
COLD & FRESH 
—˚—

GILLARDEAU NO.2 OYSTERS 
western france rock oysters, lemon

DIVER SCALLOP, CARABINEROS TARTAR 
spanish red prawn, fennel and orange dressing

WARM PULLED BRIXHAM SEA CRAB 
bell pepper, olive oil and crab roe sauce

HEBRIDEAN LANGOUSTINE & WILD SEABASS CARPACCIO 
basil, piquillo peppers, wild rocket

GREEK SALAD 
feta, tomato, kalamata olives & oregano

CRISPY & LIGHT 
—˚—

SEPIA NERO 
black crispy cuttlefish, oregano, orange

FRITTO MISTO DE LUX 
king crab, scallops, lobster, squid, australian gulf prawns

TZATZIKI 
with aubergine & courgette fritters

FROM THE GALLEY 
—˚—

GALICIAN PERCEBES 
warm sea barnacles

FISH FINGERS EN CROUTE  WITH MUSHY PEAS 
quinoa & herb crusted gurnard, bloomer, tartare sauce

VENETIAN VONGOLE 
poulard clams tossed in olive oil & parmesan

LOBSTER RAVIOLI 
with snow crab, morecambe bay prawns & sweet potato

SNOW CRAB CAKES 
garlic & herb salsa

DOVER SOLE MEUNIERE 

—˚—
COASTAL CUISINE

4 Mill Street, Mayfair

FOOD INSPIRED BY CONVERSATIONS WITH FISHING 
COMMUNITIES AROUND THE GLOBE

—˚—

—˚—
+44 (0)2037 948 448 ˚ info@bouillabaisse.co.uk ˚ www.bouillabaisse.co.uk

Latitude: 51.512433 ˚ Longitude: 0.142362
—˚—

 - 25.45  (6pc) 
 - 48.95 (12pc)

 - 38.90

 - 16.95

 - 14.95

 - 14.50

 - 10.50

 - 9.95

 - 31.95

 - 5.95 - enough for two

 - 15.50

 - 14.95

 - 14.95

 - 36.75

 - 13.50  - enough for two



SAUTEED SPINACH

MUSHY PEAS

ARTICHOKE HEARTS

GARLIC BUTTER FRIES

BBQ CARROT & COURGETTES

HOMEMADE BBQ BAKED 
BEANS

WARM PRAWN & CANNELLINI 
BEAN SALAD

HADDOCK MAC & CHEESE

SAUTEED POTATOES

BBQ CORN ON THE COBB

—˚—
COASTAL CUISINE

4 Mill Street, Mayfair

FOOD INSPIRED BY CONVERSATIONS WITH FISHING 
COMMUNITIES AROUND THE GLOBE

—˚—

—˚—
+44 (0)2037 948 448 ˚ info@bouillabaisse.co.uk ˚ www.bouillabaisse.co.uk

Latitude: 51.512433 ˚ Longitude: 0.142362
—˚—

—˚—

BOUILLABAISSE
58

—˚—

LANGOUSTINE, WILD SEA BASS, 
GURNARD & SOLE 
add lobster - market price

—˚—

—˚—

SEAFOOD PLATTER
82.50

—˚—

SOLE, CLAMS, MUSSELS,
PRAWN, LOBSTER, SCALLOP

& LANGOUSTINE

—˚—
LAND FOOD 

—˚—

BBQ T BONE STEAK 
british grass fed free range with burnt butter mustard

ORGANIC CHICKEN SCHNITZEL 
parmesan crusted

 WOODFIRED OVEN 
—˚—

LINE CAUGHT MEXICAN WHOLE PINK GROUPER

LINE CAUGHT WILD WHOLE SEABASS “VETA LA PALMA”

WHOLE LOBSTER FROM THE ISLE OF SKYE 

HEBRIDEAN LANGOUSTINES 4PCS 
fresh basil & white balsamic reduction

CHIPIRONES 
squid tossed in lemon, garlic and olive oil

RAZOR CLAMS 
tossed in lemon, garlic and olive oil

SEAFOOD PIE 
king crab, mussels, smoked haddock & morecambe bay prawns

RISOTTO NERO 
with grilled octopus

 - 42.50  (600g) 

 - 22.50

 - market price 

 - 4.95

 - 4.95

 - 4.95

 - 4.95

 - 4.95

 - 4.50

 - 6.50
 - 5.95

 - 6.95

 - 4.95

 - market price 

 - market price

 - 34.50

 - 12.95

 - 16.95

SIDES 
—˚—

 - 14.95

 - 10.95


