
 

 

 

 

 

CHEF'S TABLE 
SIX COURSE SEAFOOD EXPERIENCE 

£95.00 PER PERSON​
Add a glass of Gusbourne English Sparkling at £15 per person 

— 

TARAMASALATA & MALDON OYSTER 
Seaweed cracker 

— 

ROCKSALT FISH SOUP  
Traditional rouille, grated Mayfield Swiss cheese, toasted sourdough 

— 

EUROPA NURSERY CHERRY TOMATO TARTLET 
Basil pesto, feta, hazelnut, bitter leaves 

— 

SEARED FOLKESTONE SCALLOPS 
Pearson Growers tomato & chorizo jam, black garlic, smoked almonds 

— 

BAKED FILLET OF RYE BAY TURBOT 

Morghew Estate potato chump, tartare beurre blanc, crispy capers 
 

— 

LEMON THYME TART 
Blackberries, blackberry sorbet 

WWW.ROCKSALTFOLKESTONE.COM 

Please note this is a sample menu as a guidance only and may change due to seasonal changes and availability. Due to 
the nature of this experience, we are unable to accommodate dietary requirements. Children are not permitted as part 

of this experience.  All prices include VAT. A discretionary gratuity of 12.5% will be added to your bill. 
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