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To Start   

Soup of the day  
warm sourdough v, g, gfo (ask for other allergens) 

7.0 

Potted crab 
crème fraiche, chive butter & charred  
sourdough g, gfo 

10.1 

Goats cheese & rosemary croquettes 
salt baked beetroot, beetroot relish, candied 
walnuts, herb oil n, g, v 

8.5 
 

 

Smoked mackerel pate 
pickled cucumber & shaved fennel salad, dill 
crème fraiche, herb crostini g, gfo 

8.5 

Chicken & tarragon terrine 
celeriac remoulade & toasted sourdough g, gfo 

9.7 

Smoked bacon & chicken liver parfait 
mulled wine onion marmalade  
& rosemary crostini g, gfo 

8.7 

Wild mushroom & chestnuts 
chargrilled sourdough n, g, gfo, v, veo  

8.7 

To Follow   

Oven baked cod 
fondant potato, spinach, tomato & chilli jam, 
basil butter sauce 

20.0 

Whole baked catch of the day 
triple-cooked chips, roasted fennel  

Market 
price 

Confit pork belly  
gratin potato, Bramley apple & fig puree, roasted 
carrots, crackling  

19.5 

Curried cauliflower  
red lentil dahl, sultana & coriander dressing ve  

15.9 

Grilled seabass fillet  
sauteed pak choi, roasted cauliflower, 
cauliflower puree, soy & ginger dressing  

22.5 

Wild mushroom & herb risotto 
Parmesan crisp, pickled shallots & watercress 
salad, herb oil v, veo 

15.5 

Pan roasted chicken supreme 
garlic & almond tenderstem broccoli,  
blue cheese dauphinoise potato,  
roast chicken sauce n 

117.5 

 

Nibbles   

Docker Bakery sourdough  
herb oil, balsamic g, gfo, v 

2.3 

Spicy sweet potato & red pepper hummus  
pumpkin & sesame seeds, pine nuts  
& crostini g. gfo ve 

5.0 

Kalamata & Sicilian olives  
basil oil ve 

5.0 

Bread board for 2 g, gfo, v 
warm sourdough & olive focaccia, pumpkin 
sesame seeds, spicy sweet potato & red pepper 
hummus, herb oil & balsamic 

8.1 

Steak  

6oz Rump 18.3 

8oz Sirloin 25.5 

6oz Fillet 
 
Peppercorn sauce (g) or garlic butter 

34.7 
 

2.6 
 

All with triple-cooked chips, cherry tomatoes  
& Kentish land cress 

Burgers  

The Classic g, gfo 
6oz beef burger, fried onions 

 
14.9 

The Bhaji Burger g, v, veo 
mango chutney, poppadom 

15.3 

The 81 Cajun g 
Cajun chicken fillet, sweet chilli jam  

15.3 

Add smoky bacon or cheddar  1.9 

All with soft brioche bun, baby gem, beef tomato, gherkin,  
red cabbage & beetroot slaw, fries g 

Sides  

Triple-cooked chips ve / fries g, ve 4.6 

Roasted broccoli & garlic butter v 4.6 

Rocket, parmesan & balsamic salad v 4.6 

Baby leaf, cucumber & tomato salad ve 4.6 

Red cabbage & beetroot slaw v  4.6 

Truffle & parmesan triple-cooked chips 6.2 

 

 
Please let us know if you have any allergies  
or special dietary requirements. 
 
Our chefs are more than happy to suggest 
alternatives where possible. 
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Desserts  

Dark chocolate fondant 
chocolate crumb, Kent coffee ice-cream v 
 

7.7 

Carrot cake 
candied walnuts, roasted white chocolate crumb,   

c cream cheese ice cream n, g, v 

7.7 

Cinnamon & date sponge 
sticky toffee sauce, brandy custard g, v 

7.7 

Café Affogato 
vanilla ice cream, crushed hazelnuts & espresso n, v 

5.6 

British cheeseboard g, gfo, v 
Brighton blue, Sussex brie, Canterbury Ashmore cheddar, chilli 
marble cheddar, grapes, crackers & quince jelly 

10.1 

Ice creams & sorbets 
Vanilla pod 
Strawberry milkshake 
Mint 
Blackcurrant sorbet ve 
Vegan vanilla & oat milk ve 

2.1 per 
scoop 

Dessert Wines  

De Bortoli Vat 5 Botrytis Semillon 2015, Australia 
Matured in oak, with flavours of citrus, apricot and honey 

 

50ml 4.6 

Bottle 34.9 

Muscat de Beaume de Venises 2012, France 
Rich with flavours of honey, dried apricot & raison 

 

50ml 6.2 

Bottle 47.2 

After Dinner Drinks  

Amaretto Disaronno 4.1 

Cointreau 4.1 

Limoncello 4.7 

Tia Maria 4.1 

Baileys (50ml) 4.6 

Cockburn’s fine ruby port 4.7 

Taylors lbv port  5.6 

Courvoisier vs cognac  4.6 

Hine rare vsop cognac  9.0 

Lagavulin single malt 16yo  6.7 

 
 
 
 
 

 

Kids 
Two courses and a drink of your choice:  
glass of milk or squash (orange, blackcurrant or 
lime) 

9.1 

Mains  

- Hamburger, fries & cherry tomatoes g, gfo 

- Cod goujons, fries & peas g 
- Mac & cheese g, v 

 

Desserts  

- 2 scoops of homemade ice cream v 
- Chocolate brownie, vanilla ice cream g 
- Strawberry milkshake ice cream, meringue  

& marshmallow sundae 

 

Coffees  

Espresso 2.9 

Macchiato 3.1 

Hot chocolate 3.4 

Mocha 3.4 

Latte 3.4 

Cappuccino 3.4 

Flat white 3.4 

Pot of tea (ask for selection) 3.1 

Liqueur Coffees  

Irish – Jameson Whiskey 6.8 

Calypso – Tia Maria 6.8 

French – Courvoisier VS Brandy 6.8 

  

 
We’d love to keep in touch! 
 
Sign up to our emails via our website to be the 
first to know about upcoming events: 
 
81beachstreet.co.uk 
 
and give us a follow on our socials to find out  
what we’ve been up to: 

 

 

 


