A LA CARTE

FOR THE TABLE

STAPLE STORES TOASTED
BREAD BOARD £6
English whipped butter,

staple stores sourdough and

focaccia

RAW MALDON
ROCK OYSTERS
(GF) £3 EACH

shallot vinaigrette

STARTERS

GORDIAL
OLIVES £5 (GF)

CHEESE & PICKLE
CROQUETTES £6

GARLIC SHELL ON KING
PRAWNS £11 (GF)

fermented chilli mayonnaise

MOROCCAN SPICED
HUMMUS £10 (GFO)

crispy chick peas, grilled
flatbread

CHORIZO
SCOTCH EGG £11

smoked yoghurt

MAINS

RAMSGATE CRADB
CRUMPET £12

seaweed butter, pickled

cucumber & fennel

HERITAGE TOMATO
SALAD £11 (VGO) (GFO)

compressed watermelon, olive
tapenade, buffalo mozzarella

STONE BASS £28
(GFO)
lobster sauce, buttered cockles,

fresh buttered samphire, crispy

new potatoes

GRILLED AUBERGINE
£20 (VGO)
Grilled aubergine, romesco sauce,

water cress salad, crispy new pots

RAMSGATE
BARED CRAB £28

serverd with skinny fries,
mixed salad and Aoli

SIDES

FARMWOOD
CHICKEN CAESAR
SALAD £22 (GFO)

crispy parmesan sourdough

croutons, gem lettuce,

anchovies, crispy hen’s egg

GRASS FED AGED SIRLOIN
STEAK £32 (GFO)
mushroom, cherry vine tomatos,

Bearnaise sauce, house salad, skinny fries

HISPI CABBAGE, MISO
GARLIC SAUCE £5 (GF)

BUTTERED GREENS £5 (GF)

DESSERTS

SKINNY FRIES, CRISPY NEW
POTATOES £4 (GFO)

HOUSE SALAD £5 (GF)

WHITE CHCOLATE
PANNA COTTA £ 11
raspberry pure , twil biscuit

FAVERSHAM STRAWBERRY
PARFAIT £11 (GF)

GLAZED LEMON TART £11

brown butter crumble, raspberry

sorbet

DARK CHOCOLATE DELICE £11

rich caramel sauce, homemade honeycomb,

rose poached strawberries, smashed
Chantilly cream

meringue, clotted cream vanilla ice cream
(V) Vegetarian (VGO) Vegan option (GF) Gluten free (GFO) Gluten free option

If you have any allergies or intolerances please speak to a member of our team before placing your
order. We can not guarantee our kitchen or suppliers ate allergen free,




