
R E S TA U R A N T



Crustacea
Fruit de Mer Platter

Poached Baby Lobster, Atlantic Prawns, Organic Smoked Salmon,  
Dressed Cornish Crab and Colchester Oysters, served on Crushed Ice  

w/ Lemon, Aioli, Ravigotte, Marie-Rose and Rustic Bread. 

55.00  
Recommended Wine: Chablis 1er Cru – 45.00 (HH 22.50)

1/2 Dozen Colchester Oysters
w/ Shallot & Red Wine Vinegar Dressing.

14.00
1 Dozen Colchester Oysters
w/ Shallot & Red Wine Vinegar Dressing.

24.00
1/2 Dozen Colchester Oysters Tempura

w/ Sweet Chilli Jam.

14.00
1/2 Pint of Atlantic Prawns

w/ Lemon, Garlic Mayonnaise and Brown Bread & Butter. 

9.00
Cold Poached Lobster

1/2 Lobster 
w/ Lightly Curried New Potato Salad and Baby Leaves. 

15.00
Whole Dressed Cornish Crab

w/ Watercress and New Potato & Crème Fraiche Salad. 

16.00

DAILY SPECIALS
A RANGE OF DAILY SPECIALS ARE AVAILABLE. 

please ask your server for  
more information.



225g Rib Eye
22.00

200g Centre Cut 
Fillet
28.00

300g Sirloin on 
the bone

28.00

Spinach - Creamed or Sauté

Roast Root Vegetables

Honey & Thyme Carrots

Buttered Green Beans

Baby Leaf Salad

Mixed Tomato Salad

Hand Cut Chips

Creamed Mashed Potatoes

New Potatoes

Artisan Bread Board to Share



We care about what we serve you, all the food we serve is fresh, made in our kitchen and cooked to order.

All menus are subject to availability.  All major credit cards are accepted. Please ask your server for dishes that are 
vegetarian. Some of our food may contain nuts. Fish may have bones. Puddings contain calories. Vat is included.

our space is 
your space
reserve an area or table for free

Just ask one of the team or visit our website



www.ballsbrothers.co.uk


