
aperitivo  
Stimulate your appetite & cleanse your palate with a great aperitivo & enjoy something to nibble whilst you choose your meal:

Bellini Champagne & peach juice     6.95

Sbagliato Prosecco, campari & martini rosso     6.95

assaggini
Nocellara del belice olives     3.25

Focaccia, pane rustico, ciabatta, balsamic vinegar, olive oil     3.75

Mixed cured meat & bruschetta platter     14.50 for two 

Salmon, halibut & sea bass tartare, citrus & olive oil dressing     22.00 for two 

oysters
Our oysters are priced each, please feel free to order as many as you like & combine them if you wish:

Irish rock     1.95 each     Loch Ryan Native     2.95 each

antipasti
Shellfish soup, crostino     7.95

 Char-grilled Cornish sardines, olive oil     7.50

Devon crab & avocado salad     10.50

Octopus salad, potatoes, olive oil, lemon & parsley     8.95

Severn and Wye smoked salmon, potato gratin, horseradish sauce     9.50

Wood pigeon breast, roman artichoke salad     10.50

Warm scamorza cheese, asparagus, sun blushed tomato, olive tapenade     8.50

pasta       risotto
Dorset Blue lobster, linguine, tomato, garlic     22.00

Spaghetti, vongole veraci, olive oil, chilli, garlic     14.50

Devon crab, penne, olive oil, garlic, black olives     16.50

West Coast scallops, cavatelli, cream, walnuts     17.50

Risotto frutti di mare     17.50

pesce         crostacei       carne
Roast Cornish monkfish, tiger prawns, olive oil, lemon salsetta     20.50

Grilled fillet of Severn and Wye salmon, rice, zafferano dressing     17.95

Fillet of lemon sole, patata with Cornish crab, butter, vino bianco     22.50

Pan-fried wild sea bass fillet, corn puree, roman artichokes     M.P

Char-grilled swordfish, olives, capers, vino bianco     17.25 

Roast line caught halibut, baked cheese, chicory salad     21.50

Pan-fried red mullet fillet, rice, olive tapenade     17.25

Slow cooked veal ossobuco, zafferano rice, gremolata     17.50 

Tempura battered platter & aioli.  Tiger prawns, calamari & soft shell crab     16.95

Our famous ‘shellfish copper pot” half lobster, scampi, prawns, mussels & monkfish 

All cooked in a copper pot and delivered hot to your table.     25.00 for one     48.00 for two

contorni
Caramelised red cabbage & walnuts          Green beans, tomatoes, garlic & parsley          Spinach, garlic & chilli          Crispy-fried zucchini

Patatine fritte (fried potatoes)          New potatoes with gremolata          Mixed salad or Sicilian tomato salad          Wild rocket salad & parmesan

3.50 each

All prices include VAT.  A 12.5% optional gratuity will be added to your bill, which is shared amongst all the staff. 
All our dishes are freshly prepared in our kitchen therefore may contain traces of nuts. All our fresh olives contain stones. 

Please let us know if you have any special dietary requirements & we will do all we can to assist. Vegetarian options available on all courses please ask.

Pescatori sources its fish and shellfish from well managed and sustainable fisheries. Our policy is to work with seasons enabling us to 

harness the very best produce available from land and sea. The availability of our fish and shellfish is subject to weather conditions




