FIS gi@

UNION

OYSTERS

Maldon No.2 (each) 3.25
(served with mignonette, Tabasco & lemon)

Dressed or baked Maldon No.2 (3) 10.50
Pickled Qs & Franks hot sauce Bloody Mary Baked with Rockefeller butter
HAPPY HOUR Fish Union Seafood Platter 47.50
5pm-6pm, Tues to Sat Maldon oysters (6), Atlantic prawns, rye bay scallop
12pm-1pm Sunday ceviche, carpet shell clams & Scottish mussels, served
Chilli-salted tiger prawns with lemon, spiced Marie Rose & Fish Union mignonette.
£1 each
APPETIZERS
Bread & house churned sea salt butter  Marinated anchovies, basil oil Padron peppers, sea salt
1.80 6.85 6.25
SMALL PLATES
Chilli salted tiger prawns (3), caramelised lime 9.00
Dressed crab, mayonnaise & lemon 16.00
Shell on Atlantic prawns, spicy mary rose, lemon 9.00
Galician octopus, onion soubise & anchovy dressing 16.50
Tuna tataki, ponzu, wasabi mayo & pickled radish 12.75
Smoked salmon, miso butter & lemon 12.25
Baked Portland crab gratin, bread 8.50
Hot smoked salmon fishcake, leek & grain mustard sauce 11.50
SPECIALS
Rye Bay Scallop ceviche, crispy onions 9.00
Shrimp Burger, ‘our chips’ & spicy Mary rose 18.50
LARGE PLATES
Fish Union fish pie 15.50
Mussels Mariniere (Mariniere or house made chilli relish & créeme fraiche) 14.00
Herb roasted ‘Fillet o’ fish’, chimichurri (Cod, wreckfish, salmon or tuna) 18.50
% Native Lobster, garlic butter & ‘our chips’ 34.00
MARKET FISH
Rye Bay Ray Wing, burnt butter & capers 15.00/25.50
Whole Mackerel, salsa verde 18.00
Gilthead bream, garlic butter 27.00
Monkfish chop, anchovy dressing 28.00
VEGETABLES
Delicia pumpkin, balsamic & hazelnut 6.00
Confit crispy potatoes, aioli 6.00
Buttered Samphire 4.75 MUSSEL MADNESS
Pickled Qs and chilli 4.50 Mussel mariniere, confit crispy potatoes, bread & butter with

a glass of house wine, beer, or a soft drink
£20, THURSDAY 5-9PM

If you have any allergies or intolerances, please let a member of our staff know




LUNCH SET MENU
Available 12-3pm Tuesday - Saturday

2 COURSES 19.50
3 COURSES 23.00
OR
3 STARTERS FOR 15.00

STARTERS
Maldon rock oysters (2), mignonette
Shell on Atlantic prawns
Chilli salted tiger prawns, caramelised lime
Marinated anchovies, basil oil
Padron peppers, sea salt
Pickled mussels or Pickled whelks

MAINS
Fish Union fish pie
Mussels ‘mariniere’
Scottish salmon fillet, buttered leeks, anchovy dressing

AFTERS
Vanilla ice cream

EXTRAS
Delicia pumpkin, balsamic & hazelnut
Confit crispy potatoes, aioli
Buttered Samphire
Pickled Qs and chilli

Scan to sign up to our
newsletter and stay up to date
with all upcoming events and
any other fishy business!

If you have any allergies or intolerances, please let a member of our staff know
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