
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.

Folkestone  Restaurant  We e k
AVAIL ABLE  1 1TH–13TH  NOVEMBER

2  C OURSES  FOR  £20 .26 ,  E X TRA  C OURSE  £8 

Snacks
Perello Picante Olives  £ 6 . 5 0

Whipped Smoked Cod Roe, Seaweed Powder, Sourdough  £ 6 . 5 0

Roasted Red Pepper Hummus, Chives, Grilled Sourdough  £ 5 . 5 0

Docker Sourdough & Salted Butter  £ 5 . 5 0

Starters
Delica Pumpkin Soup

Crispy Sage, Pumpkin Seeds, Toasted Sourdough

Popcorn Mussels
Aioli, Samphire, Lemon

Mains
Cauliflower Steak

Butter Bean & Roasted Garlic Puree, Salsa Verde, Crispy Kale, Toasted Pine Nuts

Folkestone Huss ‘Moilee’ Curry
Pilaf Rice, Poppadoms, Coriander

Dessert
Sea Buckthorn Posset

Sea Buckthorn Jelly, Hazelnut Brittle Crumb

Biscoff Affogato
Vanilla Ice Cream, Biscoff Crumb, Espresso

S ides
Roasted Walmestone Vegetables  £ 6 . 0 0

Buttered Kentish New Potatoes  £ 5 . 0 0

Mixed Leaf Salad with Mustard Vinaigrette  £ 5 . 0 0

Skin on Fries  £ 5 . 0 0
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