
TOASTED SOURDOUGH
Sea Salted Butter, Olive & Seaweed Tapenade

HAND-DIVED SCALLOP
Cauliflower Purée, Curry Leaf Oil, Hazelnut Crumb  

& Micro Greens

OAK-CURED SALMON 
GRAVALAX

Jersey Royal Potato Salad, Dill, Sweet Mustard  
& Trout Caviar

LOBSTER BISQUE
Native Lobster, Micro Greens & Fennel Top Oil

SICILLIAN LEMON 
AND SEA SALT SORBET

SMOKED HADDOCK 
CROQUETTE

Chorizo, Cheddar, Pickled Cucumber 
& Pineapple Jalapeño Relish

SKREI COD
Wild Garlic And Herb Crust, Pomme Purée,  
Asparagus Tips, Crispy Leeks, Trout Roe &  

Clam, Mussel And Samphire Velouté

CHILEAN BASS
Tiger Prawn, Jersey Royal New Potatoes, French 

Beans, Basil Oil & Prawn and Lobster Bisque

ORANGE PANACOTTA
Candied Blood Oranges, Almond And Mandarin  

Tuile, Clotted Cream & Fresh Mint

 • • • FRIDAY 19TH JUNE • • • FOOD SERVED AT 7PM

SEAF OOD

MENU

Book online www.waterfrontbarton.co.uk or call 01283 711500

S E R V E D  I N  T H E  C R O W ’ S  N E S T

TASTER NIGHT

£40
per person


