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1 Course £19 2 Courses £28 3 Courses £33
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— STARTERS —
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Smoked Salmon, Prawn, Honey & Chilli Pork Chicken Liver Pate
Crayfish, Caviar Cocktail GF Belly Salad GF House Chutney, Bread, Balsamic Dressing
Buffalo Roasted
Mozzarella GF Halloumi V
Crispy Bacon, Avocado, Pesto Goan Curry Sauce
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— MAIN COURSE —
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All mains are served with Truffle Cauliflower Cheese, Leeks & Savoy Cabbage, and Garden Carrots.

For the ultimate Traditional Roast experience, upgrade to our Mixed Meat Roast
incorporating all three of today’s locally sourced meats, for just £7 more
Roast Sussex Sirloin Beef Rump of Kentish Lamb Kentish Roast Pork Loin

All Meats served with Golden Kentish Roast Potatoes, a Yorkshire Pudding and our Rich Gravy

Fillet of Seabass GF Roasted Pepper & Pesto Tart Vg

Broccoli, Soy, Sesame & Lime Dressing Roast Potatoes, Seasonal Vegetables
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— SIDES/EXTRA —
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Sage Stuffing £4.5 Roast Potatoes £3.5 Broccoli £3.5 Pigs in Blankets £4.5
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— DESSERTS —
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Kentish Cherry Pie Sticky Toffee Pudding Honeycomb Cheesecake Lemon Tart

Custard Vanilla Ice Cream Vanilla Ice Cream Clotted Cream

GF Gluten Free V Vegetarian Vg Vegan




