
 

 

 

All day menu 10am-3pm                                                                                                             

  

Field mushroom, wilted spinach, lemon and thyme on Modern 

Provider sourdough toast (Vegan)                                   £8.25 
 

Vegan burger: chickpea, coriander and harissa, brioche bun, Windmill 

Allotment leaves                                                                                            £10.95                                         
 

Slow roasted tomato, pepper and aubergine bruschetta with feta, 

basil, Windmill Allotment leaves, Modern Provider sourdough 

(Vegetarian)                                             £10.95

         
 

Green eggs: courgettes, peas, baby spinach leaves, green chilli and 

tamari, free-range poached eggs, Modern Provider sourdough toast 

(Vegetarian)                   £9.95 
 

Charred local mackerel, braised fennel, Thanet new 

potatoes & salsa verde                  £12.95  
 

Seaside Hash: smoked haddock, spring onion, new potatoes, wilted 

spinach, a pinch of cumin, free-range fried egg      £9.95 
 

Turner Hash: local pork sausage, smoked back bacon, chorizo,               

new potatoes, cherry tomatoes, dash of Worcester sauce and a free-

range fried egg                 £9.75 

 

Warm smoked back bacon sandwich, Windmill Allotment leaves 

                      £6.25                                                                                             
 

Soup of the Day, homemade savoury scone and butter    

                                    £7.50 
 

Please note that every purchase in the cafe helps us to sustain and 

grow our programme of exhibitions, learning activities and events. 

 



 

 

Children’s Menu (under12s)  

 
Mini Turner Hash         

            £4.95 
 

Mini Seaside Hash         

            £4.95 

 

Kids Lunch box: choice of sandwich, Pom Bears, fruit, raisins and 

juice carton 
 

            £6.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Hot Drinks 
Cafe latte, Flat white, Cappuccino                                                        £2.75 

Mocha                     £3.25 

Americano                               £2.25 

Macchiato                               £2.25 

Double espresso                    £1.95 

Single espresso                    £1.50 

Hot chocolate, 70% cocoa        £2.95 

Indulgent hot chocolate, whipped cream, mini marshmallows  £3.75 

Pot of Canton loose leaf tea, per person               £2.75 

English breakfast, Darjeeling, Earl Grey, Green Tea,  

Lapsang Souchong, Rooibos, Red berry and hibiscus  

Mug of tea                               £1.50 

Fresh lemon, honey and crushed ginger tea               £2.95 

Fresh mint tea                    £2.95 

 

 

Cold Drinks 
Homemade still or sparkling lemonade     £3.75 

Homemade red berry cooler       £3.75 

Iced latte          £2.75 

Nix & Kix Mango & Ginger                                                                        £2.75 

 

 

Nix & Kix Blood Orange & Turmeric                                                      £2.75 

Kingsdown Sparkling Presse,                                                                 £2.75   

Apple/Orange/Rhubarb/Elderflower 

Owlets Kentish juice                                                                     £2.75 

Apple/Pear/Raspberry/Pear & Ginger  

Kingsdown Still/sparkling mineral water 330ml                             £1.50                

Kingsdown Still/sparkling mineral water 750ml             £3.00        

 

 



 

White  

El Ninot de Paper Blanco, Valencia, Spain   £6.50 / £23.95 
 

A delicious, crisp white wine from the Spanish grape Viura and a hint of Sauvignon Blanc. 

Lots of peaches and zesty citrus fruit.  

 

Los Otros Pinot Grigio, Central valley, Chile   £6.95 / £25.75 
 

Pinot can sometimes be a bit too subtle for peoples liking, but this wine from Chile is 

riper and more textural – deliciously different.  

 

Domaine de Vedilhan Viognier, Pays d'Oc,  

Languedoc, France       £7.25 / £26.95 
 

A bit of a mouthful to say but Viognier certainly isn't difficult to quaff - sunshine in a 

glass from the South of France.  

 

 

Pink  

Pasquiers Grenache Cinsault Rosé, Pays d'Oc,  

Languedoc, France       £6.95 / £25.75 
 

From the coastal wine region in the South of France, this classy rose is dry and 

wonderfully pale with lots of finesse.  

 

 

Red   

Mantlepiece Cinsault, Coastal Region, South Africa £6.50 / £23.95 
 

Soft and supple and perfect for long lunches, the perfect house red with very soft 

tannins.  

 

Vega del Rayo Rioja Tempranillo, Rioja, Spain  £6.95 / £25.75 
 

A fruit-forward Rioja that wastes zero time in oak, modern and approachable.  

 

Showdown, 'Man with the Ax' Cabernet Sauvignon,  

California, USA        £7.25 / £26.95 

 
Textbook Californian Cab - smooth as silk, rich and full-bodied but dangerously moreish. 

 


