SUNDAY
16th February 2020
Four Fathoms
A Remarkable pub in Remarkable Herne Bay
Storm Dennis Special
AVAILABLE 12.30 - 3.30pm SUNDAY
book@fourfathoms.co.uk

01227 36 44 11

TO START

MEAT or CHEESE
Parisian in Beijing £7
confit duck spring rolls with
bean sprouts, mange tout, red
onion. Served with a Kentish
twist on a Char Siu BBQ sauce.
Camembert £12 (2 to share)
Whole Normande Camembert,
served with croutons, chutney,
pickled vegetables and bread
.
.

VEG
Beautiful Olives £3
The best green olives in the world,
from Sicily

FISH
.Loaves and Fishes £4
Garlic marinated white anchovies,
aioli, herbs, slithers of bread.

Une bouillotte £5
Vichyssoise the classic french
soup sounds better than leek and
potato soup...but that’s what this
is. Lovely soup given a fine dining
interpretation and served with
bread. (Vegan).

Moules Marinieres £7
A classic……..fresh mussels in garlic
and white wine finished with cream
and served with bread a caviar and
aioli amuse Bouche.

Winter Squash Croquette £6
Winter Squash and roasted root
vegetable croquettes served with
edamame bean relish, saffron
mayonnaise coriander oil, pickled
sweet chillies..
(Vegan)

Marinated Scottish Salmon £8
Fresh Marinated Scottish Salmon,
blood red orange dressing, crispy
seaweed, sesame seed Fleuron and
Keta caviar.

YOUR MAIN COURSE

TODAYS LOCAL ROASTED MEATS

FISH

Kentish Loin of Pork £14
Kentish pork loin served with crackling, braised
apple, Roast Potatoes, Yorkshire Pudding, seasonal
vegetables, apple sauce with fennel pollen to the
side.

 od £19
C
Pan roasted cod loin with king prawn bisque served
with Tempura Tender Stem Broccoli and an asian
arancini interpretation. Contains sesame seeds.

Roasted Rump of Beef £16
32 day dry aged best single muscle rump of beef
served with roast potatoes, Yorkshire pudding,
seasonal vegetables, proper gravy, horseradish
sauce, english mustard and Dijon to the side.

PLANT

Free Range Kentish Chicken supreme £14
Free range chicken breast supreme from Pipers
Farm, roast potatoes, Yorkshire pudding, seasonal
vegetables, proper gravy, english and Dijon
mustards.

100% PLANT BASED ROAST
Vegan pavé £12
A slab (pavé sounds nicer than slab...) of
breadcrumb crusted pure vegetable protein infused
with red onion, herbs and cranberry Served with
seasonal veg, kalamata olive oil roast potatoes and
mint sauce.

u Boef £44 (to share b

TO FINISH YOU OFF……… Ask to see our dessert menu

