
 

 

Ham Hock Terrine (DF , GF)  

sun - blush tomato, parsley, wholegrain mustard mayo, mixed leaf  

£9.95  

 

 

Smoked Salmon, Crayfish & Cream Cheese Roulade (GF)  

lemon pearls, pickled cucumber, horseradish mayonnaise  

£10.50  

Wild Mushroom Pate (V, VG) 

truffle vegan butter, grilled ciabatta, apple & pear chutney  

£9.95 

Roasted Tomato Soup  (V) *  

basil  oil  

£8.50  
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* can  be  adapted  for  a gluten  free  diet  upon  notification  

 

Smoked Ham Broth  

pearl barley and root vegetables  

£9.0 0  
 

 
 

A la Carte  Menu  



 

 

Roasted Pork Belly (GF)  

roasted Heritage carrots, pomme puree,  

cider jus and burnt apple puree  

 £2 5.50  

Tender - stem  broccoli,  toasted  flaked  almonds  (GF,  DF,  VG,  V) 

Chunky  triple  cooked  chips  (DF,  V) (may  contain  traces  of  gluten)  

Chunky  triple  cooked  chips,  Parmesan,  truffle  oil  

 (may  contain  traces  of  gluten)  

Cauliflower  cheese,  three  cheese  sauce (V) 

Butter ed  new potato , chives  (GF, V)* 

£5.25  

£4.95  

£5.50  

 

£5.25  

£4.95  
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 Pan Fried 8oz  F illet  S teak  

(may contain gluten)  

cherry vine tomatoes, field mushrooms,  

chunky chips and green peppercorn  sauce  

 (£6.00 supplement  for dinner including packages ) 

£3 2.00  

Herb Crusted Cod  

roasted fillet of cod, fondant potato , wilted spinach,  

white wine and crayfish cream sauce  

£2 6.50  

Braised Ox Cheek  

dripping hash brown, cauliflower and cavolo nero  

£28.00  

Deep Fried Sesame Seed Panko Breaded Tofu (DF , V , VG)  

Katsu curry sauce, white rice, carrot, courgette ribbons  

£23 .50  

 



 

 

Selection  of  K entish  and  continental  cheeses  

A selection of fine cheeses, celery, grapes, and chutney  

(£4.25 supplement for  dinner inclusive packages)  

£12.95  

Selection  of  ice  cream  or  sorbet  (GF,  V)  

£7.95  
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Toffee Apple Cheesecake (V)  

£9.00  

Mint Chocolate Fondant (GF , V)  

Vanilla ice - cream  

£9.00  

Creme Brûlée  (V)  

poached blackberries, shortbread biscuit  

 £9.00  

 


