A la carte Menu

Starters

Sautfed Ring scallops
wilth PEA MOUSSE, PEA PUIEL anol scallop

veloute
£10.95

Roasted fole gras
with cherry gel
£9.50

Crispy tewpura soft shell crab
with red pepper salsa and wasabl
magovwnalse
£10.95

Goat’s cheese mousse
with plekled beetroot and candied

hazelnuts
£7.50

Chicken Liver and {ole gras parfait
wilth chcaLLLLL, candied hazelnuts and

toasted brloche
£8.00

Mains

Sautéed fillet of English beef
with crispg bowne Mmarrow, daupl/\’w»olge
potatoes, buttered splwaah and red

WLILE SAUCE
£24.95

Or’tspg halloumt
with crushed peas, terLe cooked cmps

and tartarve sauce
£14 .50

Sautéed breast of chicken
stuffeo with a tarragon mousse,
parmesan and white truffle mash and

PEPPEY sauce
£15.50

Grilled whole Local Dover sole
with marinated cray fish, new

potatoes, samphire and sauce Vierge
£21.50

Local venison saddle
with compote of puy lentils, potato
fondant, parsnip crisps and cherry
oel

£22.50



Desserts

Hot chocolate fonoant
with sea buckthorn Lee cream
(please allow 10 minutes cooking time)
£F#.50
Spiced apple tarte tatin

with vantilla beaw Lee cream
£6.50

white chocolate and hazelnut cremee brudlee

with mspbewg sorbet
£6.50

Peanut butter semifredolo

with salted carawel ice cream and fresh raspberries
£6.50

A selection of Bnglish cheese
with quince jelly and biscuits
£8.50



