pub, club & dining room

NIBBLES

Padron peppers 4.5 (pb) | Marinated olives 4.5 (pb, gif) | Focaccia, balsamic & oil 4.75

Salt & vinegar pork scratchings 4 | Pork pie, piccalili 5.5 | Chipotle corn ribs 5.25 (pb, gif)

Crab arancini 8.5

tartare aioli (gif)

Salt & pepper squid 9.5

gochujang mayonnaise (gif)

House mezze to share 17
hummus, baba ghanoush, roasted peppers,

artichokes, crudites, olives & flatbread (pb)

SMALL PLATES & SHARERS

Korean chicken bites 9.5

spring onion, sesame seeds (gif)

Pea & ham croquettes 8

mustard mayo & chives (gif)

Crispy beef salad 9
cucumber, watercress, sesame seeds,

spring onion, sweet chili sauce (gif)

Hummus & harissa 7.5

herb oil, crispy chickpeas, flatbread (pb/gifa)

Burrata 10.5

edamame pesto, preserved lemon, croutons (v)

The Walrus ploughman’s 17.5
ham, Coastal cheddar, pickled onions, red apple,

Branston pickle, pork pie, toasted baguette

Whole plaice meuniere 19.5

herb potatoes, samphire (gif)

Bavette steak frites 15

rocket salad, peppercorn sauce or garlic butter (gif)

Beer battered haddock & chips 16.5

peas, tartare sauce, lemon (gif)

Maple cured gammon steak 16

Kentish brown fried egg, chips (gif)

MAINS
Walrus veggie burger 15

smoked Applewood cheese, burger mayo,

gem, pickles, skin-on fries (pb, gifa)

Chicken Caesar salad 15
gem, rosemary croutons,

soft boiled egg

House cheeseburger 15.5

burger mayo, pickles, slaw, skin-on fries (gifa)

add bacon 1.50

SIDES

Chickpea & sweet potato curry 13.5

coconut rice, pickled red onions, flatbread (pb, gif)

Lamb rump 19.5

peas, edamame, baby onions, minted salsa verde (gif)

Buttermilk chicken burger 15

sriracha mayo, slaw, skin-on fries (gifa)

Aubergine Milanese 14.5

Summer salad, pickled red onions (pb)

Chips or skin-on fries 4 (pg, gif) | Curry sauce | (pb) | Summer salad, lemon dressing 4 (pb, gif)

Beer battered onion rings 4 (pb, gif) | Minted peas & edamame beans 4.5 (pb, gif)

Coastal cheddar 7.5

pickle, frozen grapes, crackers (v)

Strawberry & elderflower Eton mess 7

lemon zest (v)

DESSERTS

Ice cream 6 (v, gif)
Sorbet 6 (pb, gif)
please ask the team for today's flavours
(3 scoops)

Chocolate brownie 7.5

bourbon vanilla ice cream (pb, gif)

Sticky toffee pudding 7

vanilla ice cream (v)

|

Edalise Provence rose
classic Provencal, delicate & moreish
[75ml 9.65 / 250ml 13.50 / btl 38.50

Summer Wines

W

Vila Nova Vinho Verde
ripe melon, sherbert lemon, spritz finish
I 75ml 8.50 / 250ml 11.90 / btl 34.00

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
A voluntary 12.5% service charge will be added to your bill today, all of which goes directly to the team. Please ask your server to remove this if you would rather it were not added.
Due to shared fryers being used in our kitchen some fried items may contain gluten, dairy, egg, crustaceans, mollusc, soya or fish. Please speak to a member of our team.

Vegetarian (v), Plant based (pb), Plant based available (pba) Gluten ingredient free (gif) Gluten ingredient free available (gifa)



