
 

Food Allergies & Intolerances: if you have any concerns relating to allergens, please speak to the Duty Manager prior to ordering. Whilst every precaution is taken to avoid cross-contamination we 
can't guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. Although the greatest care is taken during preparation, 

game dishes may contain steel shot or bone fragments. All prices include VAT.  

04/08/2026 

A La Carte Menu 
 

 

For the Table 

Smoked Beetroot Hummus, crispy flat bread, pistachio dukka | £9.00 (SE,G,L,SO,N) 

Homemade Focaccia, smoked whipped butter | £8.00 (G,L,D,A) 

Roasted Padron Peppers, smoked sea salt & garlic aioli | £8.00 (E,MU) 
 

Starters 

Crispy Ham Hock Terrine, pickled mushrooms, black garlic emulsion, radicchio, truffle | £12.00 (SU,D,A,E) 

Roasted Red Pepper & Tomato Gazpacho, fried mozzarella pearls & olive tapenade, garden herb oil | £11.00 (V) (G,L,D,A)) 

Breaded Halloumi, bitter leaves, spiced tomato sauce, maple syrup & grilled apricot | £ 11.00 (D,A,E) 

Compressed Watermelon & Feta Salad, smashed cucumber, sun blushed tomato, red onion, lemon & dill dressing, toasted 

hazelnuts | £ 12.00 (V) (N,SU,D) 

 

Mains 

Roasted Pork Fillet, crispy belly, black pudding, artichoke velouté, Jerusalem crisps, smoked apple puree | £30.00 (A,G,L,D) 

Pan Fried Bass, monk’s beard, truffle & chive velouté, fried mussels | £32.00 (F,MO,D,A,SU) 

Marinated Aubergine Steak, hummus, toasted chickpeas, dukka, roasted vine tomatoes & garden herbs | £22.00 (VE) (SE,A) 

Roasted Chicken Breast, BBQ thigh, roasted peach, spiced fennel & dill slaw | £28.00 (A,G,L,SU) 

10oz Sirloin, served with shiitake mushrooms  | £35.00 
choice of peppercorn sauce or garlic butter £2.00 each 

 

Sides | £6.50 

Soy glazed pak choi, sesame & ginger (SO,SE) 

Dauphinoise potato (D,AL) 

Truffle & parmesan chips (D) 

Green beans, confit shallot, red wine vinegar (D) 

Sugar snap peas, yogurt, mint (D) 

 

Desserts 

Orchard Apricot, pistachio financier & raspberry rose blossom | £8.50 (N,E,D) 

Rhubarb & Hay Custard, burnt white chocolate mousse | £8.50 (E,N,SO,D) 

Kent Strawberries, basil & lemon verbena | £8.50 (E,D) 

Vegan Chocolate Torte, apricots & raspberry sorbet | £8.50 (SO) 

Kentish Cheese Board Selection, homemade chutney, crackers | £14.50 (D,G,L,SU) 

Green = can remove from dish – ALLERGEN KEY – Red = can’t remove from dish 
 

 

G=Gluten L=Lupin E=Egg D=Dairy N=Nuts P=Peanuts F=Fish 
CE=Celery SO=Soy SU=Sulphites MO=Molluscs CR=Crustations MU=Mustard SE=Sesame 


