Lunch

by the sea

APERITIFS
Spiced Dark & Stormy: Dark Rum, Ginger Beer, Lime, Angostura | 12

Homemade Lemonade 0% | 4

SNACKS
Padron Peppers with Maldon (VE) | 6.50  Warm Bread & Oils (V) | 4.50  Frickles & Spiced Dip | 6

STARTERS
Prawn Cocktail with Brown Bread & Butter | 10

Soup of the day with Sourdough (V) | 8.50
Salt & Pepper Squid with Chilli & Garlic Aioli | 9.50

Mushrooms on Toast with Tarragon Cream (V) | 10

MAINS
Battered Fish & Chips, Mushy Peas, Tartare | 20

East Beach Cheeseburger with Onions, Salad, Sauce & Chips | 18.50  + Bacon | 2
Catch of the Day from the Plancha with Clam Chowder & Samphire | MP
Prawn, Chorizo & Butter Bean Stew | 19
Chicken Ballotinee with Champ, Savoy Cabbage & Truffle White Wine Sauce | 21
Winter Vegetable Cassoulet with Suet Dumplings (V) | 18.50

SIDES
Chips | 5 +Truffle | 2 Champ (V) | 4.85 Savoy Cabbage & Silver Skinned onions (V) | 5

DESSERTS
Affogato | 7 Warm Chocolate Brownie & Ice Cream | 9

Sticky Toffee Pudding, Caramel Sauce | 9  Apple & Berry Crumble with Custard | 9

Sign up for our mailing list
for early bird event access
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