
 

 

 

 

 

PHIL TUFNELL LUNCH MENU 

​
​

STARTER 

MUSTARD & HERB MARINATED BEEF ‘CARPACCIO’​
Black garlic & truffle ketchup, dressed rocket,​

Docker sourdough croutons, shaved parmesan 

MAIN 
FOLKESTONE SEA BASS​

Butter confit potato fondant, wild garlic velouté,​
sprouting broccoli, pickled mussels 

DESSERT 

TRINITY BURNT CREAM​
Vanilla baked custard, poached forced rhubarb,​

rhubarb gel, frosted almonds  
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WWW.ROCKSALTFOLKESTONE.COM 

Eating raw fish, shellfish, eggs or meat increases the risk of foodborne illnesses. Please let us know of 
any food allergies upon ordering. Although every effort is made to accommodate food allergies, we’re 

afraid we cannot always guarantee meeting your needs. 



 

 

 

 

 

PHIL TUFNELL LUNCH MENU​
VEGAN/VEGETARIAN​

​
 

STARTER 

MAPLE & SOY MARINATED RED BEETROOT ‘CARPACCIO’​
Salt baked beetroot salad, black garlic & truffle ketchup, dressed 

rocket, Docker sourdough, shaved parmesan 

MAIN 
SPICED CAULIFLOWER & SWEET POTATO ‘PASTY’​
Charred hispi cabbage, parsley sauce, bitter leaves 

DESSERT 

TRINITY BURNT CREAM​
Vanilla baked custard, poached forced rhubarb,​

rhubarb gel, frosted almonds 
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WWW.ROCKSALTFOLKESTONE.COM 

Eating raw fish, shellfish, eggs or meat increases the risk of foodborne illnesses. Please let us know of 
any food allergies upon ordering. Although every effort is made to accommodate food allergies, we’re 

afraid we cannot always guarantee meeting your needs. 
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