
 

  

 

MIDWEEK SET MENU 
2 COURSES 24.95 | 3 COURSES 29.95 

AVAILABLE WEDNESDAY & THURSDAY LUNCH AND DINNER & FRIDAY LUNCH 
 

SNACKS 

CRISPY BREADED SPRATS  -  6.5​
Preserved lemon aioli 

MALDON OYSTERS  -  5 EACH​
Mignonette, lemon, Tabasco 

HONEY-WHIPPED GOAT’S CHEESE  -  6​
New Forest Rosary, charcoal ​

& lime corn crisps 

SEVILLE OLIVES  -  7​
Gordal picante 

WARM DOCKER SOURDOUGH  -  5.5​
Salted Netherend butter 

TARAMASALATA  -  7.5​
Whipped smoked cod roe, ​
tapioca seaweed crackers 

STARTERS 

GREEN LANE FARM DELICA PUMPKIN SOUP​
Pickled onions, toasted hazelnut 

FOLKESTONE HUSS RILLETTE​
Pickled cucumber, sea purslane, Docker toasted sourdough 

MAINS 

FOLKESTONE HAKE​
Roasted filet, caramelised whipped cauliflower, charred cauliflower, lime leaf Simpson Estate cream 

MUSHROOM & ARTICHOKE TART​
Owley Farm curated mushrooms & Hares Farm Jerusalem artichoke, ​

whipped New Forest Rosary goat, pickled walnuts 

PUDDINGS 

TREACLE TART​
Clotted cream ice cream, candied lemon 

TAYWELL’S SCOOPS​
Ice cream or sorbet 

 

SIDES 

BOUNDARY FARM TENDERSTEM BROCCOLI  -  7.5​
lemon zest, extra virgin olive oil 

CHURCH FARM MIXED-LEAF SALAD  -  6.5​
Dijon mustard vinaigrette, pickled onion 

CREAMED MASHED POTATO  -  6.5​
add British black truffle & Canterbury Cobble  -  3   

WALMESTONE GROWERS HERITAGE CARROTS  -  6.5​
Cardamon & star anise spiced   

MORGHEW ESTATE RATTE POTATOES  -  6​
Garlic olive oil, mint salt 

CHUNKY CHIPS | SKIN-ON FRIES -  6​
Maldon salt 

 

 

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


	2 COURSES 24.95 | 3 COURSES 29.95 

