
Sample 
Set Menu

Crafted by our chefs using the finest local 

ingredients from Kent’s best suppliers, offering 

honest, comforting dishes at great value.

2 courses  £28 
3 courses  £35

Starters
Cured mackerel, apple, fennel and 
kohlrabi salad, tiger’s milk, dill 
buttermilk (gf)

Tomato gazpacho, balsamic 
croutons, marinated cucumber     
(gf*) (df)

Mains
Bavette steak, heritage tomato and 
garden salad, mustard vinaigrette 
(gf*)

Aubergine schnitzel, baba ganoush, 
Kentish rapeseed, seasonal salad (ve)

Dessert
Local rhubarb & raspberry pavlova, 
custard ice cream  (v) (gf)         

Lemon posset, meringue, shortbread 
crumb (v) (gf*)

*availible on request


