
RESTAURANT MENU

If you have any food allergies or intolerances, please let us know so that we can help
you choose. As allergens are present in our kitchen and some of our ingredients have

'may contain' warnings, we cannot guarantee menu items will be completely free from a
particular allergen. Key: (V) = vegetarian, (VG) = vegan, (G) = no gluten-containing

ingredients, (GFA) = No gluten-containing ingredients available.
 Prices are inclusive of VAT.

Green Beans (V)(G) 3.25
Seasonal Vegetables (V)(G) 3.25 
Mixed Leaf Salad (VG)(G) 3.25
Chips (V) 3.25
Potato Gratin (V)(G) 3.25

SIDE DISHES 

MAINS 
Miso & Maple Glazed Salmon (G) 19
Ponzu Sauce, Tenderstem Broccoli, Wakame Rice

Roast Rump of Kentish Lamb(G) 24
Market Vegetables, Potato Gratin

Ribeye Steak (G) 30
28 Day Dry Aged, Mesclun Salad, Roast Baby
Potatoes with Rosemary Salt
Peppercorn Sauce or Café de Paris Butter 3

Fish & Chips 17
Battered Fillet of Cod, Chips, Crushed Green Peas,
Tartare Sauce

Cumberland Sausage Ring 9.5
Sauteed Onions and Apples, Mashed Potatoes

Chettinad Chicken Curry 17 
Pilao Rice, Naan Bread, Mango Chutney

Cheeseburger 12
American Cheese, Burger Sauce, Lettuce, Chips
Add Crispy Smoked Streaky Bacon 2

Ain’t Beef Burger (VG) 12 
Melted Plant Based Cheese, Lettuce, Chips

Grilled Swordfish Niçoise Salad (G) 18
Mixed Leaves, New Potatoes, Green Beans,
Tomatoes, Olives, Capers, Boiled Egg

Gressingham Duck Salad (G) 18
Mixed Leaves, Tomatoes, New Potatoes, Green
Beans

Grilled Halloumi Salad (V) (G) 12
Mixed Leaves ,Tomatoes, Cucumbers, Olives 

STARTERS 
Freshly Baked Bread (V) 3
Farmhouse Sourdough Bread & Rye Bread,
Extra Virgin Olive Oil & Balsamic Vinegar

Soup of the Day  5
Please Ask Your Server For Today's Soup.

Prawn Cocktail 9
Cocktail Sauce, Lettuce, Crostini

Scottish Smoked Salmon (GFA) 9
Scottish Smoked Salmon, Crème Fraiche,
Cucumber, Rye Bread

Savoury Fig & Goat Cheese Tart
Aged Vinegar Gastrique (V)(G) 7

Aubergine Parmigiana Rolls (V) 7.5
Roast Tomato & Pepper Sauce 

Salt & Pepper Squid (G) 7.5
Sriracha Aioli

Ham Hock and Pea Terrine 6.5
Piccalilli, Farmhouse Toast 
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