
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FIND US ONLINE 
WWW.RADNORARMSFOLKESTONE.CO.UK 
 
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. 
ALL PRICES INCLUDE VAT. 
A DISCRETIONARY 10% SERVICE CHARGE 
WILL BE APPLIED TO ALL TABLES. 

 
 
 

 

STARTERS  
Dome Baked Rye Bay Scallops, Exmoor Caviar & Smoked Beef Tallow ................................................. £22.00   
Salt & Pepper Squid, Blood Orange, Spring Onion, Soy & Chilli Dressing ................................................

Sicilian Arancini, Beef Cheeks, Cave-Aged Manchego, British Black Truffle Mayo ...................................

£13.50 
£9.95 

Egg Yolk Raviolo, Whipped Ricotta, Slow Burner Beef Cheeks, Parmesan Foam ..................................... £16.00 
Chicken & Lamb Skewer, Pickled Kohlrabi & Smoked Yoghurt ........................... (Add Flatbread £4.00) £13.00 

​
MAINS 

 

Pappardelle Pasta, Slow Burner Beef Cheeks, Aged Parmesan, Crispy Basil ........................................... £19.50 
Wood Fired Butterfly Seabass, Nam Jim Talay, Herb Salad & Katsuobushi ............................................ £28.50 
Sri Lankan Fish Curry, Marinated Local Cod, Prawns, Coconut, Black Bean, Fragrant Pilau Rice ............ £27.00 
Whole Bream Roasted Over Coals, Aleppo Chilli Butter, Bitter Leaves & Lime ..................................... £32.00 
 
 

VALENTINE’S SPECIALS TO SHARE  
CHARCUTERIE & CAMEMBERT SHARING BOARD  £24.50​

Roast Garlic & Rosemary Camembert, Mortadella, Prosciutto, ​
Tomato & Onion Chutney, Overnight Persilade Flat Bread & Pickles ​

​
FILIPINO BOODLE FIGHT  £75.00 

Crispy Pork Belly Lechon, Chilli & Garlic Prawns, 24hr Brined Wood Fired Chicken Inasal,​
Whole BBQ Squid, Pineapple, Ember Roasted Corn, Fragrant Lemongrass Rice 

Served on Banana Leaf 
 

320Z COTE DE PORK  £60 
Fermented Chilli Butter, Crispy Crackling, Seasonal Leaves & Cave Aged Manchego​

​
32 DAY AGED 18OZ BONE IN SIRLOIN  £70 

Cooked Over Coals 
 Pommes Frites, Green Peppercorn Sauce, Ember Roasted Corn & Gremolata Dressing 

 
BAKED ALASKA  £15.50 

Black Cherry Sorbet, Toasted Hazelnut, Preserved Vanilla Cherry 

 

 
 
SIDES - £5.00 EACH 

 

 

Seasonal Leaf Salad, Fine Herbs, Dressing Skin on Fries (+ Parmesan & Black Winter Truffle £3.50) 

Tempura Onion Rings, Cress                                   Ember Cooked Corn, Cave-Aged Manchego, Chives 

Spiced Crunchy Potatoes, Sriracha Butter Sweetheart Cabbage, Salsa Verde & Pomegranate  
 

​
PUDDINGS 

  

Cinabun Flatbread, Don Papa Pineapple, Coconut Ice Cream, Caramel Popcorn .................................... £8.00 
Affogato, Biscoff Butter, Biscoff Crumbs ................................................................................................... £8.00 
Burnt Basque Cheesecake, Toasted Pistachio Nibs, Pistachio Ice Cream ............................................... £8.50 
Roasted Apple, Coconut Jam, Chilli and Palm Sugar Crumble .......................................................... £9.50 
Selection of Taywell’s Ice Creams or Sorbets (GF & Vegan available) ................................................. £7.00 
 

 

 


