
 
 

 
S T A R T E R S  
M A R K E T  F I S H  S O U P   
Creamy crab,  lobster  bisque w/house smoked f ish & f lame gr i l led sourdough -  8 

W H I P P E D  S M O K E D  M A C K E R E L  P A T E   
Home-smoked mackerel ,  mixed salad,  pickled vegetables  & lemon dressing - 1 1  

C R I S P Y  C A L A M A R I  
Fried in  a  blend of  f lours  & kombu seasoning w/house fermented hot  sauce -  11 

S M O K E D  B U R R A T A  
House-smoked burrata  w/coal  kissed peaches,  mint  & chi l l i  cucumber  dressing -  12 

B E E T R O O T  C U R E D  S A L M O N     
W/horseradish mayo,  coal  roasted beetroot  jam & pickles   -  13  

C H A R G R I L L E D  T I G E R  P R A W N S   
S h e l l  o n  w /  a  chi l l i  & garl ic  & horseradish green mayo -  16  

C O A L  R O A S T E D  H E R I T A G E  B E E T R O O T     
W/a dressed mixed salad & dressing -  12  

C R I S P Y  O Y S T E R  M U S H R O O M S   
Crispy pickled deep fr ied local ly  grown,  w/house fermented hot  sauce -  11

O Y S T E R S  

T H R E E  -  S I X  -  T W E L V E   

Mineral  & creamy rock oysters  f rom the sal t  
marshes of  Blackwater  Estuary in  Maldon 

O N  I C E   
NATURAL   
With t radi t ional  garnish 11-22-44  

HOUSE DILL PICKLED   
With t radi t ional  garnish 12-25-50  

B A K E D  
OYSTERS W/PANCETTA, ATRICHOCK  
& HORSERADISH 12-25-50  

We are  obl iged to  point  out  that  eat ing raw foods carr ies  r isks  
of  foodborne i l lness .   
We cannot  accept  responsibi l i ty  for  any i l lness  experienced 
fol lowing consumption of  a  raw product  

S N A C K S   
S O U R D O U G H  &  B U T T E R    
W/whipped seaweed but ter  -  5  

C R I S P Y  F I S H  B I T E S  
S m o k e d  h a d d o c k  w /green herb mayo -  8  
  
H O U S E - S M O K E D  P R AW N S    
Atlant ic  prawns w/green herb mayo -  8  

S M O K E D  C O D ’ S  R O E    
W/seaweed crackers  & scal lop roe -  8  

COAL-FIRED PADRONS  
W/smoked wild gar l ic  sea sal t  -  6  

C O C K L E S  &  W H E L K S  -  8  
Marinated in  chi l l i ,  gar l ic  & oi l  

P A V É  P O T A T O E S    
W/smoked wild gar l ic  sea sal t  & green mayo -  6  

We are obliged to point out that eating raw foods carries risks of foodborne illness.  
We cannot accept responsibility for any illness experienced following consumption of a raw product. 

 If you have any food allergies please let us know as soon as possible. 

M A I N S   

M A R K E T  F I S H  

M A R K E T  F I S H  P A T H I V I E R  
Local  market  f ish & salmon,  tar tar  pars ley miso but ter  sauce,  greens & new potatoes  -  28 

S P I C E D  M O N K F I S H  
Gril led over  coals  w/f lamed mussels ,  black-eyed peas ,  sals i fy,  pak choi  & white  miso f ish sauce -  26 

S T O N E  B A S S       
W/fr ied gnocchi ,  peas ,  fennel ,  samphire  & a local  cockle  but ter  sauce -  27 

B A T T E R E D  F O L K E S T O N E  C O D  &  C H I P S   
Cod loin in  a  vodka beer  bat ter,  minted garden pea purée,  skin on seasoned fr ies  
w/house seasoning & green herb tar tare  sauce -  20 

F L A M E D  S T  A U S T E L L  M U S S E L S  &  G R E E N S   
W/house fermented chi l l i  miso but ter  cream sauce,  herb oi l ,  p ickled lemons,   
sea  greens & herb- infused charred bread -  22    

SPICED M A R K E T  F I S H  S T E W   
Market  f ish,  shel ls ,  t iger  prawns w/chi l l i ,  gar l ic  cherry tomato f ish sauce, green oil,  
sea greens & herb-infused charred bread -  26 

S E A F O O D  R I S O T T O    
Market  f ish,  shel ls ,  t iger  prawns w/chi l l i ,  gar l ic  cherry tomato in  a  creamy r isot to  -  25 

H O T  S H E L L S    
Market  shel ls ,  t iger  prawns w/chi l l i ,  gar l ic ,  miso but ter  f ish sauce, grilled oyster, green oil,  
sea greens & herb-infused charred bread -  28 

P E A R L  B A R L Y  R I S O T T O   
Coal  Kissed Butternut  Squash,  chi l l i ,  gar l ic ,  baby spinach,  toasted pine nuts  & cr ispy sage -  25 

S E A F O O D  P L A T T E R S  
COLD SEAFOOD PLATTER   
Whole coal-f i red gr i l led lobster,  oysters ,  cod’s  roe,  St  Austel l  mussels ,  smoked prawns,   
smoked mackerel  pate ,  bread & dips  -  75  

S I D E S  
A L L  5   

N d u j a  b u t t e r e d  h i s p i  c a b b a g e   
Pavé potatoes  & green herb mayo 
Roasted pink f i r  potatoes  
Skin on fr ies  w/house seasoning 
Seasonal  greens 
Minted but tered new potatoes  
Engl ish le t tuce salad O U R  L O C A L L Y  S O U R C E D  P R O D U C E   

Head Chef James Pearce works hard to ensure provenance is at the forefront of his carefully curated dishes.  

His focus is to bring you only the best of local, sustainable and ethically sourced produce,  with trawlers from the south coast alongside 
butchers and farmers from Kent.  

James tries to use every part of the produce he sources - "nose-to-tail, root-to-stem dining" - nothing is wasted here.  

A lot of our cooking is done over a Konro charcoal grill to impart a wonderful smoky flavour to our dishes;  
we also cure, smoke, ferment and pickle everything in-house.  


