
T H U R S D A Y  2 0 T H  J U N E

WHITEBAIT WITH AIOLI, SALAD & LEMON                                        

SALT & PEPPER SQUID                                                                  

BANG BANG SOFT SHELL CRAB WITH CHILLI                                

SHELL-ON GARLIC, LEMON & LIME TIGER PRAWNS                       
WITH GLASS NOODLES

PRAWN & LOBSTER COCKTAIL WITH BLOODY MARY DRESSING    

Starters

A R R I V E  7 P M – 8 P M

@ F O R A G E W A D S W I C K

HAND DIVED SCALLOPS WITH CHAMPAGNE SAUCE                   

FORAGE FISH
EXTRAVAGANZA

ST AUSTELL MUSSELS IN WHITE WINE, CREAM AND GARLIC         

Mains

WHOLE ROASTED MONKFISH TAIL WITH CURRY SAUCE & FRIES 

WHOLE OR HALF LOBSTER THERMIDOR
PLEASE PRE-ORDER TO SECURE YOUR PORTION

FILLET OF COD BAKED WITH TOMATOES, CHORIZO AND OLIVES   
WITH CONFIT POTATOES

B O O K  O N L I N E  A T  F O R A G E W A D S W I C K . C O . U K

MIXED GREEN SALAD  |  FRIES
NEW POTATOES  |  SOY GLAZED GREEN VEGETABLES

Sides

PLEASE NOTE WE ASK FOR A £20 DEPOSIT PER PERSON AT THE TIME OF BOOKING,
WHICH WILL BE TAKEN OFF YOUR FINAL BILL ON THE EVENING

ALL £4.50

£16

£7.50

£18

£8.25

£17.50

£20

£8/£15

£26

1/2 £39 OR WHOLE £74

£18


