
STARTERS 
Bruschetta  (v) 

Cherry tomatoes, garlic & Basil on 

toasted bread.  

 

£6 Embankments chicken wings  
Marinated in Lemon, honey, Ginger, 

garlic & chilli  

£6 

Deep fried brie (L,G,D) 

With a wild berry homemade compote 

£6 Sweet Potato and Chick Pea Cake  

with Curry Oil, Mint Yoghurt 

Dressing(v) 

 

£6 

Calamari  Fritters (SH,D) 

with salads and tzatziki dip 

£6 Kentish mussels  

with cider, garlic, shallots, coconut 

cream and garlic bread (SH,D,S,G) 

£8 

 

Surf "n" turf sharing Platter for Two  

£20 

Chicken wings,  Deep fried brie ,  calamari fritters , Garlic King prawns,  

Sweet Potato and Chick Pea Cake, red pepper & roasted garlic hummus, olives & Mediterranean 

salad, toasted bread 

(L,D,G,SH,M) 
 

STEAKS AND LOBSTER 
Lobsters are delivered  daily, due to their premium cost, please ask staff on availability  when ordering 

 

Roast Chateaubriand of fillet 

Beef,(D)   

Sauté potatoes and Mediterranean 

vegetables   

 

£25 Kentish 10oz sirloin steak,  

Farmhouse chips and Mediterranean 

salad.(D) 

 

£20 

Kentish 10 oz rib-eye steak 

Farmhouse chips and Mediterranean 

salad(D) 

£21 Lobster gratin (Whole) (D,M,L)               

Garlic butter, parmesan, Farmhouse 

chips and Mediterranean salad 

£30 

All steak dishes  you can change to chips  Free of charge!! 

Add a  homemade sauce to your steak £2.50    
 Peppercorn & brandy             Red wine             Mushroom 

SURF "N" TURF" COMBINATION DISHES  

8hrs slow cooked BBQ pork ribs  

Farmhouse chips and Mediterranean salad. 

 

"N" calamari rings  

 

£21 

Slow roasted suckling pig 

Sauté potato, apple, spinach, cream & cider 

sauce  

 

"N" Rye bay scallops £22 

Kentish 10oz sirloin steak 

Farmhouse chips and Mediterranean salad. 

 

"N" Garlic King prawns  £25 

Kentish 8 oz rib-eye steak 

Farmhouse chips and Mediterranean salad 

 

"N" Rye bay scallops £27 

Roast Chateaubriand of fillet Beef 

Sauté potatoes and Mediterranean 

vegetables   

"N" 

Or 

"N" 

King Prawns 

 

half -Lobster gratin 

£29 

 

   £35 

 



MAIN DISHES
Chilli crab linguini (D, G) £15 Chicken breast supreme 

Stuffed with mozzarella & Parma

ham, homemade chunky wedge chips 

and lemon sauce (D,L,SU)

£15

Pan roasted sea bass (M,D)

toasted goats cheese &

tomato, red pepper, olive & rocket 

salad

£18 Slow roasted suckling pig

Sauté potato, apple, spinach, cream 

& cider sauce (L,D)

£16

Giant king prawns

Herb's, garlic, chilli,  red peppers, 

onions and cognac sauce, Farmhouse 

chips and Mediterranean salad.(SH,D)

£17 8hrs slow cooked BBQ pork ribs 

Farmhouse chips and Mediterranean 

salad..(D,L,SU)

£15

Frito misto fish platter (SH,G)

Shallow fried mixed fish and shell fish 

in a crispy light batter, served with a 

Mediterranean  salad and aioli dip.

£18 Pan roasted loin of Kentish lamb

Aubergine, tomato & onion tarte 

tatin,  Mediterranean vegetables and 

red wine sauce (D,G)

£17

Embankments ½ pounder burger

Cheese, tomato,  Farmhouse chips 

and Mediterranean salad.(G,D)

£12

VEGAN DISHES
Mushroom & Spinach Wellington

On a bed of Moroccan spiced butter 

bean, tomato & coconut cream broth

Contains pine nuts

£16 Mediterranean  tarte tatin

Coquettes, aubergine, red peppers & 

red onions tart  topped with sauté 

potatoes, Mediterranean salad and 

tapenade (D,L)

£14

Large Mediterranean salad (SU) £12

Side dishes all £3.50
Farmhouse Chips,  New Potatoes, Mediterranean mixed Veggies, Mediterranean salad.

Its Free to exchange any potato portion from a dish to chips 

HOMEMADE DESSERTS
Chocolate and cranberry brownie

Fruit compote and vanilla ice 

cream(L,G,D)

£6 Homemade tart of the day

With Chantilly cream

£6

Cheesecake of the day

Vanilla ice cream(L,G,D)

£6 Embankments Ice cream sundae  

Summer fruits &  Eton mess (L.D)

£6

Panna cotta of the day

With candid citrus zest

£6

Cheese board

Selection of cheeses, biscuits, 

chutney and grapes(L,G,D)

£8

Trio of desserts 
for two  to share(D,G)

£18

Chocolate and cranberry brownie Summer fruit Eton mess Cheesecake of the day


