SUTTON22SONS

FISH & CHIPS
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Small Plates

Smoked haddock and cod fish cakes 8.50
Breaded whitebait 7.50
King prawns in panko breadcrumbs 9.90
Battered calamari rings 8.50

Traditional British Fish and Chips

Cod 17.50 Plaice 17.50
Skate 18.50 Hake 14.90
Haddock 17.50 Cod Goujons 15.50
Scampi 13.50

Sausages

Jumbo, Battered, Saveloy 3.90
Chicken

Chicken tenders 8.90
Sides

Chips 4.90 New Potatoes, Mash 490
Coleslaw 3.80 Baked beans 3.50
Mushy peas 3.50 Gravy 2.50
Seasonal salad 4.90 Curry sauce 3.50
Bread/ roll and butter  1.80 Pickled egg 1.30
Gherkin .50 Pickled onion 1.30

Food allergies and intolerances: Before you order your food and drinks please speak to our staff
about our ingredients. All our fried food is cooked in the finest groundnut oil.



SUTTON22SONS

FISH & CHIPS

Tridition Tristed,

Korean-Style Cod Goujons 12.50

hand-cut cod bites in our house golden batter, Korean gochujang
drizzle, spicy mayo, fresh coriander & red chilli

Spicy Buffalo King Prawns 12.50
Fresh jumbo king prawns in fiery buffalo sauce, finished with
chopped chives and roasted sesame seeds

ij/cm

Classic Cheeseburger 9.50
prime cut patty, lettuce, American cheese, onion, pickle, burger sauce
and brioche bun

Seared Tuna Burger 12.50
seared tuna, roasted pepper, tomato, lettuce, pesto & brioche bun

Crispy Chicken Burger 9.50
crispy tenders, American cheese, lettuce, mayo & brioche bun

Soft Shell Crab Burger 12.50
crispy soft-shell crab, shredded iceberg, Mrs Sutton’s pickled red
onhions, wasabi tartar and brioche bun

Cod Burger 9.50
crispy 100% cod fillet, lettuce, onion, pickle,
homemade tartar sauce and brioche bun
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OYSTERS from 2.00 cach

- Fresh Oysters
lemon, classic mignonette
Sutton and Sons 8
PN

Py \ Battered Oysters
) light batter, jalapenio mayo

STARTERS

Moules Mariniéere 8.50
fresh mussels steamed in white wine, shallots, garlic and parsley

Scallops 3.50 each
grilled with garlic butter or lightly battered and fried

King Prawns 9.90
chargrilled with garlic butter, chilli and lime

Scallop and Bacon Muffin 10.50
seared scallops and triple-smoked bacon on soft white muffin

Peruvian Ceviche 8.50
sea bass and cod, lemon, chilli & herbs

MAINS
Classic Fish Pie 15.90

smoked haddock and prawns in a creamy sauce, topped with buttery mash

Warm Lobster Roll 13.90

fresh scotch lobster meat, herb butter, samphire & chives in warm brioche roll

Skate Wing 20

pan-fried with brown butter, samphire, caper sauce and mash

Sutton’s Homemade Steak Pie 14.50
slow-braised beef wrapped in buttery shorterust pastry, mash, peas and gravy

From the Chargrill 18.50
fresh fish prepared with herb butter and served with your choice of a side
Whole Seabass ~ Whole Mackerel ~ Salmon Fillet ~ Tuna Steak ~ King Prawns
Cod ~ Haddock ~ Plaice
SIDES €5

Chips ~ New potatoes ~ Mash ~ Samphire ~ Seasonal Salad

SOMETHING SWEET

Mrs Sutton’s Sticky Toffee Pudding 7.50
with walnuts and served with vanilla ice cream

Ice Cream & Sorbet (Gelateria Romeo & Giulietta) 1 scoop 3.50

Battered Mars Bar or Snickers 6.00
served with vanilla ice cream



BUBBLES
Prosecco 200ml bottle 6.95
d Sons

Prosecco 750ml bottle 24.50
Champagne 39.50

SOFT DRINKS

Classic Fizz 3.50
Coke~ Diet Coke ~ Coke Zero ~ Fanta ~ L.emonade
Ginger Beer ~ Cream Soda

Fentimans 3.95
Victorian Lemonade ~ Dandelion & Burdock ~ Ginger Beer ~ Cola

Water 2.50/ 3.50
Stll ~ Sparkling

Juices 2.50

Apple ~ Cranberry ~ Pineapple ~ Orange

WINE — SEE BOARD FOR FULL BRANGE

House Wine 175ml glass 6.50 / bottle 23.50
White ~ Red ~ Rosé

BEER ~ LAGER ~ CIDER ~ ALE
San Miguel 4.95

Corona 4.95
Crabbies Alcoholic Ginger Beer 6.50
Guinness (pint) 6.50
Magners (pint) 6.50
London Pride 6.50
Crate Brewery Pale Ale 5.50

Crate Brewery IPA 5.50
Crate Brewery Lager 5.50

HOT DRINKS

Pot of Tea 2.75
Classic English ~ Peppermint ~ Earl Grey ~ Green Tea
Espresso 2.50
Double Espresso 3.00
Cappuccino 3.50
Latte 3.50






