
	
Nibbles 

Ramsgate Cockle Popcorn 6.95 
Spanish Anchovies marinated in Garlic infused olive oil 7.95  
Breadbasket, Canterbury Cowslip Butter & Mojo Rojo (V) 5.50  
Padron Peppers, smoked sea salt flakes (V, VG) 7.95 
Nona’s Marinated Olives (V, VG) 4.95 
North Atlantic shell on Prawns, Ponzu Mayo dip 1/2pint 7.95, pint 12.50  
  
Small plates  

Local Grilled Mackerel Fillet, Frisée aux lardons & Ramsgate Rhubarb Chutney 10.95 
Local melt in the mouth Salt & Sumac Calamari, Spanish Garlic Aioli 11.95 
Free Range Pyefleet Creek Rock Oysters, Ramsgate Rhubarb Mignonette 3.45 each 
Local Foraged Fennel tip and Allotment Leek soup, with Crusty Baguette (V, VG) 7.95 
Chandler & Dunn Kentish Beef Nachos, melted Canterbury Cobble (%) (SPICY) 8.50 
Moules Marinière or Provençale or Tantalising Asian Spicy, crusty Baguette (%) 11.95 
Local Wild Line Caught Sea Bass Ceviche in Aji Amarillo Tigers Milk 14.50  
Native “Hythe Shanker” Dressed Crab with Baguette or Frites & Salad 16.50/18.95 
Gambas al Ajillo, Luscious Spicy Spanish Garlic & Chili Prawns (%) (SPICY) 10.95  

Large plates 

Local Hake loin, Canterbury Cowslip Butter, Lemon, Samphire and Caviar 24.50  
Local Bass fillet a la Ramsgate served on hand cut chips & Salad 17.95 
Ramsgate Wild Mullet, Here Smoked Loch Spelve Mussels & a Fennel tip Velouté 22.50 
Grilled Local Mackerel Fillets, Frites & Tarragon Vinaigrette Curly Endive Salad 17.95 
Delightful Butter Grilled Boston Lobster & Frites, (%) Half 26.95, Whole 49.50  
Moules & Frites, Marinière or Provençale or Tantalising Asian Spicy (%) 22.50 
Boston Lobster Spaghetti, 1⁄2 a Lobster done our creamy Signature way (%) 28.95 
Couches d'aubergines grillées à la Provençale Gratinée, Green Salad (V, VG) 16.95 
Entrecôte Steak & Frites, Chandler & Dunn Kentish Sirloin Steak & Frites 29.95  

Naughty but nice plates 

San Sebastian burnt Basque Cheesecake, Caramel shards 8.50 
Mums Now Famous Luscious Key Lime and Sicilian Lemon Pie 7.95 
Ramsgate Allotment Rhubarb Compôte Meringue Glacée 8.50 
Edible Pina Colada, Fresh Pineapple caramelised in Malibu (%) (V, VG) 7.95 
Special Local Ice-Cream Kahlua Affogato (%) 6.95 
Taste of Kent Awards Finalists Celebration Cheeseboard:- 
Canterbury Cheesemakers Cobble, Chaucer Camembert and Cowslip Butter served 
with our allotment Ramsgate Chutney 12.95 

(%) - Contains Alcohol (VG) – Vegan  (V) - Vegetarian 

Guests with allergies and intolerances should make a member of the team aware. 

All Marc-Pierre’s Kitchen dishes are freshly prepared on the premises every day.  

This will be reflected in our prices and your wait time............  
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