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THE MARINER

THE MARINER X THE GOOD FOOD GUIDE RESTAURANT MONTH 2026

2 courses & glass of prosecco £20

3 courses & glass of prosecco £26

125ml glass Prosecco Extra Dry, Valento

Starter
(choose one)

Smoked Folkestone Mackerel Parfait
horseradish, sourdough toast

Pressed Ham Hock Terrine
piccalilli, sourdough toast

Moules Mariner
leek, parsley, cream & cider, sourdough

Tomato Tart Tatin (VG)
balsamic reduction, rocket leaves

Main
(choose one)

The Mariner Fish Pie
locally sourced white & smoked fish, blue cheese swede & potato mash top, wilted seasonal greens

Bavette & chips
medium rare bavette, triple-cooked chips, peppercorn sauce

Fish & Chips
ale-battered locally sourced fish, triple-cooked chips, minted peas, homemade tartare & curry sauces

Cassoulet (VG)
vegan sausage, mushroom & cannellini bean stew, sourdough

Dessert
(choose one)

Sticky Toffee Pudding
ice cream

Lemon Posset
shortbread biscuit

Apple & Berry Crumble (VG)
vegan vanilla ice cream

Join the Good Food Club and enjoy your first 6 months free using the below QR code

While we cannot guarantee that any of our dishes are free from food allergens we take food allergy safety seriously.
If you have specific questions about our menu, ingredients and/or cross-contact prevention practices please speak with a manager. We cannot always accommodate a dietary restriction, but we do our very best to help you make informed ordering decisions.
A 10% discretionary service charge will be added to all tables



