
B ot tomless  BRUNCH
Avai l a ble  Sat urday  &  Sunday  10AM  -  1PM ,  £35  per  pers on

Includes your choice of main, dessert & unlimited Prosecco, Mimosas or Bloody Marys
Each guest is entitled to one drink at a time. Once finished, we will come and refill you!

MA in s
Crushed Avocado on Toasted Docker Sourdough

Poached Hen’s Egg, Watercress + Kiln Smoked Salmon / Smoked Streaky Bacon

Seared Folkestone Scallops on Toasted Docker Sourdough
‘Nduja, Gem Lettuce, Gribiche Dressing

Chestnut & Oyster Mushrooms on Toasted Docker Sourdough 
Slow Roasted Garlic, Poached Hen’s Eggs, Toasted Seeds, Feta 

Pale Ale Battered Cod Cheeks
Skin on Fries, Tartare Sauce, Watercress, Lemon

Steamed Mussels 
Kent Cider Cream, Fennel, Apple, Tarragon, Docker Sourdough  

Roasted Butternut Squash & Red Onions (Vegan Available) 
Pickled Walnuts, Feta, Sherry Caramel   

Folkestone Crab Royale / Eggs Benedict Crumpets

D esser ts
Dark Chocolate Fondant (Hot or Cold), Vanilla Ice Cream

Lemon Meringue & Blackberry Eton Mess

Bramley Apple & Pear Crumble, Ice Cream or Custard 

Selection of Taywell Ice Creams or Sorbets  

Please note, max time per sitting applies – 75 mins for 2 people & 90 mins for larger groups.

Please let us know of any food allergies upon ordering. Although we endeavour to accommodate food allergies, we’re afraid we 
cannot always guarantee meeting your needs. Please note – while every effort is made to ensure we only serve the freshest 
Oysters, we cannot accept responsibility for any illness experienced following the consumption of a raw product.  
All Prices Include VAT.


