
 
 
 

SEASONAL SET MENU 
2 Courses £19.50 
3 Courses £24.00 

Prices include VAT at the prevailing rate 
 

 

STARTERS 
 

Homemade soup of the day 
made with fresh local produce 

 
 

Filo parcel of slow cooked lamb breast 
with rosemary, garlic and a spring leaf salad 

 
 

Home-cured Scottish salmon with dill and grain mustard 
toasted horseradish bread and beetroot tartare 

 
 

Organic chicken and quail terrine 
cannellini bean and spring onion salad with parsley and garlic salsa 

 
 

Pan-fried wild mushrooms and smoked garlic 
Stilton bread and free range poached egg 

 
 

Poached local cod cheeks 
baby spinach, leek and lemon butter sauce 

 
 

Grilled asparagus 
caramelised shallots, goats cheese and wild rocket 



 
 
 

 

MAIN COURSES 
 

Roast breast of Gressingham duck 
sautéed potatoes, Savoy cabbage with bacon and a plum and port sauce 

 
 

Breaded escalope of British rosé veal 
herb potatoes, creamed spinach, peas and white pearl onions 

 
 

Roasted butternut squash with chilli and rocket 
almond potatoes and courgettes 

 
 

Confit shoulder of Romney Salt Marsh lamb 
gratin potatoes, Provençal vegetables and a rosemary and red wine reduction 

 
 

Grilled organic breast of chicken 
cheddar mash and mushroom and thyme sauce 

 
 

Baked fillet of Scottish haddock 
soft oat and herb crust, mussels and vegetable stew 

 
 

Oyster mushroom, leek and potato hot pot 
new season carrots and spinach mousse 

 
 

Grilled fillet of local witch sole 
crushed new potatoes, spring greens, smoked salmon and a dill sauce 



 
 
 

 

FROM THE GRILL 
using 28 day matured Hereford grass-fed prime beef 

 
 

16oz T-bone steak 
(£7 supplement) 

 
 

10oz Sirloin steak 
(£6 supplement) 

 
 

10oz Rib eye steak 
(£6 supplement) 

 
 

Romney Salt Marsh rack of lamb 
(£6 supplement) 

 
 

Speldhurst chump end pork chop 
 
 

all served with hand cut chips, flat field mushroom 
grilled tomato and peas 

 
 
 

Choose from one of the following sauces: 
 

crushed peppercorn 
 

Stilton 
 

garlic 



 
 
 

 

DESSERTS 
 

Selection of ice cream and sorbet 
 
 

Fine cheese from the British Isles 
home-made oat biscuits and chutney 

 
 

White chocolate mousse 
fresh strawberry soup and roasted strawberries 

 
 

Warm mini doughnuts 
chocolate sauce and cappuccino ice cream 

 
 

Orange and almond sponge pudding 
caramelised local plums and crème brûlée ice cream 

 
 

Apple and pecan tart 
clotted cream 


