Evening Small Plates

Oysters

(See today’s Oyster Menu)

3 for £9 / 6 for £15

Shallot, pomegranate molasses & raspberry vinegar
Our wine suggestion… Gusbourne Brut Reserve - £17.50

∑
Le Petit Camembert baked with caramelised onions and freshly-baked Poolish baguette - £7.00
Our wine suggestion… Les Mougeottes Chardonnay £7.60

∑
Speldhurst Kentish Sausages with smoked garlic, Restoration House honey and
wholegrain mustard reduction, Mackenzie’s bacon crumbs - £6.00
Vegan Sausages with smoked garlic, Canadian maple syrup and
wholegrain mustard reduction
£6.00
Our wine suggestion… Sangiovese Rubicone (Italy) - £6.10

Pan-fried wild king prawns in a Netherend Farm butter with sweet chilli,
£9.00
organic Italian lemons and parsley sauce
Our wine suggestion… Yealands Single Estate Sauvignon Blanc (New Zealand) £13.00

Halloumi fries with pomegranate, East Hall Farm mint and Kentish rocket,
finished with harissa mayonnaise
£6.00
Our wine suggestion… Single Vineyard Pinot Grigio (Hungary) - £6.10

Charred truffle buttermilk marinaded Sussex chicken thighs
drizzled in truffle and black onion seed mayonnaise £7.00
Our wine suggestion… Sauvignon Blanc (France) £6.10

Scallops with crispy pancetta, celeraic puree, Doreen’s Black Pudding
finished with balsamic pearls, red caviar and smoke - £11.00
Our wine suggestion… Chapel Down’s Kity Coty Bacchus (Kent) - £17.50

Chichory, fresh fig from our garden and Kentish apricots, rocket and raspberries
finished with mixed nuts, barrel aged feta and a drizzle of balsamic
£5.00
Our wine suggestion… Biddenden Gribble Bridge Rose (Kent) £7.60

Freshly baked Poolish baguette with multi award-winning
£3.00
Netherend Farm salted butter
*All wines and sparkling wines are served as a 175ml measure for our pairings.
125ml is available on request.
Suitable for Vegetarians

Suitable for Vegans

Gluten-free/Gluten-free option available

DESSERTS
Millionaire’s Slice, Dulce de Leche ice cream, biscuit crumb and chocolate drizzle

£7.00

Black Forest slice, Hazelnut ice cream, Kentish cherries in Kirsch syrup,
dark chocolate drizzle
£7.00
Eton Mess, Kentish strawberries, Hinxden Channel Islands gold top cream,
prosecco, meringue and a dusting of black pepper
£7.00
Signature Cheeseboard

£9.85

Tam’s Tipple (unpasteurised) - Kent, Hinxden Farm; Coastal Cheddar - Dorset, Fords Farm;
Kentish Blue (unpasteurised) - Kent, Kingcott Dairy. Served with celery, a selection of crackers, chutneys and butter.

COCKTAILS
CLASSIC
Bloody Mary - £7.95

Stolichnaya vodka, tomato juice, tabasco, Worcestershire sauce,
a squeeze of lemon juice, a dash of celery salt and fresh celery.

Spicy Red Snapper - £7.95

Gordon’s Gin, tomato juice, tabasco, Worcestershire sauce,
a squeeze of lemon juice, a dash of celery salt and fresh celery.

Manhattan - £8.95

Canadian Club Whisky, Martini Extra Dry, a dash of Angostura bitters shaken over ice
and finished withM
 araschino cherries.

Espresso Martini - £8.95

Stolichnaya vodka, Volare Espresso Coffee Liqueur, fresh espresso shaken over ice
with a dash of Gomme syrup.

Bloody Maria - £7.95

Corralejo Reposado Tequila, tomato juice, tabasco, Worcestershire sauce,
a squeeze of lemon juice, a dash of celery salt and fresh celery.

Smokey Mary - £7.95

Chase Oak smoked vodka, tomato juice, tabasco, Worcestershire sauce,
a squeeze of lemon juice, a dash of celery salt and fresh celery.

Fecund Flower (Citrus Bloody Mary) - £7.95
Stoli Citrus, tomato juice, tabasco,Worcestershire sauce,
a squeeze of lemon juice, a dash of celery salt and fresh celery.

FIZZ
Peach Bellini - £7.95

Peach puree topped up with Prosecco.

Elderflower Twist - £7.95
Elderflower liqueur and Prosecco.

French 75 - £7.95

Gin, Lemon, sugar and Prosecco.

Kir Royal - £14.95

Crème de cassis and champagne.

Classic Champagne Cocktail - £14.95

Brandy, Brown Sugar, angostura Bitters and champagne.

SIGNATURE COCKTAILS
Hemmingway Daiquiri - £8.95

Created for famous writer Ernest Hemmingway, this is a bitter sweet Daiquiri made with Westerhall Estate
No2 Rum and Briottet Marasquin liqueur shaken with lime, grapefruit juice and gomme.

Mojito - £8.95

A Cuban classic full of flavour. Brown Sugar muddled with fresh lime and mint with a generous serving of
Ron MulataAnejo 5, crushed ice and soda for a drink perfect for all occasions.

Passion fruit Caipirinha / Caipiroska - £8.95

Your choice of 51 Cachaça Rum or Beluga Vodka muddled with a fruity mix of fresh passion fruit
and puree lime wedges and sugar.

Cucumber and Raspberry Cooler - £8.95

Refreshing with a touch of raspberry. Stolichnaya Cucumber Vodka, freshly squeezed lemon and
gomme shaken over crushed ice with a dash of crème de cassis to finish.

Vodka or Gin Martini - £8.95

Your choice of William Chase Vodka or Tanqueray No10 Gin stirred with vermouth till ice cold
and finished with a lemon or pink grapefruit twist for a slick boozy cocktail.

Bramble - £8.95

A fruity English classic. Twisted Spirits Kaffir Lime & Lemon grass Gin, freshly squeezed lemon juice
and gomme. Shaken over crushed ice topped with crème de mure to bleed through the ice.

Strawberry Tennessee Mule - £8.95

A strong fruity Drink. Gentlemen Jack, Fresh lemon juice and mint shaken
with a kiss of strawberry syrup served tall over ice

Old Fashioned - £8.95

Not for the faint hearted your choice of Rum or Bourbon paired with sugar and angostura bitters
and finished with a flamed orange. Stirred and poured over ice the old fashioned way.

Side Car - £8.95

A Refreshing Brandy Classic shaken with lemon, triple sec and sugar
served straight up in a Martini glass with a lemon twist.

El Diablo - £8.95

A devilish mix of Montezuma Reposado Tequila, fresh lime and crème de cassis shaken over ice
in a tall class and finished with ginger ale or ginger beer depending how fiery you feel!

Margarita - £8.95

A drink for all tequila lovers. A refreshing mix of CorralejoTequila Blanco, Triple Sec gomme
and freshly squeezed lime shaken till ice cold and served straight up .

