
*240kcal per 1kg whole lobster | fries 623kcal | salad 95kcal | lemon and garlic butter 205kcal

Each jumbo is served steamed or grilled with fries, salad and  
a choice of sauce per person*

Perfect for sharing with a group. 
Ask your server to show you what we have available. 

Please inform a member of our team if you have any food or beverage allergies!   
Food safety advice: The government advises that the consumption of undercooked meats, seafood and shellfish may increase your risk of foodborne illness, particularly for those in vulnerable groups such as children, pregnant women, the 

immunocompromised and the elderly. If you have any questions please ask. 
 

A discretionary 13.5% service charge will be added to your bill. 
V = Vegetarian | PB = Plant Based | Adults need around 2000 kcal a day.

The Combos
All combos with lobster use a 1lb lobster.

Burgers Lobsters

Roll Combo — 44
Original lobster roll, original 5oz burger, fries, 
salad, lemon and garlic butter. 1937kcal

B&L Combo — 33 / 49
Half or whole lobster, original 5oz burger, fries, 
salad, your choice of sauce. 1561 / 1615kcal

Combo for Two — 80
Whole lobster, original burger, original lobster 
roll, fries, salad, your choice of sauce. 2678kcal

Big burgers, bursting with the best ingredients.  Wild-caught Canadian lobsters. In all it’s glorious forms.

Sides and Sauces Jumbo Lobsters

Freshly shucked and delivered daily. 
Shellfish Bar Starters

The perfect start. We’d recommend ordering a few for the table.

1.5 lb Whole Lobster  —  46 
1.75lb Whole Lobster —  46
2lb Whole Lobster  —  46     

 Sharing Lobsters —  Market Price
 
 

—  46
—  52
—  62

Lobster Roll  30
Chilled lobster, lemon mayo, chives, toasted brioche roll, fries,  
lemon and garlic butter. 1259kcal                                

Add a touch more luxury to your roll 15g of Oscietra caviar 42kcal                        — 25

Lobster Tabbouleh Salad        — 27.5 
Bulgar wheat, rocket, roasted butternut squash, pumpkin seeds, 
sunflower seeds, lobster meat, lemon dressing. 926kcal

Classic Whole Lobster — 38 
Whole lobster, steamed or grilled, fries, salad, sauce of your choice. 
1024kcal

Lobster Linguine 32 
White wine, lobster-infused cream sauce, cherry tomatoes, lobster,  
fish roe, basil. 1453kcal

—

—

—

—

—

Classic 8oz Burger  18
8oz 100% beef, lettuce, tomato, 
pickles, red onion, burger sauce, fries. 
1611kcal

Beast Burger  23 / 29
5oz or 8oz 100% beef, lobster meat, 
brie, fennel slaw, truffle tarragon 
mayo, fries. 1472 / 1797kcal

 

Lake District Burger  24 
Dry-aged Lake District beef, tomato 
relish, caramelised red onion, lettuce, 
pickles, choice of blue cheese or aged 
cheddar, chunky chips. 1731kcal

Chicken Burger 18
Roast chicken, pretzel bun, chicken 
mayo, crushed avocado, red onion, 
fries. 1233cal

Plant Burger   16.5 
Panko Symplicity patty, cabbage slaw, 
relish, cajun mayo, tomato, onion, 
pickles, fries, ranch sauce. 1625kcal

Extras
Add cheese 143kcal                                      — 2        
Add vegan cheese 75kcal                           — 2
Add bacon 72kcal                                           — 2

—

—

—

—

—

Lobster Mac & Cheese  15 
Macaroni, lobster béchamel, 
mozzarella, lobster meat. 1012kcal  
 

Corn Ribs                         6.5
Spicy chipotle butter, sour cream, 
crispy onions. V | 295kcal 

Tabbouleh Salad  — 5
Bulgar wheat, rocket, roasted 
butternut squash, pumpkin seeds, 
sunflower seeds,lemon dressing. 
697kcal 

Whole Focaccia — 5 
Garlic butter, basil pesto, balsamic 
glaze. V | 412kcal

Sweet Potato Wedges — 6 
Smoked paprkia, garlic salt. V | 450kcal

Chunky Truffle Chips — 7  
Grana Padano. V | 708kcal 

Sauces — 3 
Lemon and garlic or Holy Fu*k butter. 
V | 250kcal

—

—

—

Rock Oysters  3 each
Tabasco, fresh lemon, shallot vinaigrette. 40kcal        

 
Seafood Platter  45 / 65 
Six rock oysters, native crab claws, pickled mussels, Black  
Tiger prawns, freshwater prawns, lemon mayo, shallot  
vinaigrette, with or without chilled half lobster.  
1382kcal / 1431kcal 

 

Add 15g / 30g Oscietra caviar                                   — 25 / 49 
South West France 42kcal | 84kcal       
 

Calamari 9.5
Chilli, spring onion, lime, saffron aioli. 
490kcal 
 
Lobster Croquettes   10 
Prawn, Grana Padano, mozzarella. 
665kcal

Wagyu Baby Back Ribs  11.5
BBQ sauce, spring onions, sour cream, 
crispy onions. 910kcal 

 

Burrata — 13.5 
Whole torn burrata, wild mushrooms, 
truffle oil, balsamic vinegar, sourdough 
toast.  V. | 1015kcal

Tempura Black Tiger Prawns — 14
Pineapple ponzu. 450kcal          

—

— —

—

—
—




