
Our food is prepared in a kitchen where food allergens are present.  Our menu descriptions do not include all 
of the ingredients.  Please inform us of any food allergies, intolerances or dietary requirements and we will 

happily make adjustments to dishes to accommodate your requirements.    
However, we cannot guarantee that dishes are completely allergen-free. 

 
 
 
 

1 Course £11.95 

2 Course £14.95pp  3 Course £17.95pp 

 

 

 

STARTERS 

Homemade Tomato Soup with Fresh Bread from Oscars (vg) 

 

Homemade Smoked Mackerel Pate with Salad and Toast 

 

Pan Fried Goats Cheese with Salad and a Red Onion Marmalade (v) 

 

Seared Kent Wood Pigeon Breast with a Walnut Salad (may contain shot) 

 

 

 

MAINS 

Slow Roast Pressed Belly of Pork with a Vegetable and Pearl Barley Broth 

 

Pan Roast Chicken Supreme with Bubble & Squeak, Gravy and Homemade Bread Sauce 

 

Roasted Aubergine and Tomato Bake with Herby New Potatoes (vg) 

 

Steak and Double Stout Stew with Savoy Cabbage and New Potatoes 

 

Pan Fried Fillet of Sea Bass, Crushed New Potatoes, Vegetables and a Herb Dressing 

 

Homemade Creamy Chicken and Leek Pie with ‘All Butter’ Mash, Vegetables and Gravy 

(£2 Supplement) 
 

 
 
 

 


