SAMPLE MENU

il

TIDEHOUSE

RISE & SHINE
SERVED UNTIL 11.15AM

FULL & PROPER

BREAKFAST

Sausage, Bacon, Eggs, Mushrooms, Black
Pudding, Grilled Tomato, Beans, Toast
£14.95

(Eggs Any Style)

Vegan & Vegetarian Fry Up
Grilled Tomato, Mushroom, Beans,
Avocado, House Granary £12.95
Add an Egg £1.50

EGGS & MORE

Royale - House Cured Smoked Salmon,
Poached Eggs, Hollandaise £12.95
Benedict - Maple Bacon, Poached Eggs,
Hollandaise £11.50

Forestier - Oyster Mushroom & Baby
Spinach £9.95

Add an Egg £1.50

Smashed Avocado, Eggs, Chilli & Lime
on Sourdough £9.50

Smoked Kippers, Basted in Brown Butter
& Two Eggs £9.95

SIDES

Hash Brown Bites £5.50
Salt & Pepper or Truffle &
Parmesan £5.50

WAFFLES

Confit Duck Leg, Poached Egg £14.50
Banana, Caramel & Biscoff Crumb £8.95

Fried Egg & Crispy Bacon £9.50

COUNTER

Banana, Blueberry Muffin £3.50

Warm Rosemary Tamworth Pork Sausage
Roll £5.50

Toast and Jam £4.50

DAILY SPECIALS TOO...

HOT DRINKS

Nespresso Ristretto £3.50
Caffe Caramello £3.50
Latte £3.95

Cappuccino £3.95

Flat White £3.95

Tea £3

L EAVE US Tell our team about your allergies and dietary requirements before ordering.
(*GF) - can be adjusted to be gluten free on request
A REVI EW ! (*G) - contains gluten / (NUT) - NUT




TIDEHOUSE
MAIN MENU

NIBBLES

Nocellara Olives (gf/df) £5.50
House Pickles £5.50
Honey baked Chorizo (gf) £6
Focaccia and Sourdough Bread Basket £6

Padron Peppers (gf/df) £5.50

SMALL PLATES

Baron Bigod waffle, hot honey, crispy onions
£12

Pan-seared scallops, curried cauliflower (gf) £15
Chicken Teriyaki Skewer, Sesame (gf/df) £10.50
Salt and Pepper Squid, chilli jam (df) £11
Red Onion Bhaji, Mint Yoghurt (gf/xvegan) £9
Burrata, pea, mint, sunflower seed pesto (gf) £14
Corn ribs, kombu, lime (gf/vegan) £9

Braised Carnita Style Lamb Taco,
Mint Yoghurt £11.95

TRIO OF SLIDERS £14.50

BBQ Pork
Braised Beef, American Mustard, Dill Pickle
Halloumi, Sweet Chilli

FISH COUNTER

Fresh Cockles in Vinegar 100g (gf)
£5.95

Potted Ramsgate Crab, housemade
Focaccia, samphire (*GF) £15

Shell on King Prawns, Brandy Mary
Rose Sauce (xgf) £8.50

Maldon Rock Oysters Each £3
Shallot Vinegar
Lemon
Tabasco

Beetroot cured salmon, nori, pickled
beetroot salad £13.50

LARGER PLATES

Mixed Seafood Chowder (xgf)
£9.95 (SM) £18.50 (LG)

Courgette, Cherry Tomato, pesto and
butterbean medley (gf/vegan) £17.95

8oz Bavette Steak, fries, Peppercorn
Sauce (gf) £22

Buttermilk Chicken Waffle, Sriracha,
Crispy Onions £17.95

CHARCUTERIE

Mixed Meat Board with House Pickles,
Focaccia (xGF) £28.95

Individual Meats, House Pickles,
Focaccia, From per 60g (%GF) £8.50

Chorizo
Rosette
Jesus
Coppa
(Ever Changing
Selection)

Cheese Selection £12.95
Gruyere, Kingcott Blue, Baron Bigod,
Ashmore Smoked Cheddar

Mixed meat and cheese selection £18.95

ASK FOR OUR PUDDING MENU!

