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To Start

Warm salad of sun blushed tomato, piquilo pepper & local goats
cheese, smoked paprika & oregano dressing

Fish Course
Pan roasted wild sea bass, watercress, tomato
chilli coulis & salsify crisps
To Cleanse the Palate
Bucks Fizz Sorbet
Main course
Pan seared Kentish beef filet voasted mids, wilted chard,
blue cheese biegnet & port reduction
Desserts

Trio of chocolate cups with dark chocolate gannache, stem ginger
ice cream, baileys & expresso mousse

To finish

Coffee & dark chocolate mints

£20.95 per person

A 10% service charge will be added to your bill
A deposit of £10.00 per person will be required to secure the booking




