
Feasting on 
The Deck



Enjoy the beauty of the outdoor s with our unique dining 
exper ience on our Feasting Deck – open to breathtaking 

views – where groups of 10 to 20 can indulge in a 
seasonal three-cour se BBQ feast .

BUCKETS OF BEER £55
F ish P i l sner, F i sh IPA

BOTTLES OF PROSECCO
FROM £39.95

Booze Stations 
PIMM’S  £100 

Pimm’s  & Fever-Tree lemonade 

APEROL £135
Aperol , Prosecco & Fever-Tree soda

SP ICED PUNCH £150
Four Square sp iced r um, Grenadine , 
p ineapple ju ice , Fever-Tree g inger a le 

BLOOD ORANGE SPRITZ £200
Sapl ing Cl imate Pos i t ive Gin , blood or ange , 

Prosecco, soda

Feeling fresh?!
FRESH AS A DAISY £50 

(NON ALCOHOLIC)
New London L ight  Midn ight  Sun , e lder f lower, 

l ime , Sa icho jasmine tea

Feasting on the Deck

Feeling Boozy?!
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Feasting on The Deck

Some of our dishes contain allergens, as well as (delicious!) calories. If you’d like to see our allergen 
menu for our dishes scan the QR code. 

Feeling ‘tip top’ after your dining experience with us? We have popped a 10% discretionary service charge onto 
your bill and all of this will be shared equally amongst our hard-working team. If you’d like to opt out that’s 
fine too, just let us know.

£55 per person

TO START
Baked Camember t, rosemary, gar lic

Harissa hummus
White bean dip, zhug
Smoky Baba ghanoush

Warm flatbreads

WHEN IT’S READY
BBQ pork ribs, crispy onions

Buffalo-glazed chicken thighs, sour cream, chives
Lamb cutlets, salsa verde

Tandoori salmon shank, coriander
Gem lettuce wedge, Caesar dressing, bacon, Parmesan

Charred broccoli, tahini, chilli
Potato and herb salad

TO FINISH
Deck cookie dough selection

BBQ pineapple, coconut yoghur t, mint, lime

https://www.thefishhotel.co.uk/allergen-menus/
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Vegan Menu

Some of our dishes contain allergens, as well as (delicious!) calories. If you’d like to see our allergen 
menu for our dishes scan the QR code. 

Feeling ‘tip top’ after your dining experience with us? We have popped a 10% discretionary service charge onto 
your bill and all of this will be shared equally amongst our hard-working team. If you’d like to opt out that’s 
fine too, just let us know.

£55 per person

TO START
Baked feta, rosemary, gar lic

Harissa hummus
White bean dip, zhug
Smoky Baba ghanoush

Warm flatbreads

WHEN IT’S READY
BBQ king oyster mushrooms, crispy onion
Buffalo glazed cauliflower, yoghur t, chives

Plant-based kofta, salsa verde
Tandoori corn on the cob, coriander

Gem lettuce wedge, Caesar dressing, plant-based bacon, Parmesan
Charred broccoli, tahini, chilli

Potato and herb salad

TO FINISH
Deck cookie dough selection

BBQ pineapple, coconut yoghur t, mint, lime


