cheese, asparagus, sun-blushed tomatoes, tapenade	

linguine alle vongole									         10.95 / 12.95
linguine, clams, garlic, chilli & white wine	

spaghettini all’aragosta										          19.50
lobster spaghettini, our speciality

pesce - crostacei - carne 
	

gamberoni all’aglio olio e peperoncino	 							       15.00
sizzling tiger prawns, chilli & garlic	

ippoglosso ostriche e funghi di bosco al dragoncello 						      16.75
roast halibut, poached oyster, tarragon mushroom ragu 

trancio di tonno con balsamico e cipolline caramellate 						      16.00
penko breadcrumbs coated tuna, crispy fried, cooked rare, 
balsamic glazed onions, tomato and coriander salsa	

pasticcio di pesce & patate puree al prezzemolo 							       11.50
Pescatori fish pie, parsley mash	

eglefino affumicato al formaggio gratinato & rucola 						      14.00
baked smoked haddock, plum tomatoes, rocket, cheese glaze	

sogliola alla griglia o in padella (£ market price – see daily chalk boards) 			   mp
grilled or panfried dover sole, parsly butter 	

frittura di merluzzo alla Pescatori 								        11.95 
Pescatori cod & chips 

scamone d’agnello arrosto con caponata 								       15.95
roast rump of lamb, red peppers, aubergine, olives, capers & pine kernels 	

prices are inclusive of VAT. service not included. 

a 12.5% optional gratuity is added to all bills. gratuities are shared amongst all staff

pescatori ltd retains a 3% administration fee of the above for credit card charges and tax. 

NB. all our dishes may contain traces of nuts, olives contain stones

Pane: bread basket with focaccia, rustico, ciabatta, aromatic virgin olive oil, balsamic vinegar		  3.00	
				  

contorni
green beans with pancetta	 3.00    

mixed leaves salad    		 3.00   

fried potatoes		  3.00   

butter spinach, grated nutmeg	 3.00 
sugar snap peas	 3.00

plain or pesto mash	 3.00

da dividere - for two to share
crudità di mare 											           60.00	
pescatori market fresh sea food platter	


