Vé(e o/o/ c/;[/hx.l/mj roo

a ld cdrte menu

fo oAirt

chefs soup of the day v/ 550
chicken liver pﬁr%\(’r, ku(/\/\quﬁ’r i, sour dough toset 5.9
roshiry 50&’@ cheese pﬁmmw’rﬁ) beetrroot chrplecio, wilut pe&ro 4 N
tredcde cured sdlimon, soused cucumber, live and ddl ereime fraiche b.9o
sedred fillet of mdckerel, celeride dnd locdl pedr vemouldde, shrdine dressivs, b9

MAn courses
+Odﬁ\{5 fresh fioh — F@ﬁ)ﬂ/&r(% fiol w%h’r b‘i southesst cossot day bodts —

with setoontdl ﬁoc/o(/\/\pm/ld/wem’rs Market prices
pln fried fillets of black bredm, citrus cous cous, opitdeh, bhodl diressing, 5.9
brricoed blide of Kentish beef, horseridish dsh, baby spintich, blade qus 1495

trio of Rammey mdrsh lamb, cudlet, shoulder, shepherd’s pie, setoondl vegettbles 17.99
rotot loint of venison, pulmpkin dnd potido gioceh, swede puree, juniper Jus 19.9%

tart Hadin of wild mushrooms and 6p(vmc/\r\, chestnut veloute, cocotte po’rﬁ’roeé \2.9%

We source from local supplier’'s fresh seasonal produce. All our meat is from animals that have been reared in a traditional manner in
Kent and is fully traceable. Fish is fresh from southeast coast day boats, game is from local shoots, vegetables, salads and herbs from
nearby farms. Please note: Some of our dishes may contain nuts/nut traces.



Véé O/o/ p/;f/lul/lu/ rooimn

dessert Menu

locdl pedr dnd Wazelnud tart, vandla e credim 5.u0
oriige pm/u/moo’r’rﬁ, vodka and tonie sorbet,

cdrimelized orlee b0
vinila ereme brulde, walut and coffee SpoVee 5.50

davk chocoldde tart, p(fp’rﬁc/h(o arumb, orivige cunstird H.b0

rich ddiry (ce credin dnd sorbets 415

%l(ﬁ\'\ cheesebodrds 1.50
& selection of three cheeses, orchird frudt ohu’ﬂ/le\; wnd wider biscuaits

please note: some of our dishes may contain nuts/nut traces

+ Please note: hotel guests on inclusive package rates will be charged a £2 supplement for this dish



