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Served Wednesday—Monday 6pm — 9pm
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Homemade soup of the day £6.20
Served with a baguette ¢l butter.
Pate £5.80

Potted chicken liver pate topped with soft spread and served with mixed leaf salad, beetroot and
horseradish relish < melba toast

Whitebait £6.50
Served with mixed leaf salad, lemon wedge eI tartar sauce for dipping.
Tiger Prawns £7.55

5 shallow fried Thai tiger prawns, marinated in garlic and served on a bed of mixed leaves
with sweet chilli sauce

Warm Brie Wedges £6.50
Coated in breadcrumbs and deep fried, served with salad ¢ cranberry sauce for dipping

Garlic Bread £2.80
or topped with a choice of mozzarella, stilton, cheddar or brie £3.20
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Beef Wellington. £24.95

Fillet steak, topped with pate and mushrooms and wrapped in puff pastry,
served with a Madeira sauce, cheesy dauphinoise potatoes and seasonal vegetables

6 Hour Slow Roasted Pork Belly £16.95

(its alright, you don’t have to wait that long)
Served with mashed potato and vegetables with crackling and rich gravy

Lamb Shank_ £17.95

Marinated in red wine and rosemary then slowly braised and coated with a red wine, redcurrant
and rosemary sauce. Served with sautéed new potatoes and fresh vegetables




Steaks

Sirloin £18.50
Rib Eye £22.50
Fillet £25.95

served with musfirooms, tomato, salad garnish & choice of
chips, herby dice or jacket potato
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Chilli Con Carne £12.95
Served with Mexican rice, garlic bread and topped with grated cheese

Curry of the day £12.95
(please ask for today’s choice) served with rice and naan bread

Sausage and Mash £12.95

Cumberland sausages served on a bed of mustard mash with onion gravy
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AUl of our pies are served with a choice of new potatoes, chips, herby dice or jacket
potato and a selection of seasonal vegetables. Alternatively you may choose a fresh
garden salad with our own special honey and mustard dressing

Steak T Ale Pie £14.50
tender pieces of steak braised in local ale

Chicken T Mushroom Pie £14.50
chicken breast and mushrooms in a white wine & cream sauce

Lamb & Apricot Pie £16.50
Diced Lamb & apricots slowly simmered in our apricot wine

Spinach, Mushroom and Leek Pie £14.50
gently sautéed together in creamy stilton sauce

Fish in Elderflower wine Pie £14.95

Poached salmon, cod, smoked haddock, prawns, and garden peas
in a creamy Elderflower wine sauce topped with mashed potato and cheddar cheese

Please ask about daily specials from the board and

our range of desserts and continental ice creams

Wherever possible, our dishes are prepared from local Kentish produce and are cooked to order, therefore, regrettably
there may be a delay during busy periods.
All items are subject to availability. We only accept a maximum of 2 payment cards per transaction. Some items on
the menu may contain nuts or nut oil derivatives please check before ordering.
A 10% service charge will be added to your bill




