
VEVE GF

R Small Plate

Suitable for Vegetarians Suitable for Vegans Vegan on Request Gluten Free

GFGF Gluten Free on Request Suitable for Pescatarians Large Plate

V VE

P Raw

V

P R

R GF

GF

Oven- Roasted Scottish Salmon Fillet  22-

Creamed spinach roasted Jerusalem artichokes and
crushed new potatoes

GF P

THE GRILL

Side Dish: Five Garlic King Prawns  7-

Sussex Boneless Chicken Thighs    7-          12-
Thai honey glaze 

Sliced Kentish Steak   16-
Babyleaf and Salsa Verdi 

GF

Braised Kentish Beef Brisket   16-
Bourguignon reduction and fresh horseradish 

Iberico Chorizo   9-        13-
In red wine 

P

Vegan Sausages          7-         11- 
Smoked Garlic, Single Estate Canadian Maple Syrup,
Wholegrain Mustard         

VE

Pan-Fried Wild King Prawns in a Netherend Farm
Butter                 10-        17.50-
with Sweet Chilli Jam, Italian Lemons and Parsley Sauce                 

P GF

Vegan Meatballs          6-         9-
with Kentish Tomato and Basil Sauce and finished with 
West Malling Rocket          

VE

Five Bean Cassoulet   12- VE GF Roasted Corn Ribs with Hinxden Sour Cream  10-    V

Chateaubriand 16oz*
90 -

Scallops with Crispy Pancetta  
(2) 13-         (4) 20-
Pan fried scallops with fresh raspberry vinaigrette 
black pudding, caviar and smoke

Royal Siberian Caviar 30g   65-
Served perfectly chilled with a traditional selection of
finely chopped onion, chopped boiled egg,
Hinxden farm Benenden sour cream and lemon, served
with crispy melba toast and blini pancakes.

Roasted Chicken Supreme  19-  
Creamed mash potato and roasted
beets, creamed spinach finished with
a wild mushroom sauce.  

Scallop Crudo with Soy, Lime & Ginger   13-

Minute Steak 
19-

Sirloin 8oz*
29 -

Fillet 6oz*
39 -

* Uncooked WeightGF

Native Sussex Breed Pasture For Life Beef from Hole Park Farm and the Award-Winning S W Doughty.

With a Choice of: Triple Cooked Chips / White Truffle Mashed Potatoes
And: Hollandaise/Truffle Hollandaise / XO Peppercorn Sauce / Red Wine Jus

Sharing. Sexy. Social. 

Baked Camembert   13-
With Caramelised Onions and Freshly-Baked Sourdough  

NUCLEUSATNIGHT ROCHESTER



Braised Kentish Red Cabbage
& Apple  7-

Roasted Cliffe Jerusalem artichokes, 
fine beans and sauteed onion   7-

VE

Sweet Potato Fries    7- VE

Wilted Spinach, Nutmeg, English Garlic   5.5- VE

New York-Style Cheesecake     9- V

Simply Kentish Ice Cream     6-
Two scoops of award-winning Simply Kentish
Ice Cream.

V

Vegan Sticky Toffee Pudding with
Vegan Vanilla Ice Cream          9.5-VE

Millionaires Slice         9.5-
Millionaires slice, salted caramel ice cream

V

Chocolate Mirrored Torte    9.5-
With vegan vanilla ice cream

GF VE

Kentish Bramley Apple Crumble    10-
With custard

V

Red Velvet Cheesecake    8.5-
Served with salted caramel ice cream

V

Crepes Suzette   12- V

A Small Selection of Kentish Cheeses with Artisan Biscuits     12- V GF

GFVE

V GF

Roast Kentish Pumpkin with vegan feta   8- VE

SIDES

Sharing. Sexy. Social. 

NUCLEUSATNIGHT ROCHESTER

VEVE GF

R

Suitable for Vegetarians Suitable for Vegans Vegan on Request Gluten Free

GFGF Gluten Free on Request Suitable for Pescatarians

V VE

P Raw

PUDDINGS
Served with a choice of Kentish Simply Ice-cream - pistachio, coffee, vanilla, peanut brittle or
salted caramel.

(All Small Plates)

Sicilian Lemon Tart with Cornish Clotted
Cream   9.5-

CHEESE
“Everyone knows the moon’s made of cheese” - Wallace & Gromit, 1989

Triple Cooked Chips   6-

Hot Beverages available including a variety of coffees, teas, hot chocolate and chai

V


