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GILDA BAKERY SOURDOUGH p— £7

Smoked butter smoked sea salt (v)

NOCHERELLA OLIVES AND TOASTED FLATBREAD £8

Nocherella olives , paprika hummus and toasted flatbread (vg)

WHITSTABLE ROCK OYSTERS £4/15/20

Shallot vinaigrette, Tabasco, lemon

ROASTED BUTTERNUT SQUASH SOUP . £7

Sage croutons, pumpkin seeds (vg)

PULLED HAM HOCK BON BONS £8

Homemade piccalilli, crackling

ISLE OF WHITE HEIRLOOM TOMATO & BURRATA

Isle of Wight heirloom tomatoes, burrata, toasted sourdough, hot honey (v)

SH ARING Ro AST ALL SERVED WITH ROAST POTATOES, YORKSHIRE PUDDING,
MUSTARD CABBAGE & MAPLE ROASTED CARROTS & PARSNIPS
BLACK TREACLE CURED BEEF SIRLOIN £30PP SIDES
Black treacle cured sirloin of beef, horseradish
CONFIT RARE BREED PORK BELLY £25PP CAULIFLOWER CHEESE
Confit rare breed pork belly, apple butter, crackling CREAMED LEEKS
NUT ROAST £18PP SAGE & ONION STUFFING
Homemade nut roast, sage & onion stuffing, gravy (vg) EXTRA ROAST POTATOES
ROAST CELERIAC ci1gpp | EXTRA YORKSHIRE PUDDING
Roast celeriac, wild mushrooms, truffle sauce & EXTRA MUSTARD CABBAGE
hazelnuts, tenderstem broccoli. (v) EXTRA CARROTS & PARSNIPS
EAST KENT BURGER
Double smash rump & chuck patty, American cheese, truffle aioli, pickled red onion, pickles.
served with hand cut skinny fries. (v/vg options available)
WHITSTABLE BAY BATTERED FISH & CHIPS

Hand cut fat chips, pea and mint purée, homemade tartare.

SUMMER FRUIT CRUMBLE

Fresh custard. (v) (vegan on request)
SHARING VANILLA CREME BRULEE
Salted caramel shortbread. (v)

KEY LIME CHEESECAKE

Citrus Chantilly cream. (v)

STICKY TOFFEE PUDDING

Clotted cream vanilla ice cream. (V)




