


STARTER
Beetroot Cured Loch Duart Salmon

Wasabi mayonnaise, edamame pea salad, dill pickled radish

Whipped Golden Cross Goats Cheese Tart
Balsamic poached pear, roasted hazelnuts

Confit Cheek of Kentish Pork
Morcilla black pudding, apple salad

MAIN
Slow Roast Leg of Lamb

Garlic & thyme Yorkshire pudding, rosemary salt roast potatoes, 
maple roast root vegetables, spring greens, roasted onion gravy, salsa verde

Pancetta Wrapped Chicken Supreme
Garlic & thyme Yorkshire pudding, rosemary salt roast potatoes, 
maple roast root vegetables, spring greens, roasted onion gravy

Celeriac & Caramelised Shallot Gratin
Garlic & thyme Yorkshire pudding, rosemary salt roast potatoes, 
maple roast root vegetables, spring greens, roasted onion gravy

DESSERT
Belgian Chocolate Torte, toasted peanuts, salted caramel ice cream

Kentish Gypsy Tart, vanilla crème fraiche, caramel apple
Lemon & Elderflower Posset, gingerbread Biscotti, Blueberries

SIDES
Truffled Cauliflower Cheese £5

Sauteed Green Beans, Toasted Almonds £4
Large Pig in Blanket £2.50

Garlic & Thyme Yorkshire Pudding £1.50

COCKTAILS
Seasonal Bellini - £8    |    Gin Bramble - £10    |    No Gin Bramble - £6


