
 

 

 

Starters 

Crispy Salt + Pepper Squid 

                             Chilli, spring onion, lemon mayo + fresh lime           11.50 
 

Classic Prawn Cocktail 

                                           Marie Rose, baby gem + lemon                          9.25 
 
 

 

Chorizo + Manchego Croquetas 

                                        Shaved fennel, squid ink aioli                               9.50 
 

House Smoked Scottish Salmon 

                             Wild herbs, dill pickled cucumber, lemon                    9.95 
crème fraiche 

 

 

The Feast 

Whole Free-

Range 

Chicken  
 

Succulently marinated 
then roasted with 

lemon, garlic + herbs 
 

 
 

£25 per person 
Minimum of 2 people 

 

Barbecued 

Kentish Lamb 

Shoulder 

 

Topped with our own 
preserved lemon + 
foraged wild garlic 

gremolata    
 
 

 
£25 per person 

Minimum of 1 person  

Surf +  

Turf  
 

Butterflied giant red 
prawn + free-range 

pork belly cooked over 
charcoal, nduja,  

tomato, chilli + herb 
salsa 

 

£28 per person 
Minimum of 1 person 

Local Catch 

of The Day 
 

Regularly changing 
from Ramsgate’s 

fishing fleet 
 

 

 

 
 

Market Price 
Minimum of 1 person 

Sourdough 

Crusted Salt 

+ Pepper 

Tofu 

 

Vegan aioli  
+ lemon  

 
£18 per 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 All 6.50 
 

To Book 

Call 

01843 585008 

Chocolate Nemesis  

Rich gluten free cake with crème fraiche +    
fresh raspberries 

 

Warm Sticky Date + Gadd’s 

Ale Sponge Pudding                                          
Toffee sauce + clotted cream  

 
 

 

Lemon Curd Pavlova 

Vanilla yoghurt, lemon curd 
+ toasted almonds     

 

Allotment Rhubarb  

Craquelin Choux Bun  

    Poached rhubarb, meadowsweet custard,  
+ bee pollen crumble 

 

Easter Menu 

Delivery / Collection 


