
 

 

 

 

 

  snacks 
 

selection of bread, salted butter  6 
bbq chicken      df gf 7 
house marinaded olives  df gf 6 
padron peppers             df gf 7 
chargrilled chorizo   df gf 6 
mackerel rillette    8 

lunch menu 
 monday to friday 12pm – 3pm  

 
haddock goujon baguette  11 
tartare, gem, tomato sauce 
 
steak ciabatta    13 
caramelised onions, marmite mayo, homemade crisps 
 
roasted pepper focaccia   10 
goats curd, olives 
 
truffle macaroni & cheese  11 
wild mushroom & pancetta 
 

starters 
tri colour beetroot  gf  9/16 
english goats curd, hazelnut, truffle honey 
 
charred fillet of mackerel gf df 10 
kohl rabi, lemon and soy 
 
 
 

spiced carrot soup   9 
coriander, feta, toasted sourdough 
 
shetland mussels    11/19 
mariniere a la creme or thai coconut broth 
both served with toasted foccacia 
 
confit chicken pressing  df 10 
apricot, spring onion, sourdough 
 

 
 

village menu 
                

fish & chips     gf 18 
crushed & minted garden peas, tartar                                                                
 
steak burger    20 
red onion slaw, cheddar, koffman fries 
add pancetta     1.5 
 
bangers and mash    18 
speldhurst sausages, charred hispy cabbage, onion gravy  
 
speldhurst hog burger   18 
red onion slaw, cheddar, fries and onion rings                                                                
 
caesar salad crevettes/chicken 20/18 
cos, anchovies, bacon, parmesan 
 
spiced vegetable & bulgar wheat 17  
feta cheese, sweet potato 

 
 

on the chargrill  
 
whole john dory       gf 27  
new potatoes, lemon, parsley, capers  
spiced lamb koftas  gf 26 
chick pea ratatouille, cucumber and mint yoghurt 
 
flat iron steak   gf 26 
pork loin chop   gf 24 
choice of chips or new potatoes, 
grilled beef tomato, charred hispi cabbage 
 

add: peppercorn 2.5 – garlic butter 1.5 – salsa verde 1.5  
 
 

service charge: 
12.5% added to all bills, totally discretionary, shared with all staff. 

 
dietary requirements: 

please let us know before you order so we can 
offer you the best advice. 

df: dairy free – gf: gluten free – pb: plant based 

chefs menu     
 
prawn linguine    24  
cream, chilli, garlic, cherry tomato, basil 
fillet of cod       gf 27  
borlotti beans, chorizo, basil  
roast pork belly   gf 26 
cauliflower,, lemon, hazelnut and parsley pesto 
pear puff pastry tart  gf 18  
chicory, new potatoes, blue cheese  
poached chicken kiev   26 
potato rosti, garlic butter sauce & brocolli 
 

sides 
 
koffman fries, chunky chips  gf 5.5 
truffle chips    gf 8.5  
parmesan, crispy shallots     
caesar salad     gf 7.5 
carrots & sesame   gf 5 
new potatoes, chive butter  gf 6 
green beans lemon and chilli gf 5.5 
heritage tomato, soused red onion gf 5.5  
 
 

desserts 
 
sticky toffee pudding   8.5 
vanilla ice cream 
british cheeses    13 
celery grapes, chutney 

 

textures of rhubarb df gf pb 9.5 
apple & orange 
dark chocolate pavé   gf 9.5 
blackberry, honeycome, crème fraiche 
ice creams & sorbet scoop gf 2 
chocolate, strawberry, vanilla, honeycomb 
lemon, raspberry, mango 
  



 

 

 

 

 

softs 
 

j2o apple and raspberry                         2.95 
j2o apple and mango                       2.95 
j2o oj and passionfruit                           2.95 
j2o dragonberry             2.95 
juices      2.5/5 
apple, orange, pineapple, cranberry, tomato  
kids super juice    2.5 
apple, tropical, strawberry 
still water     2.25/4.5 
sparkling water    2.25/4.5 
 

fizzys 
 

coca cola/diet/zero  330ml           3.50 
appletiser   330ml            2.85 
bundaberg ginger beer 330ml           2.95 
sparkling elderflower   3.85 
red bull               4.50 
fevertree               2.25  
tonic. Slimline, mediterranean, elderflower, ginger ale 

 
guns 

half pint 
coke / diet coke   2.30 4.60 
lemonade              2.30 4.60 
lime & soda            1.50 3.00 
 

alcohol free 
 

estrella 0% draught  pint           5.00 
guinness 0%    538ml  4.65  
lucky saint hazy 0.5%  330ml  3.85 
thatchers 0%   500ml  4.55 

25ml 50ml 
seedlip garden and spice gin 0% 3.00 6.00 
tanqueray 0%    4.80 9.60 

bitter 
half pint 

harveys    4% 2.90 5.80 
gravity    3.4% 2.40 4.80 
oxford gold    4% 2.40 4.80 

 
draught 

 
half pint 

moretti    4.6% 3.40 6.80 
amstel    4.1% 3.10 6.20 
neckoil    4.3% 3.50 6.90 
orchard thieves   4.5% 3.05 6.10 
jubel peach   4% 3.50 6.90 
guinness    4.2% 3.30 6.60 
 

bottled beers & ciders 
 
budweiser    330ml 4.5%   4.55 
peroni     330ml 5.0% 4.55 
peroni gf    330ml  5.0% 4.55 
old mout berries & cherries 500ml  4.0% 5.40 
old mout kiwi and lime  500ml 4.0% 5.40 
thatchers gold   500ml 4.8% 5.40 
crabbies ginger beer   500ml 3.4% 5.20 

 
rums 

 
25ml 50ml 

captain morgan spiced/dark  4.00 8.00 
kraken black spiced/roast coffee 4.00 8.00 
bacardi     3.50 7.00 
mailbu      4.00 8.00 
havana club     4.00 8.00 

 
 

whiskeys 
      25ml 50ml 
southern comfort   3.50 7.00 
whyte and mackay   4.00 8.00 
jameson    4.20 8.40 
jack daniels    4.20 8.40 
canada club    4.50 9.00 
woodford reserve   4.70 9.50 
johnny walker   5.00 10.00 
monkey shoulder   5.00 10.00 
laphoaig    5.20 10.40 
glenmorangie    5.20 10.40 
highland park    5.60 11.20 
 

gins 
25ml 50ml 

bombay sapphire   4.80 9.60  
tanqueray/seville   4.80 9.60 
hendricks                                     5.00 10.00 
whitley neil rhubarb /raspberry  4.50 9.00 
monkey 47                                    5.50 11.00 
 

vodkas 
25ml 50ml 

absolut/lime/vanilla   4.50 9.00 
grey goose    5.75 11.50 

shooters 
 
tequila silver/gold/rose/cazcabel          4.00 
sambuca classic/liquorice                        4.00 
baileys     4.50 
original, mint chocolate, chocolate    
 

cocktail menu available on 
request… 


