
 

v  Vegetarian Dishes     Vegan Dishes   GF Gluten Free 
 

Food Allergies and intolerances - please speak to one of our Front of House team when ordering. 
An optional service charge of 12.5% will be added to your bill 

BAR MENU 
 

Served Monday – Friday 12pm - 2.30pm / 5.30pm to 9.30pm 
Served Saturday 12pm – 9pm 

 
OYSTERS  

 
Maldon Rock Oysters, Red Wine Shallot Vinegar  GF     £3.50 each 

Deep Fried Beer Battered Maldon Rock Oysters; Homemade Local Beer Batter, Squid Ink Mayonnaise      £3.50 each 
 

SMALL PLATES 
Great for Sharing 

 
 

Freshly Baked Sourdough & Butter   4  V    Crispy BBQ Glaze Pork Belly Bites   8.50 
 
Triple Cooked Chips V     GF  6        French Fries   V    4               
 

Marinated Queen Olives   4  V    GF    Deep Fried Whitebait, Lemon Mayonnaise  7 
 

Pan-Fried Worcester Sauce Glazed Chorizo    7                           Deep Fried Breaded Scampi Tartare Sauce   8     
 

Home Cured Salmon, Toasted Focaccia,     Salt & Pepper, Chilli Squid Ponzu Sauce   9.5 
Samphire & Pickled Horseradish Butter        10                                          
 

King Prawns With Garlic & Chilli Butter, Toasted Sourdough  10 Sausage Roll, Homemade Apple Sauce   8 

         

PUB CLASSICS 
 
SOUP OF THE DAY 
Seasonal Vegetable Soup Served With Toasted Seeds & Warm Bread  V    7 

 

BURGER 
Grilled  Homemade Beef Burger, Grilled Beef Tomato, Ashmore Cheddar Sauce,  
Toasted Bun with Crisp Gem Lettuce, French Fries & Pearson’s Burger Sauce     18 

Add Grilled Bacon for 1.50 
 

FISH & CHIPS 
Beer Battered Deep Fried Cod Fillet, Triple Cooked Chips, Crushed Peas, Tartare Sauce   19 
 

MUSSELS  
Mussels Cooked in Kentish White Wine ‘Mariniere’ with Parsley, Garlic & Cream Sauce, Warm Garlic Bread                                                
Starter 11    Main With French Fries 21 

 
STEAK 
32 Day, Dry Aged Beef Served with Triple Cooked Chips, Seasonal Vegetables  
Served with a choice of Red Wine Jus, Garlic & Herb Butter or Peppercorn Sauce     
Flat Iron  25 

Sirloin 28 

Cote De Beouf 35 pp 
 
 

DESSERTS 
 

CHEESES (Canterbury Cheesemakers)  
Selection of British Cheeses from our Board, Served with Biscuits, Celery, Walnuts, Onion Chutney   V   
3 Slices  10   /   5 Slices  14 

 

APPLE TART 
Kentish Apple Tart Served With Crème Fraiche   8 
 

ÉCLAIR  
Praline éclair, Salted Caramel, Pecan Nuts   9 
 

CHOCOLATE  
Chocolate Fondant, Vanilla Ice Cream   9 
 

ICE CREAM & SORBETS 
Please ask for Todays Selection £3.50 per scoop 


