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

B A R  &  K I T C H E N  M E N U
S I D E S  |  6 . 5

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.

F R I E S 

TAT E R  T OT S

M A P L E  &  T H Y M E  R O A S T E D  R O OT S 

G R E E N  S A L A D

C R U S H E D  N E W  P OTAT O E S 
with Ol ive Oi l  & Sea Salt

C R E A M E D  P OTAT O E S   

D E S S E R T S

ROCKWATER BEEF BURGER |  21 
Dry-aged Beef,  Smoked Cheddar,  Onion Jam, 

Burger Sauce,  Pickles,  Fr ies

SIRLOIN STEAK |  24
8oz Sir lo in,  Café de Par is  Butter ,  Watercress

SOUTH COAST MUSSELS |  18
Cider ,  Roasted Gar l ic ,  Pars ley & Cream

WILD BOAR PACCHERI |  24
Slow Cooked Ragu,  Parmesan,  Cr ispy Bacon,  

Red Wine Reduction & Sage

ROCKWATER FISH & CHIPS |  21
South Coast Haddock,  Tartare Sauce, 

Crushed Peas,  Fr ies

WHOLE GRILLED MARKET FISH |  M.P.
Seaweed Butter ,  Capers,  Lemon,  Pars ley

COASTAL FISH STEW |  23
Mixed Fish,  Mussels ,  Prawns,  Tomato,  Fennel ,  

Chi l l i ,  Anise,  Saffron Aiol i  & Gri l led Sourdough

ROASTED BUTTERNUT SQUASH GNOCCHI | 20
Sage Butter ,  Cr ispy Kale,  Toasted Pumpkin 

Seeds,  Parmesan

BRAISED LENTIL & HERB STUFFED 
SAVOY CABBAGE |  20

Smoked Tomato Sauce,  Cr ispy Shal lots & 
Toasted Hazelnuts

WINTER CAESAR |  17
Crispy Kale,  Cos,  Radicchio,  Parmesan,  
Sourdough Crumb, Anchovy Dressing

Add:  + CHICKEN |  5 + HALLOUMI |  5

M A I N S

BRITISH ROCK OYSTER |  4 .5
Shallot Vinegar & Lemon

WARM SOURDOUGH |  7
Whipped Roasted Garlic & Rosemary 

Butter, Maldon Salt

GORDAL OLIVES |  6 .5
Fennel, Orange & Chilli

SMOKED ALMONDS |  6 .5

S N A C K S

SEASONAL SOUP OF THE DAY |  9 .5
Warm Sourdough Rol l

CRAB & CHEESE BEIGNETS |  11
South Coast Crab,  Westcombe Cheddar,  

Watercress,  Lemon & Di l l  Mayo

CHICKEN LIVER PARFAIT |  12
Old Fashioned Plum Chutney,  Toasted Br ioche,  

P ickled Walnut

HOT SMOKED CHALK STREAM TROUT |  13
Celer iac Remoulade,  Sweet Pickled  

Cucumber

ROASTED BEETROOT & 
WHIPPED GOAT’S CHEESE |  12

Pickled Pear ,  Walnut,  Rocket,  Balsamic

VENISON CARPACCIO |  14
Pickled Shimej i  Mushrooms,  Rocket,  Sourdough  

Croutons,  Blackcurrant Dressing

STICKY TOFFEE PARKIN PUDDING |  10
Toffee Shards,  Salted Caramel  

Ice Cream

DARK CHOCOLATE GANACHE |  10
Honeycomb, Hazelnut Pral ine, 

Maldon Salt

APPLE & BLACKBERRY CRUMBLE |  9
Oat Crumble,  Vani l la  Custard

BASQUE CHEESECAKE |  10
Burnt Orange,  Spiced Caramel

AFFOGATO |  7
Vani l la  Gelato,  Espresso,  Chocolate Crumb

BRITISH CHEESE BOARD |  14
Three Cheeses,  Quince,  Crackers, 

Chutney & Grapes

S T A R T E R S


