
 

Starters 

Salad of White Crab & Cockles with Iced Gazpacho & Basil Shot £5.95 

Ramson & Walnut Agliata, Mushroom Linguine £4.45 

Monkshill Chicken, Kalamata Olive & Roast Vegetable Terrine £4.95 

Organic Potato, Coconut & Dill Soup with Spelt & Garlic Croutons £3.95 

Poached Smoked Haddock with Chive Sauce & Quails Egg on Spinach £6.25 
 

Main Courses 

Chicken, White Wine & Almond Salmis, Provenance chorizo, Roast Thyme Potatoes £13.95 

Roast Beetroot, Butter Bean & Kombu Mash, Chard with Lemon & Garlic £10.95 

Salt Brisket, Roast Ox Tongue, Pease Pudding & Horseradish Crème Fraîche £15.95 

Roast Fillet of Pork, Rhubarb & Rosemary with Crushed New Potatoes £12.50 

Organic Salmon Fillet, Shellfish Zarzuela with Saffron & Chervil Batter Pudding £16.95 

Red Mullet & Wild Fennel en Papillote, Lemon & Spring Onion Butter £12.95 
 

All main courses are served with local asparagus, cauliflower & honeyed carrots 
 

Desserts 

ChocoMocha Cardamom Jelly Vodka £5.95 

Chocolate & Chenin Pyramid with Strawberry Coulis £5.95 

Apple & Marzipan Tart with Crème Anglaise £4.95 

Citrus Meringue Crush, Ginger Granita £4.75 

Kentish Cheeseboard £5.25 
 

Fairtrade Mocha Sidamo or Espresso Coffee or a selection of Fairtrade Teas £1.50 
 



 

 

White Wine 

1 Mezzora Pinot Grigio Gargenega 2009    £3.40  £15.50 

2 Muscadet de Sevre et Maine ‘Sur Lie’ 2008/9   £3.40  £15.50 

3 Rene Sparr Pinot Blanc 2007/8 Rene Reserve     £15.50 

4 Montes Sauvignon Blanc ‘Leda’       £19.50 

6 Sancerre Clos des Bouffants 2008       £26.75 

7 Jackson Estate Green Lip Sauvignon Blanc      £23.50 

 

Rose Wine 

8 Paree Rose Vin du Pays      £3.40  £15.00 

9 Domaine Houchart Rose 2008/9       £19.50 

 

Sparkling Wine 

10  Prosecco Colli Trevigiani        £20.50 

11 Pol Roger White Foil NC Champagne      £50.00 

12 Bollinger Special Cuvee NV        £50.00 

13 Tattinger Prestige Rose NV        £50.00 
 

 

 

 

 



 

 

Red Wine 

14 Rocheburg Shiraz 2008      £3.40  £16.00 

15 Terre des Anges Merlot 2008/9     £3.40  £15.50 

16  Riscal Tempranillo de Castilla Y Leon 2007    £3.40  £17.00 

17 Runnymede Island Pinot Noir 2008/9      £20.50 

18 Chateau Cluzan Bordeaux 2007 AC       £17.50 

19 Museum Real Reserva 2003 Cigales       £29.50 

20 Fleurie 2007/8 Domaine de la Bouroniere      £22.50 

21 Montes Malbec 2008 Classic Series       £18.50 

22 Château Fourcas Dumont 2003 AC Listrac      £32.00 

23  Da Vinci Chianti Classico 2007       £26.00 

24 Escudo Rojo 2007/8 Baron Philippe de Rothschild    £23.00 

25 Château d’Angludet 2003 Margaux       £45.00 

26 Peter Lehmann Grenache 2005/6       £15.50 

 

Dessert Wine 

27 Château de la Peyrade NV Muscat de Frontignan     £14.50 

28 Hollick ‘The Nectar’ 2008 Botrytis Riesling      £23.00 
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