
sunday lunch
to begin

sharing roasts
sides

Pub CLassics

desserts

Smoked butter smoked sea salt (v)
Gilda bakery sourdough £7

Nocherella olives , paprika hummus and toasted flatbread (vg)
Nocherella olives and toasted flatbread £8

Shallot vinaigrette, Tabasco, lemon
Whitstable Rock oysters £4/15/20

Sage croutons, pumpkin seeds (vg)
Roasted butternut squash soup £7

Homemade piccalilli, crackling
Pulled ham hock bon bons £8

Black treacle cured sirloin of beef, horseradish
Black treacle cured beef sirloin £30pp

Confit rare breed pork belly, apple butter, crackling
Confit rare breed pork belly £25pp

Homemade nut roast, sage & onion stuffing, gravy (vg) 
NUT ROAST £18pp

Roast celeriac, wild mushrooms, truffle sauce &

hazelnuts, tenderstem broccoli. (v)

Roast celeriac £18pp

Isle of Wight heirloom tomatoes, burrata, toasted sourdough, hot honey (v)
Isle of white heirloom tomato & burrata £11

All served with roast potatoes, Yorkshire pudding,

mustard cabbage & maple roasted carrots & parsnips

Double smash rump & chuck patty, American cheese, truffle aioli, pickled red onion, pickles.

served with hand cut skinny fries. (v/vg options available) 

EAST KENT Burger £18

Hand cut fat chips, pea and mint purée, homemade tartare.
Whitstable bay battered fish & chips £19

Fresh custard. (v) (vegan on request)
summer fruit crumble £10

Salted caramel shortbread. (v)
Sharing vanilla crème brûlée £7PP

Citrus Chantilly cream. (v)
key lime cheesecake £10

Clotted cream vanilla ice cream. (v)
sticky toffee pudding £10

Cauliflower cheese

creamed leeks

Sage & onion stuffing

extra roast potatoes

extra yorkshire pudding

extra mustard cabbage

extra carrots & parsnips


£6.50

£6.50

£6.50


£4

£4

£4

£4

Oyster Bar

the

sunday

menu


