STARTERS
Soup of the day 6.50
Smoked Cornish mackerel and crab
with apple and orange chutney and olive crumb 9.50

Roasted globe artichoke
with jamón ibérico, chilli and shaved manchego 10.50

Chargrilled aubergine
with goat’s cheese beignet, olive and sumac dressing 9.50

Pecorino sardo pine nut and squash ravioli
with black truffle and tomato fondue 8.00/15.00

Cornish king scallops
with carrot purée, pancetta and caper butter 14.50

Goosnargh duck and apricot terrine
with caramelised fig purée and sourdough 9.50

CAVIAR
Oscietra 30g 80.00 / 50g 140.00
Sevruga 30g 90.00 / 50g 150.00
Served with traditional garnishes
Chilled beluga vodka 100ml 20.00

MAINS

MAINS

MAINS

Atlantic stone bass
with cauliflower and garlic purée, porcini mushrooms
and smoked leeks 23.50

Kentish pork belly
with chorizo croquette, haricot bean purée and
chermoula 21.50

Breast of Goosnargh chicken
with artichoke purée, Moroccan spiced oil,
cous cous & pomegranate 19.50

Rump of Kentish lamb marinated in
roasted garlic and basil
with polenta, chicory and coriander oil 26.50

Smoked haddock and salmon fish pie
with prawns, sorrel cream sauce and seasonal
vegetables 16.75

Wild mushroom risotto
with truffle, roasted celeriac and
parmesan 18.50

Line caught yellow fin tuna
with mustard & balsamic glaze, aubergine, quails eggs & green beans 24.50

FROM THE GRILL
All steaks are served with Portobello mushroom, herb plum tomato and fries,
and a choice of béarnaise, port sauce or bone marrow butter

Kent farm fillet steak, 55 day dry aged 200g
32.00
Hereford farm Rib-eye 55 day dry aged 200g
29.50
Ronnie’s burger with tomato, red onion and gherkins
(mature Cheddar cheese 1.50, smoked bacon 1.50) 15.90

Extra side dishes all at 3.50 – seasonal vegetables, new potatoes, fries, green salad
If you have any food allergies please ask for our allergen specific menu. An optional 12.5% service charge will be added to your bill.
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