
 

 

 Sunday Menu  
From the bar 

Mixed olives	 	 	 	 	 	 	 	 	 	 	 	 £5.95 
Spiced mixed nuts	 	 	 	 	 	 	 	 	 	 	 £3.95 
House bread & flavoured butter	 	 	 	 	 	 	 	 	 £4.95 

Small plates	 

Chicken caesar salad, avocado, bacon, croutons	 	 	 	 	 	 £9.50 
Salt & pepper squid, sweet chilli, spring onion	 	 	 	 	 	 	 £9.50 
Sevenscore asparagus, poached egg, hollandaise	 	 	 	 	 	 £8.50 		  
Wild mushroom velouté, truffle focaccia & roasted pine nuts	 	 	 	 	 £9.00 

Sunday Roast 

Each roast is served with all the trimmings, red wine gravy and a Yorkshire pudding	 	  

Slow roast sirloin of Scottish beef	 	 	 	 	 	 	 	 	 £29.50  
Pork loin with	salty, crispy crackling 	 	 	 	 	 	 	 	 £23.50 
Roasted marinated lamb leg	 	 	 	 	 	 	 	 	 £26.95 
Roasted corn-fed chicken supreme	 	 	 	 	 	 	 	 £26.95 

Baked half aubergine steak, balsamic, rosemary	 	 	 	 	 	 	 £18.50 
 

Sides 

Pigs and Blankets            £4.95 
Buttered seasonal greens	 	 	 	 	 	 	 	 	 	 £2.95 
Cauliflower cheese	 	 	 	 	 	 	 	 	 	 	 £4.95 
Extra gravy	 	 	 	 	 	 	 	 	 	  	 	 £2.50 

 

Kindly note that table service incurs a 12.5% service charge. 

Our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Dish descriptions do not include all of 
the ingredients used to make the dish. If you have a food allergy please speak to your server prior to placing an order for reference to 

each dishes allergen sheet. 
Due to rising costs in produce we regrettably have had to reflect this in our pricing. We do hope that should the costs go down in the 

future that we can adjust our pricing accordingly. Thank you for your understanding.



 

 

Sunday Menu 
Dessert  

Eton mess, berry compôte & crème chantilly	 	 	 	 	 	 	  £8.00

  
Sicilian lemon posset, Kentish strawberries & Italian meringue	 	 	 	 	  £8.00 
  
Affogato | Ice Cream with a shot of espresso	 	 	 	 	 	 	  £6.00  
  

Taywell's Ice Cream | 1, 2 or 3 Scoops	 	 	 	  	           £3.00 | £5.00 | £7.00 
Strawberry, Chocolate or Vanilla 

PennyLicks Farm Ice Cream | 1, 2 or 3 Scoops	  	             	           £3.50 | £5.50 | £7.50 
Double Espresso, Tonka bean, Chocolate & digestive or Liquorice 

All of our ice cream is handmade in Kent in small batches using the very best ingredients. 

Cheese and Meat Board for 2 or 4 	 	 	 	 	 	       £18.00 | £28.00 
Kentish Blue Cheese, Ashmore Cheddar, Brie, Mixed Cured Meats, Homemade Chutney, Crack-
ers, Bread and Butter 

Hot Drinks  
  
Herbert & Ward of Kent Coffee	 	 	 	 	 	 	 	 	 £3.20 
Espresso, Americano, Flat White, Cappuccino, Latte or Mocha 

TeaPigs Teas	 	 	 	 	 	 	 	 	 	 	 	 £2.50 
Breakfast, Green or Earl Grey 

Fruit Teas	 	 	 	 	 	 	 	 	 	 	 	 £2.50 
Hibiscus, Forest Fruits or Passion  

Kindly note that table service incurs a 12.5% service charge. 

Our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Dish descriptions do not 
include all of the ingredients used to make the dish. If you have a food allergy please speak to your server prior to placing 

an order for reference to each dishes allergen sheet. 
Due to rising costs in produce we regrettably have had to reflect this in our pricing. We do hope that should the costs go 

down in the future that we can adjust our pricing accordingly. Thank you for your understanding.


