Tinwood Spritz
Allora, Tinwood Blanc de
Blancs, sugar syrup, mint,

blfters El; 30

Tinwood Estate, Blanc de
Blancs Sussex s£13.30 B

£65.50

Oysters Platters

Coastal Collection
12x Raw selection of Oysters, with a’elek ed cucumber & horseradish, lemon granita,
shi & ginger

£50

Crown’s Classic

12x Oysters, 6x Rockerfeller, 6x Champagne Mignonette

£50

Captain’s Grill

12x Cooked selection of Oysters, crab butter, smoked hollandaise, crispy buffalo oysters

OUR OYSTER SELECTION

Colchester Maldon
Essex, Rich & salry Essex, sweet & meaty
Gillardeau
French, sweet & nutty
Porthilly Jersey Rock
Cornwall, creamy & buctery Grouville, Jyllcate & fresh

OUR GARNISHES
Lemon
Salt Shack Hot Sauce
Champagne Mignonette
Elderflower & Cyder

Bloody Mary
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(v) vegetarian (vg) vegan (gf) gluten free option available
Before you order your food and drink, please inform a member of staffif you have a food allergy or intolerance. We're proud to be championing | British farmers and producing fresh food sustainably
Tables of 4 or more are subject to a discretionary service charge of 12.5% Seafood may contain bones. We cannot guarantee that our food will not contain traces of allergens as all dishes are prepared in the

same kicchen.



Harbour

Qysfters

The Crown and Anchor at Dell Quay is proud to support Harbour
Opysters in their drive to make a positive change to Chichester Harbour
and our coastal waters.

Harbour Oysters is an organlsatlon that is USIl’lg oysters as natural water
flltfathI’l units to help restore 1oca1 water quahty and blOleCrSlty The
programme, set up by two 1oca1 SlStGI’S has 1nstalled nearly 30,000
oysters to date and has plans f‘OI' many more!

Did you know ...

Compared to other forms of protein production, oyster farming has an
incredibly low environmental footprint; requiring no feed, medications,
or fresh water. They grow by feeding on naturally available matter in the

ocean, making them a zero-input crop.
Opysters filter around r50litres of water per day as they feed, helping
improve water quality and clarity, which, in turn, supports other marine

life.

Don’t worry, their oysters are not for eating, they will work away in
their new forever homes, cleaning the water and ﬁ/elplng restore ]yocal
marine wildlife. In the summer months, they will breed and their young
will reinstate the wild stocks that were once abundant in this area before
they were wiped out by overfishing, industrial pollution and disease over
the last two centuries.

To find out more or donate to their cause, find them online:
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www.harbouroysters.com Instagram




	Tinwood Spritz
	Tinwood Estate, Blanc de Blancs Sussex s£13.30 B £65.50

	Oysters Platters
	Coastal Collection
	12x Raw selection of Oysters, with pickled cucumber & horseradish, lemon granita, dashi & ginger £50

	Crown’s Classic
	12x Oysters, 6x Rockerfeller, 6x Champagne Mignonette  £50

	Captain’s Grill
	12x Cooked selection of Oysters, crab butter, smoked hollandaise, crispy buffalo oysters £52

	OUR OYSTER SELECTION
	Colchester Essex, Rich & salty
	Maldon Essex, sweet & meaty
	Gillardeau French, sweet & nutty
	Porthilly Cornwall, creamy & buttery
	Jersey Rock  Grouville, delicate & fresh
	OUR GARNISHES
	Lemon
	Salt Shack Hot Sauce
	Champagne Mignonette
	Elderflower & Cyder
	Bloody Mary



	Did you know …

