
 
 

SPRING 2025 SUNDAY LUNCH MENU 

2 Course £26.50 3 Course £32.00 

Starters 
 

Spring Onion Soup (GF, DF, V, VG) 

chive oil 

Pea And Mascarpone Arancini 

 (Can be adapted for a vegetarian diet) 
quails’ egg, pea puree, crispy pancetta, micro herbs salad 

Seabass Carpaccio (GF, DF) 

blood orange puree, fennel salad, chervil 

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

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

 

Main Courses 
 

Roasted Topside of Kentish Beef 

Yorkshire pudding, seasonal vegetables, red wine jus 

   Roast Chicken Supreme (DF) 

sage and onion stuffing, seasonal vegetables, thyme jus  

Fillet Of Cod (GF) 

celeriac puree, orange glazed chicory endive, caper and golden raisin brown butter 

Wild Mushroom Stroganoff (GF, DF, V, VG) 

wilted spinach, wild and long grain rice 

 

Desserts 
 

Rhubarb And Ginger Nut Cheesecake (V) 

stem ginger reduction, rhubarb compote 

Pistachio Tiramisu (V) 

vanilla mascarpone, dark toffee caramel sauce 

White Chocolate Parfait  

(V, can be adapted to suit a gluten free diet) 
blueberry jam, granola crumb 

Selection of Kentish and continental cheeses (£4.25 supplement) 

A selection of fine cheeses, celery, grapes, and chutney 
 

Selection of Ice-creams and Sorbet (GF/V) 
 

 

 
 

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


