
Visit our website to sign up to our mailing list 
                                                                                      @kitchenw8  

   
 

A Celebration of Native Lobster 
 

July marks the height of the native lobster season, a time when they 
are most plentiful and the best value for money. To make the most of 
this amazing ingredient Mark and the team will be serving a series of 
Lobster dishes in various forms. These dishes will be available from 

 7th – 20th July. 
  
 

Lobster Dishes 
 

 Lobster Cocktail and Black Truffle Cream  
29.00 

 
Salad of Poached Lobster Tail, Charentais Melon,  

Cucumber Relish and Toasted Almond    
 27.00 

 
Lobster Ravioli, Sicilian Lemon, Courgette, Tomato and Basil  

35.00 
 

Grilled Lobster Tail, Tarragon Butter and Salad of Summer Leaves 
½ 32.00 or whole 64.00 

 


