
BUOY & OYSTER
R e sta u ra nt  -  S ea food  Ba r

- MARGATE -

All day dining | 12-9pm



We are a family run, independent restaurant first opened in 2015 by husband 
& wife team, Simon & Nadine. Our restaurant ethos is simple, to serve great 

quality food & drinks in a relaxing & family friendly seaside setting  
 

Our experienced team has a passion for all things seafood & for celebrating 
our hometown of Margate 

 
Working closely with our trusted local suppliers, we aim to showcase top quality 

ingredients, with customer service at the heart of all we do. Our menu is a 
celebration of local Kent produce showcased in fun & feel good dishes that 

make you smile. 
 

“We are Knowledge led, passion driven, food fuelled & flavour obsessed”  

- Craig Edgell (Head Chef) 
 

 
 
 
 

 
 
@buoyandoyster @beach_buoys @margatechef @margatesuites

Welcome Aboard

All of our prices include 20% VAT. A Discretionary 12.5% service charge will be 
added to your bill which is shared amongst the entire team

 LG - Low Gluten Dish  LGA - Low Gluten Adaptation Available (please ask) 
VE - Vegan Friendly  V - Vegetarian VEA - Vegan Adaption Available (please ask)



-  S M A L L  P L AT E S  -

Restaurant
K O R E A N  P O R K  F L AT B R E A D  £ 1 4 S P I C E D  C R A B  R A R E B I T  £ 1 6 M O N K F I S H  S C A M P I  £ 9  [ L G ]

Kimchi, radish, yuzu, coriander & furikake 
seasoning on homemade flatbread

Fennel & blood orange salad with tartare sauce

P I L  P I L  P R A W N S  £ 1 6  [ L G A ] B A O  B U N  S E S A M E  P R A W N  T O A S T  £ 1 3 W H I P P E D  S M O K E D  C O D ’ S  R O E  £ 9 . 5 0
Peeled prawns in plenty 
of garlic & chilli butter

Thai green sauce, spring onion & coriander Served on ice with vegetable crudités

C U R R I E D  C H I C K E N  S A U S A G E  R O L L  £ 1 2 . 5 0 S A LT  &  C H I L L I  S Q U I D  £ 1 3 . 5 0  [ L G A ] S C O T C H  E G G  B H A J I  £ 1 4 . 5 0  [ V ]
Spiced mango chutney Confit garlic aioli, fresh chilli & lime Red onion & samphire bhaji wrapped 

hens egg deep fried & served with curry 
mayonnaise

-  f i s h  &  s e a f o o d  -
F R I E D  M O N K F I S H  K AT S U  £ 1 7 W I L D  H A L I B U T  £ 2 8  [ L G ] S H E T L A N D  M U S S E L S  £ 1 7 . 5 0  [ L G ]

Baby gem lettuce, kimchi slaw, lime pickle in 
a brioche bun with Katsu curry sauce

Add skinny fries for £2.50

Fillet of halibut with crab bisque, smoked 
mashed potato & confit leeks

Thai Green coconut curry, cashew nut crumb 
OR 

Classic Moules Marinière

L O C A L  S K AT E  W I N G  £ 2 5  [ L G ] L O C A L  B O AT  C AT C H  O F  T H E  D AY  £ M P S E S A M E  T U N A  S T E A K  £ 2 1  [ L G ]
Grilled lemon & Cowboy butter Seasonal whole fish Seared tuna steak, pak Choi & XO sauce 

S E A F O O D  B O I L  £ 1 6 | £ 2 8 | £ 4 8 C O D  &  C H I P S  £ 2 3  [ L G A ] B U O Y  B O W L  £ 2 4 . 5 0  [ L G A ]
Mussels, clams, cod & prawns in a rich 

Louisiana style bisque, chorizo sausage and 
new potatoes with charred corn and rouille 

on toasted bread 

Beer battered Nordic cod served 
with hand cut chips, mushy peas 

& house tartare sauce

Salt & pepper squid, 4x king prawns served 
shell on & a miniature beer battered cod 
fillet served with skinny fries, confit garlic 

aioli & lemon

B R A I S E D  L A M B  S H O U L D E R  £ 2 4  [ L G ] B U T C H E R ’ S  M I X E D  G R I L L  £ 4 3  [ L G ] B U O Y  B U R G E R  £ 1 9  [ L G A ]
The Cumbrian favourite “Henry Cut” slow 
roasted on the bone served with smoked 

mashed potato, stock pot carrots 
& salsa verde  

6oz rump steak, 1x Cumberland sausage, 
1x lamb chop, 1x bacon chop, Portobello 

mushroom, roasted bone marrow, roasted 
plum tomato, beer battered onion rings & 

black pudding

Prime British beef patty with kingcott blue, 
smoked  bacon & red onion chutney, crisp 
baby gem lettuce on toasted brioche bun, 

beer battered onion rings. 
Add skinny fries for £2.50

-  s a l a d s  -
C L A S S I C  C A E S A R  £ 1 8  [ L G A ]

