
S T A R T E R S

Cauiflower cheese - £6.00

Roasted Potatoes - £6.00

M A I N S

N I B B L E S

Wild mushroom & truffle arancini, parmesan (gf) (v) 8.00
Luke’s Pinot Noir - 175ml - 12.00

(v) Vegetarian | (ve) Vegan | (gf) Gluten free | (gfo) Gluten free option available
Please advise us of any dietary requirements. Despite our best diligence, fish may contain bones and game may contain shot. 

S I D E S

Brûléed smoked haddock tartlets, leek & chive purée 8.00
Balfour Blanc de Blancs - 125ml - 15.00

Parsnip & celeriac croquettes, crispy sage (gf) (ve) 8.00
Leslie’s Reserve Brut - 125ml - 12.00

Confit duck croquette, plum ketchup, mustard frill (gf) (df) 8.00
Luke’s Pinot Noir - 175ml - 12.00

Poached halibut, steamed mussels, mussel velouté, chive oil (gf) 16.00
Skye’s Chardonnay - 175ml - 10.00

Spiced parsnip soup, dukkah crumb (gfo) (ve) 10.00
Skye’s Chardonnay - 175ml - 10.00

Chicken liver mousse, sour cherry, toasted brioche (gfo) 12.00
Balfour Brut Rosé - 125ml - 14.00

Caramelised onion tart, Kent Blue cheese, pear & walnuts (gf) (v) 12.00
Luke’s Pinot Noir - 175ml - 12.00

Seared scallops, roasted squash purée, black garlic & Balfour cider beurre blanc (gf) 17.00
Chardonnay 76 - 175ml - 13.00

Sea bass, Leslie's Gold & brown shrimp beurre blanc, samphire, crushed new potatoes (gf) 28.00
Skye’s Chardonnay - 175ml - 10.00

Roasted hispi cabbage, hazelnut cream, roasted celeriac & celeriac crisps (gf) (ve) 22.00
Cinque Ports - 175ml - 12.00

All served with roast potatoes, seasonal vegetables, a Yorkshire pudding and gravy (gfo) (v)

Roasted loin of pork 21.00
Skye’s Chardonnay - 175ml - 10.00

Roasted leg of lamb  26.00
Luke’s Pinot Noir - 175ml - 12.00

Roasted Sirloin of beef (served medium) 25.00
Luke’s Pinot Noir - 175ml - 12.00

Cranberry nut roast (v) 21.00
Luke’s Pinot Noir - 175ml - 12.00

Children's roast half price
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