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BUTTERNUT SQUASH AND CARROT SOUP (DF, V)
(GF adaption available on request only)
carrot bhaji, coriander oil

CHICKEN LIVER PATE
(GF adaption available on request only)
toasted brioche, port and redcurrant jam, dressed mixed leaf

PANKO BREADED FISH CAKE (DF)
(GF adaption available on request only)
lemon, caper and parsley mayonnaise

BEETROOT AND VEGAN FETA GALETTE (DF, V, VG)
pickled pear, rocket leaf

ROASTED TOPSIDE OF BEEF
(GF and DF adaptions available on request only)
Yorkshire pudding, thyme roasted potatoes seasonal vegetables and a red wine thyme jus

ROASTED CHICKEN SUPREME
(GF and DF adaptions available on request only)
sage and onion stuffing, pigs in blanket, thyme roasted potatoes seasonal vegetables and a chicken jus

PAN FRIED COD (DF)
butternut squash and spinach cous-cous, arabiatta sauce

WILD MUSHROOM, SPINACH AND CHESTNUTS RISOTTO (V, VG)
kale pesto dressing

ORANGE BAKEWELL TART (V)
vanilla and clementine cream

CHERRY PANNA COTTA (GF)
kirsch compote and honeycomb

DOUBLE CHOCOLATE MOUSSE (GF, V)
salted caramel toffee sauce

BLACKCURRANT CRUMBLE SLICE (DF, GF, V, VG)
with vegan vanilla ice cream

SELECTION OF KENTISH AND CONTINENTAL CHEESES (V)
(GF adaption available on request only)
a selection of fine cheeses, celery, grapes, and chutney

DF — DAIRY FREE GF — GLUTEN FREE V — VEGETARIAN VG - VEGAN
SOME OF THE MENU CAN BE ADAPTED FOR INTOLERANCES. PLEASE ASK FOR FURTHER DETAILS.



