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STARTERS  

BARNACLES SOUP OF THE DAY,

LOBSTER AND GRUYERE ARANCINI,  
 

STEAMED DUCK GYOZA,
 

PAN SEARED KING PRAWNS,

BAKED PETIT CAMEMBERT,
 

MINI LOBSTER AND CRAYFISH ROLL,

DEEP FRIED CALAMARI,

CHARGRILLED OCTOPUS, 

SMOKED HADDOCK FISHCAKE,

CLASSIC MOULES MARINIERE,
 

KANSAS STYLE BABY BACK RIBS,

CHARRED ASPARAGUS, 

HERITAGE TOMATO AND PESTO BUCATINI, 

BARNACLES FISH BASKET FOR 2

MAINS 
 

DUO OF PORK,

BEER BATTERED HADDOCK,
 

ROAST SALMON FILLET,
 

PAN SEARED HALIBUT,
 

ROAST CANNON OF LAMB,

MONKFISH ‘CHAR SUI’,
 

BARNACLES FISH PIE,

 

TIGER PRAWN TAGLIATELLE, 
 

CONFIT SHALLOT AND BARON BIGOD TARTLETTE, 
 

PEA AND RICOTTA TORTELLINI,



FISH FROM THE GRILL 

CATCH OF THE DAY           
SEABASS FILLETS 
TUNA STEAK           

TRIO OF FISH (3 FILLETS)

Add a Sauce £3 

FROM THE LOBSTER POT 

LOBSTER AND MUSSEL MOQUECA,   
 
BARNACLES CLASSIC WHOLE LOBSTER THERMIDOR ,

 

WHOLE GRILLED LOBSTER ,

 

MEAT FROM THE GRILL  

7OZ FILLET STEAK

8OZ SIRLOIN STEAK
 

LEMON AND THYME MARINATED CHICKEN SUPREME  
 

MAKE IT ‘SURF AND TURF’

Add a Sauce £3 
 

 

SIDES 


