
 
                                                         LUNCH & DINNER    |    FROM 12:00 TO 20:45     |     TUESDAY TO SATURDAY  

 
  

Veggie, vegan, flexi or avoiding gluten? 
 
We take it all super seriously so it’s important to 
tell us before ordering. Remember though, it’s not 
a ‘free-from’ environment and not all ingredients 
are listed. 
 
Use this simple allergen key: 
 
(v): vegetarian           
(vg): vegan             
(vg+): ask to easily adapt to vg 
(gf): gluten free        
(gf+): ask to easily adapt to gf 
 
Nut free? We store and use nuts. Ask for info. 

EXTRAS 
 
+ Sweet potato fries (vg) (gf) £3.5 

+ Crispy fries (vg) (gf) £2.5 

+ Mixed baby leaf salad with tomato (vg) (gf) £2.5 

+ Cajun-salted crispy potato chunks (vg) (gf) £3.5 

+ Purple-sprouting broccoli (vg+) (gf) £2.9 

 

>> PTO FOR STARTERS AND SHARING BOARDS  

BIGGER PLATES & MAINS 
 
Crispy Buttermilk Chicken (vg+) £14.25 
Free-range breast with a crispy buttermilk coating, seasoned 
with fresh rosemary and thyme. With beet hummus, purple-
sprouting tenderstem broccoli and crispy potato chunks. 
+  Make me (vg) with our homemade seitan swapped in. 
 
Butchers’ Pork Belly (gf+) £13.95 
Slow roasted for hours for a super tender meat and a crispy 
crackling top. With spring onion mashed potato and a Kent cider 
gravy.  
+  add some purple-sprouting broccoli £2.5 
 
Tuna Steak (gf) £18.5 
Perfectly seared for an intense deep flavour and a stunning 
texture. With griddled heritage tomatoes, sea-vegetable 
samphire, and crispy little potato chunks.  
 
Slow-Cooked Beef Short Rib (gf+) £16.5 
Tender indulgent beef, falling off the bone. Straight from our 
butcher and braised for several hours. Served with our rich and 
tasty homemade gravy, purple sprouting tenderstem broccoli, 
and a creamy spring onion mashed potato.  
 
The Marleys Bowl (vg) (gf) £11 
A proper salad-bowl, packed full of warm delicious goodness!  
Featuring: homemade beetroot hummus, spiced cauliflower 
florets, roasted sweet potato chunks, Kent-grown pak choi, 
chickpeas, candy beetroot and ‘Kentish Oils’ basil-infused 
rapeseed oil. How a salad should be served. 
 
Creamy Risotto (v) (vg+) (gf) £11.95 
Garden pea, lemon, and asparagus in a creamy crème-fraiche 
risotto. Finished with Canterbury cheese and roasted pumpkin 
seed sprinkles. 
 

The Marleys Burger £13.55 
Our butchers’ lean steak mince - handcrafted into a 
patty by us. With Canterbury cheddar, crispy onions 
and homemade burger sauce. With fries and a lightly 
dressed side salad. 
 
+  add smoked bacon £1.5     
+  halloumi cheese upgrade £1.6     
+  sweet potato fries upgrade £1.5 
 
The Veggie Burger (v) (gf+) £12.55 
Always and only homemade.  A crispy pulled sweet 
potato patty with griddled halloumi, crispy onions, and 
our homemade burger sauce. With fries and a lightly 
dressed side salad. 
 
+  sweet potato fries upgrade £1.5 
 
The Crispy Seitan Burger (vg) £12.95 
Our very own homemade seitan ‘chicken’ in a vg bun. 
With beef tomato, Kent-grown pak choi, garlic mayo 
and a siracha drizzle. With fries and a lightly dressed 
side salad on the side. 
 
+  upgrade to Cajun crispy potato chunks £1.5 
 

DID SOMEONE SAY PUDDING? 
 

Our homemade puddings change daily… 
Ask to see our sweet’s blackboard. 

 
We also have the best locally homemade ice 

creams and sorbets (by the scoop) from ‘Taywells'. 
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SMALL PLATES & STARTERS 
 
Bakers Basket (v) (vg+) (gf+) £4.6 
Locally baked ‘Docker Bakery’ sourdough, salted butter, flaked sea 
salt, Kent rapeseed oil, balsamic vinegar and beetroot hummus. 
 
Crispy Pork Belly Bites (gf) £6.5 
Straight from our butcher and long roasted for hours so they’re crispy 
and juicy before becoming bitesize. With warm apple sauce. 
 
Halloumi Fries (v) (gf+) £5.55  
Crispy golden chunky halloumi fries with our spicy siracha mayo.  
 
Crispy Sweet Potato Balls (vg) (gf) £5.2 
Our take on a falafel. Crispy sweet potato balls with homemade 
beetroot hummus on the side.  
 
Lime & Chilli Squid (gf+) £6.5 
Lightly floured so they’re crispy and golden with some garlic mayo to 
dip. Sprinkled with lime zest and fresh chilli. 
 
Crispy Corn Curls (vg) (gf) £4.5 
Cajun-salted sweetcorn on the cob, served as veggie-style ribs. With 
garlic mayo on the side. 
 
Roasted Chipolatas £6 
Our butchers’ best chipolatas - roasted with mustard and fresh herbs. 
With bacon sprinkles and homemade honey mustard sauce. 
 
Cauli Poppers (vg) £5.55 
Crispy coated cauliflower bites, with ‘Gatehouse Farm’ chilli jam on 
the side. 

SHARING BOARDS 
 
(Big enough for 2-3 people, dependent on appetite) 
 
The Garden of England (v) (vg+) (gf+) £14.25 
A mix of veggie-inspired small dishes. Starring: 
sweet potato falafel balls, ‘Docker Bakery‘ 
sourdough bread and salted butter, crispy 
halloumi fries, corn on the cob ribs, lightly dressed 
baby leaf salad. Plus all the dips on the side! 
 
The Marleys Board £15.75 
A platter made to share. Featuring: lime & fresh 
chilli squid, roasted chipolatas, crispy halloumi 
fries, locally baked ‘Docker Bakery’ sourdough 
bread and salted butter, lightly dressed baby leaf 
salad. Plus all the dips on the side! 
 
 

EXTRAS 
+ Sweet potato fries (vg) (gf) £3.5 

+ Crispy fries (vg) (gf) £2.5 

+ Mixed baby leaf salad with tomato (vg) (gf) £2.5 

+ Cajun-salted crispy potato chunks (vg) (gf) £3.5 

+ Purple-sprouting broccoli (vg+) (gf) £2.9 

 

>> PTO FOR BIGGER PLATES  

 

Veggie, vegan, flexi or avoiding gluten? 
 
We take it all super seriously so it’s important to 
tell us before ordering. Remember though, it’s not 
a ‘free-from’ environment and not all ingredients 
are listed. 
 
Use this simple allergen key: 
 
(v): vegetarian           
(vg): vegan             
(vg+): ask to easily adapt to vg 
(gf): gluten free        
(gf+): ask to easily adapt to gf 
 
Nut free? We store and use nuts. Ask for info. 

Welcome back to Marleys! 
 
We’re fully transparent and proud of where we get 
our produce from. From our meat to our veg, and 
our beers to our coffee beans. And too right, that’s 
why we name-drop all over our menu!  Not only 
do we want you to know how traceable your food 
and drink is, but we also want to support them as 
fellow local businesses. Everything here is as local 
as we can possibly get it and we like to personally 
know our suppliers. 
 
Thanks for supporting us! – Mark and Charly 


