
 

 
 
 
 

 

Barbecue Menu 
 

 
 

Whitstable  
Rock Oysters 

Single 3.50 
 

½ Dozen 14.50 
 

Dozen 26.00 
 

Barbecue Plates 
Duck Flatbread 11.50 
chimichurri 
 

Boneless Chicken Leg 12.50 
peach barbecue sauce, chard & chilli 
 

Whole Mackerel 16.50 
pickled onion salad, gooseberries 
 

Wild Sea Bass Ceviche 13.50 
roasted lime dressing, avocado cream, pink pepper 
 

Harissa Glazed Aubergine 12.50  
stewed chickpeas, feta 
 

Boerewors Roll 13.50 
chakalaka, fried pickled onions, coriander 

 

Barbecue Sharers 
 

Pork Neck Fillet 47.90 
sweet & sour plum sauce, pak choi, beans 
 

Cornish Sole 46.10 
foraged sea herbs, cream sauce, artichoke 

 

Side Plates 

 

Focaccia 4.50 
 

Olives 4.50 
 

Somerset Charcuterie 13.50 
coppa, lonza, garlic salami, pickles, crackers 
 

Miso Teriyaki Mushroom 9.45 
jasmine rice, lemongrass, broccoli 
 

Isle of Wight Tomatoes 6.50 
pickled blackcurrants 
 

Hispi Caesar 7.00 
anchovies, caperberries 
 

New Potato Bravas 6.75 
confit garlic mayo, spicy bravas sauce 

 

Desserts 
Eton Mess 8.00 
barbecued strawberries 
 

Peach & Frangipane Tart 8.25 
vanilla crème fraîche 
 

Cheese Selection 12.00 
crackers, quince chutney 

 
 

All our meat is from Joe, Swaledale Meats, who works with Yorkshire farms, our butcher supplier. Our fish is from William at Direct Seafoods and is responsibly sourced from 
day boats operating off the Devon and Cornish coasts. Please inform a member of staff of any food allergies. 
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