
Oyster Bar

the

FOOD

MENU



SMALL PLATES

Wood fired pizza

Pickled shallot, cucumber, feta, mint yoghurt, pomegranate.
Pulled lamb & hummus flatbread £12

San Marzano tomato, crispy panko. (voa) 
Baked Aubergine parm £9

East Kent signature tartare sauce, citrus slaw.
Baja fish taco £11

‘Ugly’ slaw.
Pulled brisket sliders £11

Shallot vinaigrette, Tabasco, lemon.
Whitstable Rock oysters £4/15/20

Toasted sourdough, crispy pancetta, fresh apple.
Picked white and brown crab £15

Dry aged fillet, homemade sweet chilli. 
Crispy Chilli Beef £13

Lemon aioli. (v)
Tempura courgette £9

Hot honey, feta.
Baked Kentish moons green Chorizo £10

Truffle aioli.
Truffle and parmesan parmentier potatoes £9

Marinated in fresh lemon and garden herbs. (ve)
Gordal olives and toasted flatbread £8

Pepperoni, pulled brisket, chorizo, hot honey, mozzarella.
the butcher’s block £16

Charred corn, peppers, red onion, Gordal olives, fresh basil. (v)
THE GARDEN PATCH £16

Brined anchovies, tuna, red onion, samphire.
The sailor £16

Fresh bocconcini, mozzarella, basil. (v)
Margherita £14

Fresh lime, pickled red onion, crispy tortilla. (ve) 
Smashed avocado £9

Kentish cured meats from Moons Green.
Kentish charcuterie board £13

Whipped Marmite butter. (v)
Freshly baked sourdough £7

All served on hand-stretched sourdough bases with our

signature blistered san Marzano tomato pizza sauce

Ponzu dip.
Salt and Szechuan pepper calamarI £11





TO START

MAIN COURSES

PUB CLASSICS

Roasted cauliflower purée, pickled florets, crispy Kentish ham.
SEARED HAND-DIVED SCALLOPS £16

Brown crab mayo, pickled shallot.
Picked Devon crab arancini £13

Burrata, hot honey, toasted sourdough. (voa)
Isle of white tomato bruschetta £11

Dry aged fillet, asian noodle slaw, crispy rice noodles.
Crispy chilli beef £14

Gruyère cheese toastie.
French onion soup £11

Dauphinoise potato, roasted cauliflower purée, Kent cider jus. 
Slow cooked pork belly £21

Spring onion, chilli, soy & ginger dressing.
crispy duck & watermelon salad £20

Thai coconut curry broth, fresh sourdough.
steamed mussels £19

Lemon and chive crème fraiche dressed lobster, sweet brioche sub, seaweed salt fries.
LOBSTER ROLL £24

Crispy bocconcini, cherry tomato (v)
wild mushroom & truffle risotto £18

Double smash rump & chuck patty, American cheese, truffle aioli, pickled red onion, pickles.

served with hand cut skinny fries. (veggie/vegan options available) 

EAST KENT Burger £18

Hand cut fat chips, pea and mint purée, homemade tartare.
Whitstable bay battered fish & chips £19

Pulled lamb ragù, creamed mash potato, parmesan, buttered summer greens.
Signature shepherds pie £18

Picked Whitstable crab, chunky haddock fingers, nduja mayo, crisp iceberg lettuce, charred lemon.
Crab & N’duja fish finger sandwich £15

Pressed garlic and herb dauphinois 
truffle & Parmesan hand cut fries

Tenderstem broccoli with chilli & soy

Asian noodle salad

East Kent hand cut thick chips

Signature house chopped salad

Sides £7



DESSERTS

DIGESTIFS

Fresh custard. (voa)
summer fruit crumble £10

Salted caramel shortbread. (v)
Sharing vanilla crème brûlée £7PP

Citrus Chantilly cream. (v)
key lime cheesecake £10

Clotted cream vanilla ice cream.
sticky toffee pudding £10

Vodka, Kahlúa, fresh espresso – smooth, rich, a little indulgent.
Espresso Martini £13

Almond-forward and velvety smooth.
Disaronno on the Rocks £6.50

Creamy, sweet, and endlessly comforting.
Baileys over Ice £6

Bright, zesty, and refreshing – served chilled.
Limoncello £6

(v) - vegetarian (voa) - vegan option available (ve) - vegan

Please inform staff of any allergies. We cannot 
guarantee our food or drinks are free from nuts 
and other allergens. You must speak with a 
member of our team who will be able to advise 
you on our menu and take the necessary steps.

FIN.

our relentless pursuit of quality
 
From butchery to fishmongery to field, we’ve left no stone

unturned in procuring the finest ingredients. Every cut,

catch, and crop has been hand-selected from producers who

share our passion for quality, so every plate tells a tale

of flavour without compromise.
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