
2 courses ~ £21.50 3 courses ~ £24.50 
 

We take great care with sourcing all of our ingredients and ensure that all of our meat suppliers 
have excellent standards of animal welfare and quality of produce. 

 
Please note: a discretionary charge of 10% will be added to your bill  

 

 
   
 

 

 

 

 

SUPPER MENU 

 

Served between 6.30pm and 7.45pm, Sunday to Friday 
 
 
STARTERS 
 
Paté of Middlewhite pork shoulder with Madeira jelly and gherkin salad 
 
Atlantic cod cakes with tartar sauce, chives and dill 
 
Tomato salad with balsamic dressing and parmesan shavings    
 
 
 
MAIN COURSES 
 
Local Hereford Hanger steak (served medium rare) with mushroom stuffing, hand cut chips and 
béarnaise sauce 
If you prefer your beef well done we recommend ordering braised feather blade of local Hereford beef 
 
Organic salmon with smoked salmon risotto, poached egg, chives & dill 
 
Risotto of artichokes and soft herbs 
 
 
 
DESSERTS 
 
Creamed cottage cheese & fresh Kent strawberries 
 
Selection of ice cream and sorbet served with shortbread biscuits (please ask for details)  
 