Baby gem lettuce, aged parmesan, anchovies, 
sourdough croutons 

Add Chicken for £4.50 | Add King prawns for £5.50

P A R M A  H A M  &  B U R R ATA  £ 1 8  [ L G ]
Grilled white peach, crispy Parma ham, Puglian 

burrata, rocket & Modena balsamic 6yr old

Q U I N O A  S U P E R F O O D  S A L A D  £ 1 9  [ V E ]  [ L G ]
Gordal olive tapenade, avocado, beetroot, edamame 

beans, smashed cucumber, pea shoots

-  p a s ta  -
K I N G  P R A W N  &  C H I L L I  P A P P A R D E L L E  £ 1 8 . 5 0

Cherry tomatoes, garlic & basil butter

C O U R G E T T E  &  C L A M  L I N G U I N E  £ 1 9
Palourde clams, white wine, garlic & parsley sauce 

with courgetti

C H I C K E N  G N O C C H I  A L F R E D O  £ 1 7 . 5 0
Tenderstem broccoli, wild mushroom baked with 

aged parmesan & mozzarella

-  s i d e s  -

-  m e at  -

B R E A D  C O U R S E  £ 5 . 5 0  [ L G A ]
Modern Provider Sourdough bread 

& whipped English butter 

G O R D A L  O L I V E S  £ 5 . 5 0  [ V E ]  [ L G ]
F R I E D  P I C K L E S  £ 6 . 5 0  [ V E ]

P A D R O N  P E P P E R S  £ 8  [ V E ]  [ L G ]

perfect to start or to share

T E N D E R S T E M  B R O C C O L I  W I T H  C A S H E W  C R U M B  £ 5 . 5 0  [ L G ]  [ V E ] T R U F F L E  P A R M E S A N  F R I E S  £ 6 . 5 0  [ L G ]  [ V ] S M A S H E D  C U C U M B E R  £ 6  [ L G ]  [ V E ]

S K I N N Y  F R I E S  £ 5  [ L G ]  [ V E ] H A N D - C U T  C H I P S  £ 6  [ L G ]  [ V E ] C A E S A R  W E D G E  £ 7 . 5 0  [ L G ] S T O C K  P O T  C A R R O T S  £ 6  [ L G ]

Seafood Bar
-  B L O O D Y  M A R Y S  -

B L O O D Y  B U O Y  M A R Y  £ 1 4  [ L G ] B L O O D Y  P R A W N  M A R Y  £ 1 3 . 5 0  [ L G ] V I R G I N  M A R Y  [ L G ]
Celery salt, gherkin, crispy bacon 

& a rock oyster
Pickled onion, celery salt, olive 

& a King prawn
100% Taste 0% Alcohol 
Listed prices less £3.50

B L O O D Y  V E G A N  M A R Y  £ 1 1 . 5 0  [ L G ]
Cherry tomato, pickle & celery topped with a 
pickled wally, olive & vegan Worcestershire

B L O O D Y  R I D I C U L O U S  M A R Y  £ 1 9
Crispy bacon, pickle, cherry tomato, celery, pickled 
onion, olive & lemon. Topped with an oyster, King 

prawn, beer battered pickle & crispy olive  
- Go on, we dare you!

All of our seafood is sourced from trusted & experienced suppliers, consuming raw shellfish such as oysters may increasethe risk of 
foodborne illnesses, especially for those with underlying medical conditions or those who are pregnant.

-  o y s t e r s  -

H E R E F O R D  B E E F  S I R L O I N 
£ 2 4 . 5 0  [ L G A ]

P O R K  L O I N  P O R C H E T TA  
£ 2 1

M A R G AT E  M U S H R O O M  &  R O A S T E D 
C E L E R I A C  F I L O  P A R C E L  £ 2 1  [ V ]  [ V E A ]

Yorkshire pudding & celeriac purée served 
with duck fat roasted potatoes, Rose Farm 

cauliflower cheese, stock pot carrots, 
allotment greens & bone-marrow gravy

Served with smoked apple butter, duck 
fat potatoes, Rose farm cauliflower 
cheese, stock pot carrots, allotment 

greens & bone marrow gravy 

Vegan parcel with mushrooms, baby 
spinach, butter bean & vegan feta. 

