
 

 

Slow Braised Pork Belly Croquette (DF) 

Granny Smith, black pudding, pork Guinness sauce  

£10.95 
 

 

Caramelized Black Figs (GF) 

whipped gorgonzola mousse, port reduction, candied pecans  

£10.50 

Loch Duart Salmon Rillettes 

sweetcorn, buttermilk rye bread, chive oil  

£9.95 

Celeriac Soup (V) 

wild seed crackers, smoked paprika oil  

£8.50 

GF – Gluten Free | V – Vegetarian | DF – Dairy Free | VG - Vegan 

Breaded Brie (GF) 

red onion marmalade, leaf salad 

£9.50 
 

* can be adapted for a gluten free diet upon notification 

 

 
 

A la Carte Menu 



 

 

Roasted Haunch of Venison (GF) 
confit swede, blackberry, venison cottage pie,  

cavolo nero, juniper spiced red wine sauce 
 £27.50 

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 (V) 

Buttered new potato, chives (GF, V)* 

£5.25 

£4.95 

£5.50 

 

£5.25 

£4.95 
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* can be adapted for a gluten free diet upon notification 

 

 Pan Fried 8oz Fillet Steak 
(may contain gluten) 

Isle of Wight tomatoes salad, chunky chips, green peppercorn sauce  
 (£6.00 supplement for dinner including packages) 

£32.00 

Seared Chalk Stream Trout 
(DF, GF) 

cuttlefish and smoked mussel, borlotti bean stew with saffron aioli 
£28.00 

Breast of Chicken & Black Garlic Butter Kiev 

kabocha squash, smoked soubise sauce  

£26.95 

Caramelised Onion & Goats Cheese Steamed Suet Pudding (V) 
truffle cream sauce, charred tenderstem broccoli, crispy onions 

 £24.50 
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* can be adapted for a gluten free diet upon notification 

 

Chocolate Pecan Lava Cake 

caramel sauce, vanilla ice cream  

£9.50 

Selection of Kentish 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 

Chai Tea Panna Cotta  

Kahlua syrup  

£9.50 

Dark Chocolate Tart (V)* 
white chocolate crumb, rum and raisin ice cream  

 £9.50 

Classic Kentish Apple Pie (V) 

lemon meringue ice cream and stewed blueberries 

£9.50 

 