SIDES

Fries / Sweet Potato Fries £5
Crispy Smash Potatoes, Garlic Mayo £5.50
Halloumi Fries £6.95
House Green Salad £4
Caesar salad £6.50

Tell our team about your allergies and dietary requirements before ordering.

(*GF) - can be adjusted to be gluten free on request
(*G) - contains gluten / (NUT) - NUT



TIDEHOUSE
SWEET

Warm chocolate brownie, salted Séﬁgg¥¥%N
caramel ice cream £7.50 £12.95
Gruyere

Tidehouse Sticky Toffee

Ki tt Bl
Pudding, toffee sauce, tngee ue

clotted cream ice cream £8.95 Baron Bigod
Ashmore Smoked

Coconut panna cotta, ginger and Cheddar

lime crumb, candied pineapple

£7.95 (VG)(GF) DIGESTIF
Negroni

Caramelised apple crumble topped Espresso

waffle, vanilla ice cream £9 Martini

HOT DRINKS
Nespresso Ristretto £3.50 Latte £3.95 Flat White £3.95

Caffe Caramello £3.50 Tea £3 Cappuccino £3.95

Tell our team about your allergies and dietary requirements before ordering.
(*GF) - can be adjusted to be gluten free on request
(*G) - contains gluten / (NUT) - NUT




SAMPLE MENU

i
TIDEHOUSE

SUNDAYS

NIBBLES

Sourdough Bread Basket (xG)£6 |Crispy new potatoes £5.50 | Fries/ Sweet fries £4.95
Fresh cockles in vinegar £56.95 | Nocellara Olives £5.50

Mixed house nuts £5.95 | Padron peppers £5.50

STARTER

Salt & Pepper Squid, Chilli Jam , Fresh Herbs £11

King Shell on Prawns, brandy mary rose sauce £8.50

BBQ pulled pork crispy tacos, pineapple salsa £11

Beef Cheek Arancini, Red Pepper Sauce £12

Baron Bigod waffle with hot honey £10.50

Folkestone Seared Rye Bay Scallops, Smoked Pea
Puree, Black Pudding Crumb £15

MAINS

Smoked haddock chowder, samphire, sourdough or fries £18 (xGF)

Truffle gnocchi, squash Puree, parmesan, sage £16 (Vegetarian)

Guinness and beef shin stew, horseradish dumpling £18.50
Dhal with crispy sweet potato and coconut chutney £15.95 (vegan)

Sriracha buttermilk fried chicken, waffle, maple syrup £18.50

ROASTS

Served with Yorkshire pudding, buttered greens, Roasted

Potatoes, roasted root vegetables, jus

Farmwood Chicken Breast £22.50
Pork belly £22.50
Beef sirloin £24
Duck Leg £23

+ Cauliflower Cheese £6
+ PIgs In Blankets £6

Tell our team about your allergies and dietary requirements before ordering.
LEAVE US (*GF) - can be adjusted to be gluten free on request
(*G) - contains gluten / (NUT) - NUT

A REVIEW!




il

TIDEHOUSE

MEAT BOARD - £35 PER BOARD
Selection of 4 charcuterie meats,
house pickles

FISH BOARD - £40 PER BOARD
Prawn Marie Rose
Potted crab
Cockles
Shell on prawns

VEGETARIAN BOARD - £30 PER BOARD
Onion bhaji
Selection of 3 cheeses & crackers
Hummus & crudités
Padron peppers

DESSERT BOARD - £40 PER BOARD
Chocolate brownie
Chocolate chip cookies
Lemon tart with basil meringue
20 pieces

BREAD BOARD - £25 PER BOARD
Focaccia, sourdough, olives

Subject to menu change

Tell our team about your allergies and dietary requirements before ordering.
(*GF) - can be adjusted to be gluten free on request
(*G) - contains gluten / (NUT) - NUT



