
S T A R T E R S ROASTED RED PEPPER & TOMATO SOUP
with a hint of Basil, toasted malt bread  -  VE DF (GF option available)

SMOKED DUCK, ORANGE & POMEGRANATE SALAD
with a splash of Balsamic dressing  -  GF, DF

WARM SOURDOUGH
salted English butter  -  V

SMOKED SALMON & PRAWN COCKTAIL
Fennel & apple slaw

GRILLED KENTISH GOATS CHEESE & PICKLED BEETROOT
Fennel & apple slaw  -  GF, V

M A I N SSLOWED ROASTED MEATS
Today’s selection of slow roasted meats - beef, pork or chicken.
Served with roast potatoes, seasonal vegetables, cauliflower cheese, gravy &
Yorkshire pudding

PAN ROASTED FILLET OF SEA-BASS LEMON DILL BUTTER
buttered new potatoes & seasonal vegetables  -  GF

ORZO
cooked with tomato sauce & fresh Basil garnished with sundried tomato &
Parmesan cheese  -  V (VE & GF options available)

0

D E S S E R T S MANGO & PASSIONFRUIT CHEESECAKE
mango sorbet

CRÈME BRÛLÉE
flavoured with orange liqueur & fresh orange  -  V

KENTISH CHEESE PLATTER
red onion chutney, grapes & biscuits

SORBET
raspberry, lemon & mango  -  V, DF

ICE-CREAM
chocolate, vanilla or strawberry

2 COURSES - 28.00 | 3 COURSES - 35.00
KIDS HALF ROAST & DESSERT - 17.50


