KTmcX

Seafood Restaurant

Rock oysters, unripe vinegar mignonette / soy & fennel
Bottarga on toast
House tuna pastirma on pitta, pepper ketchup, 12-month aged graviera

Crepes and Caviar, Kima'’s exclusive Ossetra 10gr/30gr

Sourdough bread, Greek extra virgin olive oll, olives, cured cod roe
Taramas, olive oil cracker

Kakavia fish soup

Dorset wild sea bass thinly sliced with extra virgin olive oil

Greek salad with barreled feta and sourdough

Winter Greek chard, skordalia, beetroot

Scallops bianco, black truffle

Octopus, sherry vinegar caramel

Tuna ragu pappardelle, black truffle

Greek sea bream shank, long green beans, tomato dressing

Devon calamari, tubetti pasta

Red mullet giouvetsi, Greek yoghurt wasabi

Tuna parmesan, Yellowfin tuna schnitzel, smoked tomato, basil pesto
Devon monkfish, chanterelles, lemon beurre blanc

Dry aged Yellowfin tuna steak, tuna bones demi-glace sauce

Aged Aberdeen Angus beef T-bone steak

Whole fish on charcoal

Santorini fava

Lettuce heart, bonito, taramas dressing
Potato mash smoked, pickled mustard
Broccoli, herbed extra virgin olive oil
Long green beans, tomato, feta

Fin to gill tasting menu
Farmed fish
Wild fish
Greek wild fish
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To reduce carbon emission and glass usage, we are serving unlimited still or sparkling water for £3 per person.

To support the men and wormen who work in often dangerous conditions at sea to bring us our produce

we will add an optional £1 for the Fisherman's Mission to your bill.

* Please inform our staff of any allergies
*A discretionary service charge of 12.5% will be added to your bill



