
 

 

 

Dietaries :  v  - vegetarian, vg - vegan;  Allergens :  ce  - ce lery, cr - crustacean, e  - egg,  f  - f ish,  g - gluten, l  - lupin, mi - 

milk, mo - mol lusc ,  mu - mustard, n - nut,  p - peanut,  se  - sesame, so - soya, su - sulphite 

Food Preparation: all our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. 

Sourcing: provenance and animal care are important to us – all meat is outdoor reared, all chickens and eggs are free range.  Where 

possible we source local ingredients, whilst also ensuring a balance of taste and texture. 

 

 

 

 

Set Menu 

2 Courses - £28.50 |  3 Courses - £32.50 

 

Starters 

Line caught smoked trout from the River Test with buckwheat and beetroot blinis, crème fraiche and caviar (f, g, m,) 

Suggested Wine Pairing:  Chapel Down Kit’s Coty Bacchus, Kent, England, 2018  (£12.65) 
 

Sister Sarah and Kentish Blue croquettes, Rosary goat’s cheese foam with Kent quince (v) (g, m) 

Suggested Wine Pairing:  Squerryes vintage Rosé, 2018  (£9.75) 
 

Estate venison carpaccio with juniper mayo, rocket and parmesan (g) 

Suggested Wine Pairing:  Rabbit Hole Pinot Noir, Kent, England, 2020  (£14.25) 
 

 

Mains 

Portobello mushroom stuffed with roasted spiced Kent squash, bed of blanched Kale and artichoke puree  (mi) 

Suggested Wine Pairing:  Sepp Moser Gruner Veltliner Von den Terrassen, Kremstal, Austria, 2019  (£9.00) 
 

King prawn and Scottish salmon green chilli curry with stir fried vegetables from the Squerryes kitchen garden and 

coriander rice (cr, f) 

Suggested Wine Pairing:  Squerryes vintage Blanc de Blancs, 2016  (£10.60) 
 

Slow cooked South Downs Duroc Hampshire Cross pork belly, homemade crackling, Kent masked potato, 

tenderstem broccoli, Bramley apple sauce, a thyme jus and crispy Squerryes kitchen garden sage  

Suggested Wine Pairing:  Humilitat, Franck Massard, Priorat, Spain, 2016  (£15.95) 
 

 

Puddings 

Sticky toffee pudding with Cornish clotted cream (g, mi) 

Suggested Wine Pairing:  Sandemans 20 year old Tawny, Porto, Portugal  (£13.00, 70ml) 
 

Lemon cheesecake with lemon curd, Italian meringue and Sicilian lemon sorbet (e, mi) 

Suggested Wine Pairing:  Chateau de Cerons, Cerons, Bordeaux, France, 2009  (£9.00, 100ml) 
 

Blood orange infused popping candy chocolate with homemade coffee shortbread and white chocolate sauce (e, g, mi) 

Suggested Wine Pairing:  Squerryes vintage Brut 2017  (£8.00) 


