125ml Bottle

Casa Defra Lessini Durello NV Veneto, Italy 7 36.5
Simpsons Canterbury Rose NV Barham Kent 13 68
Gusbourne Brut Reserve NV Appledore Kent 14 78
WHITE 125ml Bottle
Le Sentier Blanc, vin de pays 2022 Gascogne, France 5.25 27.5
VinhoVerde, Espigueiro 2022 Douro, Portugal 6.5 33
Gros Manseng L'Eclipse, VDP, Domaine Cauhape 2022 Jurancon, France ... 7.5 38.5
Sauvignon Blanc, Shaw & Smith Adelaide Hills, SOuth AUSEralia weeeceessesssessssssssesse 10 58
ROSE 125ml  Bottle
Claude Val Rose, 2022 Languedoc, France 5.25 27
Pinot Noir Rose, Heppington Vineyard, 2022 Street ENd, KENT wececesessessencssssssases 8.5 50
RED 125ml  Bottle
Bobal ‘Ecologica’ Chaval, Bodegas Nodus, 2022 (Organic), Valencia, Spain ... 6 30.5
Malbec ‘Mil Historias’, Altolandon, 2021 Manchuela, Spain 9 50
‘Le Pujol’ Grenache, VDP, Boulevard Napoleon Herault, France .....ccesecssesnsees 10.5 60
Asahi ‘Super Dry’ Lager Japan, 5%, pint 6.25
Cornish Orchards Cider Liskeard, Cornwall, 4.5%, pint 6
Meantime Anytime IPA Greenwich, London, 4.7%, pint 6.25
Curious IPA Ashford, Kent, 5%, 330ml 5.1
Peroni Gluten Free lItaly, 5%, 330ml 5.5
Peroni Capri Italy, 4.2%, 330ml 5.5
Kentish Pip Skylark Cider Canterbury, Kent, 5.5%, 330ml 5.5

26

32 day aged grass fed 80z sirloin
Green sauce or garlic butter, watercress

Kentish lamb kofta wrap

19

Tzatziki, green sauce, Kobez flat bread, charred lemon

Whole 500g lemon sole

Green sauce or brown caper butter

Garlic & chilli king prawn

25

16

Aioli, charred lemon

Folkestone scallops

16

Garlic & herb butter

Grilled avocado

15

Red pepper hummus, padron peppers, halloumi,
Minted Plourenden Manor Farm yoghurt

Docker sourdough

Salted Plurenden Manor Farm butter

Grilled vegetables
Red onions, red peppers, courgette, aubergine & portobello mushroom

Pan roasted Kentish new potatoes
Caramelised onion, garlic & herbs

Heritage tomato salad

Pickled shallot, basil, sea salt, black pepper, extra virgin olive oil

Mixed leaf salad

Mustard vinaigrette

Selection of Taywell’s Ice Creams / Sorbets

4.5

Rocksalt White Sangria 8.5
Sauvignon blanc, fresh ginger, elderflower, citrus

Stand Guard 10.5
Beefeater blood orange gin, Italian sparking wine, Fever-Tree blood orange soda

The Denis 10.5
Beefeater London Dry gin, Peychaud bitters, Giffard apricot liqueur, Italian sparkling wine

Faith in Agave 10.5
Los Altos blanco tequila, grapefruit juice, Fever-Tree mediteranean tonic, agave nectar

South and Some 10.5
Havan 3-years-old, Italicus, bergamot liqueur, Italian sparkling wine,
mint, lime juice, sugar

Blushing Rose Spritz 10.5
Heppington Vinyard Pinot Noir rose, Briotett rose Liqueur, Italian sparkling wine

Beefeater gin & Fever-Tree tonic 7.25
White Cliffs gin & Fever-Tree elderflower tonic 8.25
Monkey 47 gin & Fever-Tree tonic 10.25
Dockyard gin & Fever-Tree elderflower tonic 8
Beefeater strawberry gin & Fentimans Victorian lemonade 9
Black Robin Rare gin & Fever-Tree Mediterranean tonic 9.75
Malfy Pink gin & Fever-Tree Mediterranean tonic 8.25
Altos blanco tequila & Fever-Tree lemon tonic 10.5
Lucky Saint alcohol free pilsner, Germany, 0.5%, 330m| 5
Peroni 0.0% lItaly, 330ml 4
Lyre's 0% gin & Fever-Tree elderflower tonic 7.5
Punchy natural sparkling soft drinks 4.75
Cucumber, yuzu & rosemary | Peach, ginger & chai | Blood orange bitters & cardamom
Booyah Kombucha 4
Lemon iced tea | Lemon & ginger | Orange and cinnamon

Fentimans Sparkling Botanicals 4
Elderflower | Seville orange | Victorian lemonade | Ginger beer

Fruit Juice 3.5
Orange | Apple | Pineapple | Grapefruit | Cranberry

Coca Cola | Diet Coke 330ml 3.75| 3.5
Garden House Lemonade 5.5
Fresh lemon juice, sugar, water | add spirit from £4.5

Rocksalt House Iced Tea 5.5

Debonair English Breakfast tea, fresh lemon juice, sugar | add spirit from £4.5

Please let us know of any food allergies upon ordering. Although every effort is made to accommodate food allergies, we're afraid
we cannot always guarantee meeting your needs. Please be aware that all food at Rocksalt Garden is cooked on an open outdoor
BBQ and whilst every effort is made we cannot guarantee that some cross contamination does not take place as all food is cooked
on one shared grill.
All prices include VAT. A discretionary gratuity of 12.5% will be added to your bill when dining.



