
 
Bluff oyster lunch    
 
To Start 
A Flute of Mumm G.H. Cordon Rouge  
 
1st round 
Freshly Shucked  
Served natural, shallot cabernet vinegar, lemon 
 
2nd round  
Kilpatrick 
Smoky bacon, Lea & Perrins 

 
3rd round 
Beer Battered & Panko Crumbed 
Wasabi tartar 

 
Main course 
Grilled Market Fish 
Carrot puree, herb crushed baby potatoes, fennel & coriander 
salad, battered Bluff  

or 

Beef, Stout & Bluff Oyster Pie 
Slow cooked beef cheek, pearl onions, buttery suet pastry 

 
Dessert 
Petits Fours 
Mini donuts, mini vanilla ice cream cones 
 
 
 