Served with roasted potatoes & 
seasonal vegetables

-  s u n d ay  r o a s t s  -

C A R L I N G F O R D  P A C I F I C  R O C K  -  I R E L A N D
£ 4  E A C H  O R  ½  D O Z E N  £ 2 2

The award winning Louët Feisser family based in 
Carlingford Lough. High exchange of water intides 
provides essential nutrients, creating the unique 

sweet taste & high meat content

M A L D O N  R O C K  -  E S S E X
£ 4  E A C H  O R  ½  D O Z E N  £ 2 2

Sustainably grown and harvested from traditional 
oyster beds in the River Blackwater, Maldon, Essex. 
They have distinct flavour and meatiness inherent 

fromthe salt marshes where they are grown

S H A L L O T  V I N E G A R                J A L E P E N O  &  L I M E                W A S A B I  G R A N I TA                B E E R  B AT T E R E D  + 0 . 3 0

-  s e a f o o d  p l at t e r s  -
H O T  S E A F O O D  P L AT T E R  £ 6 8

2x beer battered oysters
250g Palourde clams

250g Shetland mussels
2x Rye Bay scallops

6x King prawns
Salt & pepper squid

Confit garlic mayonnaise
Lemon & samphire

F R U I T S  D E  M E R

C H I L L E D :
Cockles £5 [LG]
Whelks £5 [LG]

Shell-On Atlantic Prawns [LG] ½ Pint £7.50 | Pint £12

H O T  S H E L L F I S H :
King Prawns [LG] £3 Each or ½ Dozen £16

with plenty of garlic & herb butter
Rye Bay Scallop £5 Each [LG]

Garlic & herb with a lemon zest crumb
W H O L E  L O C A L  C R A B  £ M P

Ramsgate crab served in the shell with yuzu

C H O I C E  O F  G A R N I S H

[ L G ]



P I N T  O F  P E R O N I  £ 5 B O T T L E  O F  P R O S E C C O  £ 2 0 H O U S E  C A R A F E  £ 1 8

2  c o u r s e s  f o r  £ 2 0

-  s ta r t e r s  -
TA R A M A S A L ATA

Served on ice with crisp crunchy crudites

P I L  P I L  P R A W N S
Peeled prawns in plenty of garlic & chilli butter

F R I E D  P I C K L E S  [ V E ]
Deep fried pickles with gochujang mayonnaise

P A D R O N  P E P P E R S  [ V E ]  [ L G ]
Extra virgin olive oil and maldon salt

S H E T L A N D  M U S S E L S
Classic Moules Marinière

-  m a i n  c o u r s e s  -
B U O Y  B U R G E R

Kingcott blue cheese, smoked bacon & red onion chutney, crisp baby gem lettuce on toasted brioche
Add skinny fries for £2.50 

C H I C K E N  G N O C C H I  A L F R E D O
Tenderstem broccoli, wild mushroom baked with aged parmesan

F R I E D  H A L I B U T  K AT S U
Baby gem lettuce, kimchi slaw, lime pickle in a brioche bun with Katsu curry sauce

Add skinny fries for £2.50

C L A S S I C  C A E S A R
Add Chicken for £4.50 | Add King prawns for £5.50

K I N G  P R A W N  &  C H I L L I  P A P P A R D E L L E
Cherry tomatoes, garlic, lime & basil butter

Q U I N O A  S U P E R F O O D  S A L A D
Gordal olive tapenade, avocado, beetroot, edamame beans, smashed cucumber, pea shoots

-  s i d e s  -
S K I N N Y  F R I E S  £ 5

H A N D  C U T  C H I P S  £ 6

T R U F F L E  P A R M E S A N  F R I E S  £ 6 . 5 0

C A E S A R  W E D G E  £ 7 . 5 0

Midweek Lunch Special
M O N D AY  -  F R I D AY  |  1 2 - 5 P M

Oyster 
h a p p y  h o u r
Wednesday - Friday | 16:00pm - 17:00pm

2 for 1 oysters and weekly drink offers

Stay 
w i t h  u s

We have 4 unique, luxury apartments above the restaurant
why not book in to stay after your next meal with us.

www.margatesuites.co.uk

Beach 
b u o y s

Located directly opposite Margate main sands, we are open for takeaway and 
dine in customers with direct sea views.

Beat the queues & order ahead via our website: www.beachbuoys.co.uk

Midweek
l u n c h  s p e c i a l

2 courses for £20 
Available Wednesday - Friday

Mussel 
w e d n e s d ay s

Join us for unlimited mussel refills every Wednesday.
(until sold out...)



W W W. BUOYAN DOYSTE R .CO.U K


