
OLD POST OFFICE
M A R G A T E

ALL-DAY DINING



OLD POST OFFICE

FISH VEGETARIAN

Beetroot & mushroom wellington
Pomme puree, tarragon & port gravy

£14

Marinated aubergine
Marinated in rapeseed oil, lemon, garlic, and chilli. 
Served with smoked chickpea, sundried tomatoes, feta, 
greenart  (V) (GF)

£16

Chargrilled broccoli
Satay sauce, burnt lime, chilli dressing (VG) (GF) 

£10

Stonebass
Braised fennel, lemongrass, mussel & coconut broth 

£20

Whole south coast plaice
Samphire butter

£17

Seared king scallops
Butternut squash risotto, chorizo crumb, sage crisps 

£19

Salmon gradvlax
Dill creme fraiche, pickled lemon zest

£10

OLD POST OFFICE
M A R G A T EPlease inform a member of our team of any allergens

VG - Vegan
V - Vegetarian

DF - Dairy Free
GF - Gluten Free

PLATTERS /  TO SHARE

Meat platter £50
Buffalo Wings, ox cheek cottage pie, confit pork belly, 
old post office hot link sausage, red cabbage slaw, 
pickles, fries, garlic doughballs.

MEAT

Seafood platter £50
Mussels in curried sauce, garlic shell on prawns, pickled 
cockles, whole grilled sardine with lime yoghurt, smoked 
salmon, samphire, sour dough, fries, burnt lemon.

Modern provider sourdough £6
Whipped chipotle butter, oak wood smoked butter (V)

Cheese platter £14
Kentish blue, canterbury cobble, Sussex brie, assorted 
crackers, spiced chutney, grapes & celery

Pork belly
Pickled turnip, pakchoi, chicken demi glace

£16

8oz beef burger
Smoked brisket, bonemarrow sauce, American & 
mozzerella cheese, fries

£17

Braised ox cheek pie
Mash potato, cavolo nero, red wine & mushroom jus

£23

Sousvide turkey breast
Fried sprouts, garlic and rosemary roasted potato 
fondant

£19

8oz sirloin
Peppercorn sauce, beef dripping potato terrine

£21

Baked camembert £18
With red onion chutney in homemade bread

SIDES DESSERTS

Halloumi
Sweet chilli sauce, lime yogurt (V) (GF)

£8

Pomme puree
(V) (GF)

£5

Fries
Rosemary salt (VG) (GF)

£4

Potato terrine
Black truffle mayonnaise (GF) (DF) 

£5

Buttered spinach & crispy shallots 
(V) (GF)

£4

Fried sprouts & bacon £4

Blackforest Gateaux
Dark chocolate cremaux, chocolate sponge, chantilly, 
boozy cherries (GF) 

£10

Blood orange & pecan tart
Maple whipped cream

£13

Vanilla panna cotta
Cinnamon sponge, poached pear (VG) (GF) 

£9

Selection of boozy sorbets 
(Please ask your server)

£7


