
STARTERS

FOR THE TABLE
WARM HOMEMADE BREAD
WITH ROASTED YEAST BUTTER (GF AVAILABLE)

SAUSAGES AND SMOKED PANCETTA
WITH A HONEY AND MUSTARD DRESSING

RED PEPPER CROQUETTES
WITH HOMEMADE KETCHUP (GF)

WHOLE BAKED CAMEMBERT
WITH WARM HOMEMADE BREAD AND THYME
(GF AVAILABLE)

£6

£8

£6

£14

FILLET OF LOCAL BEEF
POTATO TERRINE, SHALLOT PURÉE AND JUS (GF)

VENISON
POTATO FONDANT, CELERIAC, CHOCOLATE AND STOUT (GF)

SEABASS
WHITE BEANS, PANCETTA AND MUSHROOMS (GF)

HALIBUT
LOCAL TOMATO, RAZOR CLAMS, CAPERS AND JUS (GF)

WILD MUSHROOM
OPEN LASAGNE AND HAZELNUTS (V) (VE)

LAMB SHOULDER 
POTATO, KALE AND TRUFFLE SERVED WITH WINTER VEGETABLES (GF)

40 DAY AGED COTE DE BOEUF TO SHARE
COWBOY BUTTER, TRIPLE-COOKED CHIPS, AND CONFIT TOMATO (GF)

HENGIST BURGER
BEEF BURGER WITH MATURE CHEDDAR AND BACON JAM, WITH SEASONED FRIES
(GF AVAILABLE)

EXTRA SIDES

PAN-SEARED KENT COAST SCALLOPS
CARROT, VANILLA, PORK CHEEK AND CHESTNUTS (GF)

SALMON 
BEETROOT-CURED. ORANGE, CHIVE, SOURDOUGH CRACKER 
(GF AVAILABLE)

WILD MUSHROOM 
EGG, SOURDOUGH AND TARRAGON (GF AVAILABLE) (V)

MERGUEZ SCOTCH EGG
HOMEMADE SMOKEY BBQ SAUCE

VENISON BISCUIT
VENISON PARFAIT, CHOCOLATE AND DAMSON  

MUSHROOMS, SAGE BUTTER 
HISPI CABBAGE, BLUE CHEESE 
CHARRED GREEN BEANS WITH CHILLI

£7
£8
£7

£14

£10

£10

£12

£11

TRIPLE-COOKED CHIPS
SKIN ON CHIPS
ONION RINGS 

MAINS
£38

£25

£22

£24

£21

£24

£85

£17

£7
£6
£7


