
 

All sharing boards come with a selection
of bread, olives, chutneys, pickles & dips.

Minimum 2 people sharing
£15 per person 

Charcuterie Board
Ham hock terrine, 

sliced charcuteries, maple beef (2,7)

Tide & Turf
Seafood medley, 

mussels in white wine cream sauce,
sliced meats (3,7,8)

Garden Board
Baked Camembert, hummus, 

halloumi niçoise, 
pickled fennel slaw (2,3,7, V)

Fisherman’s Bucket
(Min 2 people) 
Selection of finest seafood lightly battered, 
served with seaweed & garlic alioli (3,8)     £25.00pp 
                  

Scallop & Prawn Cocktail
With crayfish & marie rose sauce (3,8)            £12.00

Catch of Day 
Ask your server about todays options.                POA

Tournedos of Salmon               
Wrapped in nori with pickled fennel slaw (GF) £19.00

Cauliflower Salt & Pepper Steak
Cauliflower & samphire popcorn, 
chimmi churri sauce (2, GF, VG)                       £13.75

Halloumi Niçoise
Tomato, green beans, boiled egg, 
tapenade dressing (4,7, GF, V)                        £13.50

Wild & Oyster Mushroom Tagliatelli
Mustard & blue cheese gratin (4,7,9, V)          £14.20

From The Fire

From The Land

From The Sea

Shore Sides

MUSSEL BAY

’Whats your flavour?’ (select one)
All served with a bread mop
Marinières à la crème | blue cheese & bacon | 
tomato & mustard | saffron & chorizo | blue cheese |
Rocquette cider & leek | tikka spiced (8,7)        £18.00

All Aboard

Rainbow fries                                                 £4.40
Truffle & Parmesan fries (7)                            £5.60
House salad                                                    £4.00
Beef tomato & basil salad                               £5.00
Broccoli, beans, pistachio & 
Herm seaweed butter (7,10)                            £4.00
New potatoes & Herm seaweed butter (7)        £4.40
Olives & hummus with bread (12)                     £6.20

Blade of Beef
‘Herm Gold’ slow braised beef 
with pearl onion & mushroom fricassée          £26.00

Herm 12oz Burger
Cheddar cheese, crisp bacon, pretzel bun with 
house sauce, onion rings, fries & salad (2,4)    £18.95

Fillet Steak
Rainbow fries, field mushroom & tomato (7)   £32.00
 

Half Roasted Chicken
Basted in Herm seaweed butter 
with rainbow fries (7)                                             £19.00

Chicken Escalope                        
Torn baby gem lettuce, crispy bacon, parmesan,
Caesar dressing (2,7)                                      £17.00

Please ask your server about dairy free, gluten free and vegetarian / vegan options
Allergens: 1 Celery 2 Cereals containing Gluten 3 Crustaceans 4 Eggs 5 Fish 6 Lupin 7 Milk  8 Molluscs 9 Mustard 10 Nuts 11 Peanuts 12 Sesame Seeds 13 Soya 14 Sulphur Dioxide
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