
 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

25th Jubilee Menu 

 

Between May - October we will be offering a taste of years gone by 

with our Jubilee menus 

 

Showcasing dishes from past years as part of our set lunch menu, 

Modernised by Patrick & his team 

 

 We will also be offering wine flights and a selection of 

wines by the bottle 

 

all for the price of £25 

 
  

 
 

 
 

 
 

 

 



August lunch menu 
 
25.00 two courses | 30.00 three courses 
15.00 supplement to include a glass of wine to accompany two courses 
25.00 supplement to include a glass of wine to accompany three courses 

 

 

starters 
 
Lobster and Kafir Bisque  
saffron gnocchi, crème fraîche, crayfish 
 

Slow Roast Hand of Pork  
coppa ham, bois boudrin sauce, broad beans, 

tarragon emulsion - 2013 
 
Tomato and Red Pepper Gazpacho,  √    

fried bocconcini, sugar snap peas, black olive tapenade, fresh apricot 

 

Marinated Halloumi,  √ 

maple, chilli, toasted hazelnuts, pomegranate, bitter leaves 

 

Cornish Crab and Feta Salad, 

mixed olive tapenade, cucumber, semi dried tomatoes, 
dill and lemon 
Starter, 8.00 supplement / Main Course, 15.00 supplement  

 

 

main course 
 
Pan Roast Sea Bream,  
braised fennel, black truffle bonbon, fennel and radish coleslaw, 

vermouth cream velouté - 2014 
 
Suffolk Chicken Breast 
barbequed fried thigh, roast nectarine, spring onion 
 
Masala Baked Aubergine,   √     

preserved lemon yogurt, toasted chickpeas, pistachio dukkah 

 
 

side dishes  6.00 
 

spiced new potatoes, coriander yogurt, chili, crispy onion 
 

ratatouille, garlic confit bread crumbs 
 

green beans, salsa verde 
 

compressed watermelon salad with mint and feta 

 

 

 

 

 

 

 

desserts 
 
Kentish Strawberry ‘Salad’  

aged balsamic, fresh ricotta, stem ginger granite, 

strawberry sorbet, meringue - 2014 

 

Warm Plum Frangipane 

vanilla yogurt, Mayfield honey  

  

Raspberry Soufflé, 

crumble top, raspberry sorbet, vanilla and raspberry sauce – 2001 

 

Piña Colada Granita, 

pistachios, compressed pineapple 
shot of spiced rum, 3.75 supplement 

 
Selection of Cheeses, 
crackers, chutney 

 
 
 

coffee, tea & sweet treats 6.00 

 
 
 
Jubilee Wines £25 
 

Sargaço Vinho Verde Rosé, Casal de Ventozela   2025 
Minho, Portugal 
 

Serenello Gran Cuvée Spumante Extra Dry, Serena 1881 N.V. 
Veneto, Italy 
 

Convento da Vila Branco, Adega de Borba   2024 
Alentejo, Portugal 
 
Convento da Vila Tinto, Adega de Borba   2023 
Alentejo, Portugal 


