
To Start 

Cauliflower soup £6 
Tomato crisps, herb oil (vg) 

Smoked sea trout fillet £10 
Avocado purée, lemon, pickled beets 

Heritage tomato mozzarella salad with basil (v) £9 
Pomegranate dressing 

Crispy tofu & green mango salad (vg) £9 
Coconut, chilli and lime dressing 

Angus Beef Steak tartare £11 
Quail egg, sourdough toast 

Pan-seared Rye Bay scallops £15/£28 
Broad bean hummus, crispy bacon crumb, mint & tomato relish 

Griddled tiger prawns £14 
Spiced roast red pepper sauce, lime and parsley oil 

Twice-baked Kelly’s goats’ cheese soufflé £14 
Caramelised onions, grain mustard butter sauce 

Hand Picked Favourites 

John Ross smoked salmon £10 
baby capers & shallots 

Caesar salad £8/£16 
Sea salt croutons, anchovies, shaved Parmesan 

A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If more information about allergens is required, please ask a member 
of the team. Inclusive of VAT at current rate. 

The majority of our dishes can be served in half 
portions for younger diners or smaller appetites. 

Please ask your waiter for details. 



Main Course 

Fillet sea bass, artichoke purée, samphire £17 
Brown shrimp butter, cream sauce 

Crispy tempura lobster, prawn & squid £28 
Jalapeno mayonnaise, pickled vegetables, chips 

Curious Brew-battered haddock and chips £16 
Fresh coastal fish, triple-cooked chips, pea purée and tartare sauce 

Wild mushroom risotto (v) £15 
Parsley and Parmesan relish 

Pot roast poussin, thyme jus £18 
Thyme roast root vegetables 

Beef Wellington £29 
Creamed potatoes, roast shallot, green peppercorn sauce 

Braised Penshurst lamb shank & scrumpet £20 
Creamed potatoes, kale, rosemary jus 

Breast of Gressingham duck £22 
Broccoli, duck leg croquette, blackberry jus 

Sides 3.50 each 
Hand-cut chips, buttered new potatoes 

Sautéed spinach, peas and carrots 
Mixed heritage tomatoes with basil 

A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If more information about allergens is required, please ask a member 
of the team. Inclusive of VAT at current rate. 

From The Grill 
Hand Picked gourmet cheese burger £15 

Toasted pretzel bun, Mayfield cheese, tomato, chutney dill pickle, chips 
Cooked medium to well 

40-day aged Angus rib eye steak on the bone 250g £34
Flat iron chicken breast £16 

Organic salmon fillet £20 
Whole Rye plaice £17 

All grilled meat served with grilled vine tomatoes, Portobello mushroom, triple-cooked chips 
béarnaise or green peppercorn sauces 



Desserts 

Pear & apricot tart tatin (v) £8 
Vanilla ice cream 

Black Forest gateau (v) £8 
Chocolate, sour cherries, kirsch 

Lemon tart (v) £7 
Lemon sorbet 

Poached blackberries & figs (v) £7 
Crumble topping, Chantilly cream   

Chocolate crème brûlée (v) £7.50 
Milk chocolate mousse 

Pineapple carpaccio (vg) £7 
Coconut shavings and sorbet 

Selection of Kentish farmhouse cheeses (v) £13 
Homemade chutney, Miller’s Damsels wafers 

Winterdaleshaw Farmhouse Cheddar 
Handmade and cloth bound mature cheddar 

Produced by the Brett family in Offham 

Kelly’s Canterbury Goats’ 
An unpasteurised, semi hard goat’s cheese with a creamy & clean taste 

Ellie’s Dairy, Lenham 

Kentish Blue (v) 
An unpasteurised cow’s milk giving it a fuller flavour, smooth blue vein cheese 

Holwood Farm - Staplehurst 

If you would like to enjoy a glass of port or dessert wine, 
Please speak to a member of the team for information. 

A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If more information about allergens is required, please ask a member 
of the team. Inclusive of VAT at current rate. 

Coffee and petits fours £3.95 
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