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LITTLE SHIPS

ComMminGg HoME

EASTER MENU
DELIVERY / COLLECTION

STARTERS
CRISPY SALT + PEPPER SQUID CHORIZO + MANCHEGO CROQUETAS
Chilli, spring onion, lemon mayo + fresh lime 11.50 Shaved fennel, squid ink aioli 9.50
CLAssIC PRAWN COCKTAIL HOUSE SMOKED SCOTTISH SALMON
Marie Rose, baby gem + lemon 9.25 Wild herbs, dill pickled cucumber, lemon 9.95
créme fraiche
THE FEAST
WHOLE FREE- BARBECUED SURF + LocAL CATCH || SOURDOUGH
RANGE KENTISH LAMB TURF OF THE DAY | CRUSTED SALT
CHICKEN SHOULDER Butterflied giant red Regularly changing + PEPPER
Succulently marinated || Topped with our own prawn + free-range from Ramsgate’s TOFU
then roasted with preserved lemon + pork belly cookeq over fishing fleet Vegan aioli
lemon, garlic + herbs foraged wild garlic charcoal, nduja, +lemon
gremolata tomato, chilli + herb
salsa
£25 per person £25 per person £28 per person Market Price £18 per person
Minimum of 2 people Minimum of 1 person Minimum of 1 person Minimum of 1 person Minimum of 1 person
ALL SERVED WITH
TENDERSTEM BROCCOLI
With olive oil + lemon
SPRING GREENS
Garlic + crispy shallots
DAUPHINOISE POTATOES
Bubbling in a creamy cheesy, garlicy sauce
SMOKEY TOMATO SAUCE
SMOKED GARLIC AIOLI
WARM FLATBREAD
To FINISH
GROWN UP DOUGHNUTS
Fresh brioche doughnuts with choice of
Salted caramel / Lemon meringue / Allotment rhubarb / Chocolate + hazelnut
Strawberry jam / Lotus Biscoff
DESSERTS ali6s0
CHOCOLATE NEMESIS LEMON CURD PAVLOVA TO BOOK
Rich gluten free cake with créme fraiche + Vanilla yoghurt, lemon curd
fresh raspberries + toasted almonds C AL L
WARM STICKY DATE + GADD’S ALLOTMENT RHUBARB
ALE SPONGE PUDDING CRAQUELIN CHOUX BUN
Toffee sauce + clotted cream Poached rhubarb, meadowsweet custard, O 1 8 4 3 5 8 5 O O 8
+ bee pollen crumble




