
Tuesday 6pm -  8pm 

Wed - Thurs 12:00 pm - 5pm  

6pm - 8pm 

Fri 12:00pm - 5pm 

6pm - 8:30pm 

Sat 12:00pm - 5pm 

6pm - 9pm  

FOR THE TABLE  

LOCALLY BAKED  
SOURDOUGH | 5.5 
Smoked sea salt 

NOCELLARA OLIVES  |4.5 

ROAST GARLIC HUMMUS  ! 10 

STARTERS 

HOUSE SMOKED SALMON 

Fennel, orange & cider dressed cockles | 12 

 

DUCK & ORANGE PATE 

House chutney, pickled radish, toasted sourdough | 10 

MAINS 

RUMP OF SALTMARSH LAMB 

Local wild garlic salsa verde, local asparagus, 

 charred  courgette  & creamed potato | 26 

 

SOUTH COAST SKATE WING (gf) 

Sprouting broccoli, baby potatoes, local wild garlic butter | 26 

HOUSE ORZOTTO (v)  

Pea, tomato, samphire, vegetarian parmesan  

& oyster mushrooms  | 21 

GRILLED SEABASS (gf) 

Baby potatoes, tender stem broccoli & brown shrimp dressing| 26 

SIDES 

FRIED POTATOES 

Vegetarian parmesan & 

 truffle oil | 5 

CREAMY MASH 

| 4.5 

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and  
we will happily accommodate you. A discretionary service charge of 10% will be added to your bill. All prices include VAT.  

CRISPY LAMB BELLY (gf) 

Garlic hummus, toasted nut dukkha, Kentish rapeseed oil | 10 

GRILLS 

10oz RIBEYE | 32 

STEM BROCOLLI 

Toasted nut dukka | 4.5 

8oz FILLET | 35 

TAPAS STYLE PRAWNS 

Chorizo, garlic, rosemary, sourdough | 11 

KENTISH CHEESE (v) 

House smoked cheddar, Kingcott blue, Bowyers brie, onion marmalade, pickled radish | 17 

PAN SEARED DUCK BREAST 

Potato rosti, broccoli, plum & star anise  | 24 

KENT COAST SOLE (gf) 

Capers, burnt butter, broccoli, clams, baby potatoes | 31 

PAN ROASTED CORN FED CHICKEN SUPREME 

Creamy chorizo & wild mushroom orzo | 27 

Supplied from the award winning Butchers of Brogdale, Kent 
 

28 DAY DRY AGED STEAK | Confit garlic & thyme tomato, wild mushrooms 

CHATEAUBRIAND for two | 68 

(served med-rare) 

Choose either | creamed peppercorn sauce, local wild garlic butter, salsa verde or Maderia & red wine jus 

Parmesan & truffle oil fried potatoes, creamed mash potato or fries 

SKIN ON  

FRIES | 4.5 

BAKED CAMEMBERT (v) 

Toasted sourdough | 17 

CHARCUTERIE 

Milano salami, prosciutto, pate, olives, onion marmalade,  

pickled radish | 19 

LOCAL DUCK EGG 

Ham hock, crispy potato | 12 

PAN ROASTED HAKE  

Shellfish, orzo, white wine, cream & samphire | 23 

BABY POTATOES 

Garlic & thyme | 4.5 


