As we use high volumes of gluten

(LGA) Low Gluten Alternative in our kitchen we cannot 100%
| Gl !!/ offer completely Gluten Free
3 LOW uten : : Cf
(LG) ’ @ dishes but instead offer Low

Gluten options.

(VE Vega % . .

) cgan We will also do our best to offer
~N) Nuts H alternatives where possible to

. suit
(V) Vegetarian

Please speak to us and let us
know if you have any allergies

Freshly Baked Sourdough & English Butter £5.50  Gordal Olives with Guindilla Chillies £6.50
Deep fried Pickles with gochujang £7.00  Japanese Crackers £4.50  Wasabi Peanuts £4.50

Maldon Rock Oysters: Freshly shucked with shallot vinegar, lemon & Tabasco  £4.50 cach | £25 Half Dozen

or Beer Battered Oysters with yuzu mayonnaise  £5 each | £28 Half Dozen (i ga)

STARTERS

Salt & Chilli Squid with 7 spice seasoning, aioli, chilli & lime - £14 (LGA)
Chicken liver parfait on toast with plum chutney & watercress - £13.50 (LGA)
Fishcake with shaved fennel salad, lemon butter sauce - £12.75
Samphire & red onion bhaji scotch egg with curry mayonnaise - £13.50 @)
Citrus cured trout, baby beetroot, wild rocket leaves & horseradish - £15 (LG

Rye bay scallops with black pudding croquettes, celeriac & smoked apple - £18 (LGA)

MUSSELS
Join us every Wednesday for “Mussel Wednesday” Unlimited refills on all large mussels

Smoked bacon, leek & Kentish cider
Green Thai curry
Classic Mariniere in white wine, garlic & cream
Small £14 | Large £25 (LG)

COASTAL CLASSICS

Fish fingcr sandwich
White bloomer, crushed peas & tartar sauce - £19

The Buoy Bowl

4x King prawns, salt & chilli squid & miniature
beer battered fried fish with skinny fries & aioli - £28

King Prawn Fettucine
Confit tomatoes, courgette, basil & chilli butter - £23

Fish & chips
Locally caught fresh fish in homemade beer batter
with hand cut chips, crushed peas & tartar sauce - £23



(LG)
MAIN COURSES
Local Cod with pine nut & herb breadcrumbs, cauliflower, clams & sea-herb butter - £24 (&(;'A)

Steak & Ale pudding, parsnip mashed potato, cavolo nero & onion gravy - £26
Zldd a bccr ba[tCTCd oystcr £3

Pumpkin tortellini, roasted squash, house made ricotta & sage butter - £23 )

Local skate wing -g27 @0
with lemon & caper butter or peppercorn sauce

Pork beiiy, appie & red cabbage kimchi slaw, black garlic, mustard seed sauce - £25 (LG)
Monkfish on-the-bone, south Indian styie curry sauce, braised piiau rice, sweet potato &

baby spinach sag aloo - £32 (LG)

Sides
Hand cut chips | Autumn squash & pumpkin seeds
Skin on fries | Beetroot & V\;a)inut salad | Buttered seasonal greens
N

SHARING PLATES

(VE)

Hot Seafood Platter - £80 wca)

Salt & chilli Squid, 2x Rye Bay scallops. 2x beer battered oysters
250g Palourde clams, 250g Shetland mussels & 6x king prawns

Served with aioli, lemon & samphire

Louisiana Seafood Boil «o
Small £20 Large £40 Sharer £80
Mussels, clams, cod & king prawns cooked in a rich Old Bay spiced shellfish
bisque with charred sweetcorn, new potatoes & spicy chorizo in this deep
South American inspired dish
Extra sauce served on the side for dipping or drenching you decide!

SUNDAY ROASTS

We have a passion {or family time & a good roast dinner so join us every Sunday for our
mouth-watering traditional roast dinner available every week

Our roasts are available alongside our restaurant menu on Sundays 12-5pm
from September through to June (Kitchen open 12-9pm)
Aged Beef Sirloin - £25 (LGA)
Traditional Yorkshire pudding, celeriac purce & horeradish

Roast Duroc Pork Belly - £24  aon
Pork & sage stuffing, burnt apple & crackling

Herb-fed Chicken - £23 (LGA)
Y chicken glazed with lemon thyme & bread sauce

All roasts above served with duck/(at roast potatoes, cauliflower cheese gratin,
maple glazed carrots, wilted allotment greens, parsnips & plenty of gravy

Butternut squash, spinach, Margate mushroom,
vegan sausage wellington - £23
A hearty, plant-based alternative featuring Margate mushrooms,
beyond meat protein wrapped in golden vegan puff pastry served with roast potatoes,
maple glazed carrots, winter greens & vegan gravy

(VE)

Sharing is Caring - £120

Served family style on an extra large plate, with a selection of 3 meats, all the

traditional trimmings & lashings of gravy (we think enough to feed 4 people)
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