[.akes Restaurant

Chilled Tomato Gazpacho (DF/V/VG)
red pepper and cucumber Brunoise, confit garlic focaccia

Buffalo Burrata (GF/V)
San Marzano tomatoes, black olive crumb, basil pistou,
parmesan crisp, mint oil

Kombu Seaweed Cured Wild Bass (DF/GF)
split tiger milk dressing, whipped avocado, coriander cress, coriander oil

Local asparagus (GF)
broad beans, whipped goats curd, pancetta crumb

Roasted Topside of Kentish Beef (GF*)
Yorkshire pudding, seasonal vegetables, red wine jus

Roast Loin of Pork (DF/GF)
burnt apple sauce, seasonal vegetables, cider pork jus

Seared Cod (GF)*
new potatoes, warm Vermouth gribiche,
mushy peas, batter bits

Ricotta And Black Pepper Gnudi (GF/V)
arrabiata sauce, rocket and Parmesan salad

Herb Crumb Roasted Courgettes (GF/DF/V/VG)
peas, broad beans, tomato concasse, shallot and sherry vinegar dressing

Kentish Strawberry Créme Patisserie Tart (V)
kaffir lime sorbet

Raspberry and White Chocolate Mousse (V)
gold top creme fraiche, hazelnut oat crumb

Cherry Parfait (V)*
Poached cherries, vanilla sponge crumb, Italian meringue

Selection Of Kentish and Continental Cheeses
(£4.25 Supplement)
A selection of fine cheeses, celery, grapes, and chutney

Vanilla, Strawberry or Chocolate Ice-cream (GF/V)
Lemon, Mango or Raspberry Sorbet (GF/V)

*Dish can be adapted. Please confirm dietary requirements in advance.
V — Vegetarian GF — Gluten Free DF — Dairy Free VG - Vegan



