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S M A L L  P L AT E S
Designed for sunsets, sharing & something chilled.

2–3 plates per person.

R O O F  T E R R A C E

S E A

ROCK OYSTERS 
½ Dozen | 24 / Dozen | 48 
Shallot Vinegar, Lemon, Sea Herbs 

DORSET CRAB ON TOAST |  14
Brown Crab Butter, Chilli, Parsley 

CHALK STREAM TROUT CRUDO | 12
Fennel, Orange, Mustard Dressing 

KING SCALLOPS |  19
Pea Velouté, Bitter Leaves, Confit Shallot  
& Fresh Apple Salsa 

BBQ MONKFISH SKEWER |  16
Smoked Tomato, Saffron Aioli 

L A N D

BEEF TARTARE |  12
Sourdough Croute, Egg Yolk Emulsion  

4OZ AGED BEEF FILLET |  2 2
Pommes Anna, Roast Onion Purée,  
Red Wine Jus 

COPPA HAM | 12
Pickled Pear, Stracciatella, Chilli, Olive Oil 

CRISPY PORK BELLY |  16
Fennel & Apple Slaw, Cider Glaze 

GRILLED FREE RANGE 
SUFFOLK FARM CHICKEN |  16
Salsa Rossa, Watercress

G A R D E N

GRILLED TENDERSTEM BROCCOLI |  8
Confit Shallot, Chilli Flakes, Lemon Oil 

TOMATO & BURRATA |  15
Basil, Aged Balsamic 

NEW FOREST ASPARAGUS |  12
Pomegranate & Puy Lentil Salad

SALT BAKED HERITAGE BEETROOTS |  14
Hummus, Pickled Blackberries,  
Toasted Hazelnuts

NEW POTATO SALAD |  8
Dill, Crème Fraîche, Mustard 

ROCKET & COASTAL HERB SALAD |  6.5

S O M E T H I N G  S W E E T  

KIWI PANNACOTTA |  10 
New Forest Strawberry Salsa, Strawberry Sorbet

SUSSEX STRAWBERRIES & ELDERFLOWER |  10
Clotted Cream 

AFFOGATO | 8
Espresso, Vanilla Ice Cream

A L L E R G E N S :  
All dishes are prepared in our open kitchens. We cannot guarantee the 
absence of allergens. Please inform your server of any allergies or  
intolerances. An optional service charge of 12.5% will be added to your  
bill and shared between the team.

R O C K W AT E R  S E A F O O D  
P L AT T E R  F O R  T W O  |  7 5 

Rock Oysters, Chalk Stream Trout Crudo,  
South Coast Mussels, Dorset Crab Pot, 
Poached Wild Caught Prawns

ROCKWATER ALLERGY INFORMATION 
Please scan the QR code for further information.


