
SET MENU

2 COURSES 29.5 | 3 COURSES 36

AVAILABLE FRIDAY & SATURDAY BETWEEN 8:30PM AND 9:30PM.
MUST BE BOOKED IN ADVANCE QUOTING “LATE EVENING SET MENU”.

SMALL PLATES

OPTIONAL SUPPLEMENT

‘Smoke Shed’ smoked cod’s roe, toasted sourdough 6

Marinated whelks 5.5

Smoked aubergine, toasted sourdough 5.5

STARTER

Rocksalt fish soup, traditional garnish

Goat burrata, heritage beetroot, bitter leaves, basil pesto, pickled walnut

MAIN

Roasted butternut squash risotto, pickled walnut, rosary goat, pumpkin seeds, crispy sage

Rye Bay fillet of cod, leek & charlotte potato broth, toasted lemon crumb, leek powder

DESSERT

Guanaja chocolate delice, Hoaden Court Farm plum, vanilla cream

“Cheesemaker of Canterbury” cheese selection (£7 supplement)
Ashmore Farmhouse, Kentish Blue, Chaucers, crackers, celery, grapes, ale & chilli chutney

SIDES
One side of your choice

POTATOES

Thick cut chips | Smoked paprika fries | Creamed potatoes | Morghew Park ratte potatoes

VEGETABLES

Spiced carrots | Kentish seasonal greens | Church Farmmixed leaf salad, mustard vinaigrette

WWW.ROCKSALTFOLKESTONE.COM

Eating raw fish, shellfish, eggs or meat increases the risk of foodborne illnesses, although every effort is made to accommodate food allergies, we’re afraid we cannot always
guarantee meeting your needs. Please note that gamemay contain shot. All prices include VAT | A discretionary gratuity of 12.5% will be added to your bill.


