
 

 

Pea And Mascarpone Arancini 
 (can be adapted for a vegetarian diet) 

quails’ egg, pea puree, crispy pancetta, micro herb salad  

£9.95 
 

£9.50 
Seabass Carpaccio (GF, DF) 

blood orange puree, fennel salad, seed, chervil  

£9.95 

Baby Carrot Terrine (GF, DF, V, VG) 

apricot gel, red cabbage cress, crispy beetroot, carrot puree  

£9.50 

Spring Onion Soup (GF, DF, V, VG) * 
warm cheese straw, chive oil 

£6.95 

* can be adapted for a gluten free diet upon notification 

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

Pate En Croute 
chicken breast, livers, rhubarb and apple chutney 

£9.50 
 

 
 

A la Carte Menu 



 

 

24-hour Braised Char Sui Pork Belly (GF, DF) 
stir fried vegetable egg rice, steamed Pac Choi, pickled pink ginger   

£24.95 
 

 

Wild Mushroom Stroganoff (GF, DF, V, VG) 
wilted spinach, wild and long grain rice 

 £23.50 

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) 

Buttered new potato, chives (GF, V)* 

£5.25 

£4.95 

£5.50 

 

£5.25 

£4.95 

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

Pan Fried 8oz Fillet Steak 
 (GF, can be adapted for a dairy free diet)  

 truffle oil mash potato, roasted cherry vine tomatoes, 
bacon lardons, silver skin onions, Maderia jus (£5.00 supplement) 

£30.00 

Roasted Butternut Squash Risotto (GF, DF, V, VG) 

chestnut and sage, vegan feta cheese, and sage oil 

£19.50 

      Fillet Of Cod (GF) 
celeriac puree, orange glazed chicory endive, capper and 

golden raisin brown butter   

£24.50 

Pan Fried Duck Breast (GF, DF) 

rose shaped potato, spring cabbage, blackberry, vanilla jus  

£25.95 

* can be adapted for a gluten free diet upon notification 

 

 



 

 

Rhubarb And Ginger Nut Cheesecake (V)  

stem ginger reduction, rhubarb compote  

£9.00 

Pistachio Tiramisu (V)  

vanilla mascarpone, dark toffee caramel sauce  

£9.00 

Pineapple Upside Down Cake (V)  

pineapple syrup, coconut ice cream 

 £9.00 

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 

White Chocolate Parfait (V)  

blueberry jam, granola crumb 

 £9.00 

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

* can be adapted for a gluten free diet upon notification 

 

 


