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shimple luneh menu
7 courses L9 % courses KB

to oAart
holue Imdde soup of the day v

Marindted fllet of mackerel, bﬁb\, beetrroot, ek 6PVOM+6, balstimic diressing
5r(l|ea belI\; of locdl pork, red onion Jﬁ(/\/\, 50 wna 5(14@er, Micro cortander

Yartare of «dlimon, cucuaimber 5Mpﬁoho, et shoot

Man courses
chteh of the ddy served with seds011dl ﬁm(MpMWcWré

@rﬁ’ﬂ'm of loedl cauliflower and sp(‘mﬁoh, blue cheese glige with 4 or(ép oourée’r’re v

slow cooked shoulder of lamb, holme made 1amb and ﬁpr(co’r shustee, sivoked white
bednto with 4 por’r Jus

rotot bresot of cornt fed chicken, sa4ffron and chive risotto, bﬁb\, pﬁk chot, tolmato
wd baal dre%(l%

desserts
white chocolate pm/u/mco’r’rﬁ, fresh p(l/laﬁpple with 4 coconut fodm

p(@’rﬁo\r\(o brulee, vanla ice credim, coffee dneldis

selection of ice credms and sorbets

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.

A 10 per cent discretionary service charge will be added to your final bill.



