
 

       
   

      à la carte menu 
 
to Start 
     
chilled gazpacho, olive bruschetta, micro basil V            4.95 

 

grilled and marinated baby artichokes, candy beetroot, quail’s egg, wild nettle emulsion V  5.75 

 

free range chicken and wild mushroom terrine, home made tomato chutney, 
wild rocket  5.95 

 

smoked fillet of local mackerel, horseradish and potato salad, coriander dressing  5.95 

 

warm salad of lamb sweetbreads and smoked bacon, baby spinach, onion jam        6.50 

 

fresh local lobster cocktail             8.50  

 
 
main courses 
 
today’s fresh fish – featuring fish caught by southeast coast day boats –  
with seasonal accompaniments                                                market prices 

 

tarte tatin of red chicory, grilled red pepper, rocket pesto, herb salad V   11.95 

 
linguine with fresh peas, saffron, sussex goat’s cheese, marsh samphire,  

cherry vine tomatoes V   11.95 

 

whole grilled local plaice, shrimp and parsley butter, kent mids, local salad leaves   12.50 

 
slow cooked belly of local pork, cider potatoes, baby leeks, homemade pork  
and herb sausage, five spice jus  14.95 
 
roast breast of gressingham duck, cabbage with ginger, parmentier potatoes,  
raspberry vinegar sauce              15.50 

 
roast best end and braised breast of new season kentish lamb, grilled courgette,  
smoked aubergine, fondant potato, rosemary jus            17.95  
 
chateaubriand from prime Kentish beef - for 2 diners - carved at the table  
with local vegetables, cocotte potatoes and béarnaise sauce *         55.00 
 
 
 
sides 
                       all 2.95 
kent mids      vegetable medley      hand cut chips      side salad 
 
 
* Please note: hotel guests on inclusi ve package rates wil l be charged a £12.50 per person supplement for thi s dish 
We source from local suppliers 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. 
A 10 per cent discretionary service charge will be added to your final bill (100% is distributed to our staff) 
 


