The
Sied

winter at The Lobster Shed

Our lpeal Lobsters are landed in Padstow and other North Comwall ports, whilst plentifil duving the spring and summer
months, during the autumm and winter months Cornish Lobsters are few and far between. So, at this time of the year our
Lobster Shed menus will take on a slightly different look. we may not always be able to feature whole and hatlf lobsters but
fear not, Adam and his team have been busy creating some new winter warming Lobster dishes and more!

Swaaller

Johnny Murt’s Lobster Bisgue, Saffron § Rodda’s Cream £8
Add a shot of Tarquin’s Pastis £5
Chestnut Mushrooms, Sourdough Toast £5
Swmoked Mackerel Pate, Horseradish Sauce, Sourdough £5
Lobster Kinuckle Pakoras, Fennel Top Yoghurt £6
Padstow Crab Cakes, Marie Rose £7

Bloger
Roast Celeriac, Truffle Mayo, Herb Oil § Hazelnuts £10
Day Boat Fish § Lobster Stew, Coombeshead Sourdough £16
Confit Buck Leg § Blackberry Sauce £12
Padstow Lobster ‘Scawmpl’, Foragers Mayo £19
Roz Rump Steak, Blue Cheese sauce £18

Extra
Coombeshead Sourdough, Seaweed Salt, Rodda’s Butter £4
Roast Jerusalem Artichoke § Pickled Chillt Dressing £4
Crushed Cornish New Potatoes § Foragers Butter £4
Roast qarden Squash § Spiced Almonds £4
Skin ow Chips, Truffle Oll, Smoked salt £4

Sweeter

Madeira § Marmalade Bread Pudding, Clotted cream £5
Apple § sultana Crumble, Bird’s Custard £6
Chocolate Brownlie, lce Cream £5
Neapolitan, Fan waftr, Hot Chocolate Sauce £5
Keltie Gold, Chutney, Biscults £6



