
Lunch Menu

S t a r t e r s

Whole Camembert (v) 13.50
with truffle oil, caramelised onion chutney & sourdough 
allergens : milk / gluten / sulphites

Crispy Chilli beef (gf)
Asian slaw, cucumber, Cashew nuts 
crispy rice noodles 
ALLERGENS : SULPHITES / SOYA / TREE NUTS / PEANUTS / FISH

STARTER 11.00
MAIN 20.00

Pan-fried gnocchi (gf)(dfa) 10.50
artichoke puree, pickled wild mushrooms, 
crispy cavolo nero & garlic butter 
ALLERGENS: MILK / sulphites

Fish Stew Starter (gfa)(dfa) 11.50
smoked haddock, salmon, cod & mussels with focaccia, 
parmesan & romesco
ALLERGENS : FISH / MOLLUSCS / GLUTEN / TREE NUTS / MILK / SULPHITES

Roasted beetroot salad (gf)(vg) 9.50
roasted beetroot, poached pear, vegan feta, hummus,

winter leaves  & toasted walnuts
ALLERGENS : SULPHITES / SOYA / TREE NUTS

French onion & leek soup (vga)(gfa) 9.50
cheddar crostini & bread add crispy Chorizo pieces 2.50
ALLERGENS : GLUTEN ALLERGENS: MILK / SULPHITES  

_____________________________________________________________________

S i d e s
Bread & Olives (vg)(gfa)(df) 7.50
with olive oil & balsamic
ALLERGENS : GLUTEN / SULPHITES

Sticky pork belly bites (gf)(df) 7.50
succulent belly pork in a maple sriracha dressing
ALLERGENS :  SULPHITES 

Cajun Crispy Corn Ribs (vg) 5.00
ALLERGIES : FISH / SULPHITES

Classic Cumin Hummus (gfa)(v) 4.50
With toasted flat bread
ALLERGENS : GLUTEN / SESAME

winter Coleslaw (vg)(df) 4.50 
ALLERGENS : SULPHITES / MUSTARD

medley of greens (gf)(vg)(df) 5.50
in garlic butter & dukkah
ALLERGENS : NUTS
_____________________________________________________________________

B U R G E R S
Mushroom Burger (vg) 18.00
pressed mushroom with crispy onions, chilli crisp Mayo,
slaw, chips, mixed leaves
ALLERGENS : SULPHITES / MUSTARD / GLUTEN / SESAME / SOYA

kentucky chicken burger   (gfa)    19.00
fried chicken breast, hash brown, tomato, lettuce, 
onion, alioli, chips,& slaw
ALLERGENS : GLUTEN

Sheppey Beef Burger  (gfa) 
cheddar, burger sauce, sloppy beef ragú, 
lettuce gherkins & tomato, chips, slaw
ALLERGENS : SULPHITES / MILK / GLUTEN / MUSTARD / SOYA

8oz  20.50
4oz  16.50

_____________________________________________________________________

(gf) gluten free (gfa) gluten free available 
(df) dairy free (dfa) dairy free option available
(v) vegetarian (vg) vegan (vga) vegan option available

M a i n s
Sheppey Fish Stew (gfa)(dfa) 22.50
smoked haddock, salmon, cod & mussels with focaccia, parmesan & romesco
ALLERGENS : FISH / MOLLUSCS / GLUTEN / TREE NUTS / MILK / SULPHITES

slow roasted pork belly  (gf) 26.00
bacon dauphinoise, black pudding croquette, crackling, greens & scrumpy jus
ALLERGENS : MILK / EGG / SULPHITES

Beetroot, Red Onion & Feta Ravioli (vg)(df) 19.50
artichoke heart & sun-dried tomato sauce, pesto, roasted beetroot,
pumpkin seeds, basil oil 
ALLERGENS : GLUTEN / SULPHITES

butternut squash & sweet potato tagine (vg)(df) 18.50
chickpeas, apricots, red peppers, pickled chilli & mint, quinoa salad, 
Pomegranate molasses, flatbread, garlic & lemon labneh, greens
ALLERGENS : SULPHITES / GLUTEN

Beer Battered Haddock (gf)(df) 22.50
Smashed Peas, tartar sauce, mixed leaves, chips 
ALLERGENS : SULPHITES / FISH / MUSTARD

Cumin & Lemon Battered Jackfruit (gf)(df)(vg) 18.50
Smashed Peas, tartar sauce, mixed leaves, chips
ALLERGENS : SULPHITES / MUSTARD

Game Pie (dfa) 24.00
pheasant & venison pie with creamy mash potato, greens, port jus
allergens : milk / gluten / sulphites 

Baked Thai coconut sea bream fillet (gf)(df) 27.00
with Fish Cake & spiced new potato, sea purslane & cavolo nero
ALLERGENS : FISH / SULPHITES /  MILK

Sausage & Mash 19.00
Butchers pork Sausages with Buttery mash, Red wine & Onion Gravy, greens
ALLERGENS : SULPHITES /  MILK / GLUTEN

Flame Grilled Steak (gf)(df)
roasted tomato, mixed leaves, flat cap mushroom, chips
ALLERGENS : SULPHITES / MUSTARD

8oz Rump 27.50
8oz Sirloin  33.50

add blue cheese or peppercorn sauces      4.00
 ALLERGENS : MILK / SULPHITES

_________________________________________________________________________________________________

D E S S E R T S
Somerset Cheese Board (v)(gfa) 10.50
Brie, Stilton, cheddar, grapes & membrillo, fig chutney, bread & seed cracker
ALLERGENS : GLUTEN /  MILK  /  SULPHITES / NUTS

Sticky Toffee Sundae (v) 10.50
vanilla ice cream toffee sauce, honeycomb, white chocolate caramac & cream
ALLERGENS : GLUTEN /  MILK / EGG / SULPHITES 

Tonka bean Panacotta (gf)(vg)            10.50
with blood orange segments & gel, white chocolate crumb & elderflower sorbet
NO ALLERGENS 

Apple Pie (dfa)(vga) 9.50
with clotted cream & toffee sauce
ALLERGENS : SULPHITES / MILK / GLUTEN

Affogato (v)(gf)  10.00
Ice cream, espresso, white chocolate fudge, 
milk chocolate & chestnut cookie, fresh fruit, 
ALLERGENS : MILK / EGG  / SOYA

Ice Cream (v)(gf)(vga)(dfa) 3 scoops 9.00
Vanilla (vga) / Strawberry & Cream / Chocolate (vga) 
Rum & Raisin / Mint Choc Chip (vg) / Elderflower Sorbet
ALLERGENS : PLEASE ASK FOR ALLERGEN INFORMATION
_________________________________________________________________________________________________

Please note. we are not a free from kitchen. whilst we take the utmost care to avoid cross contamination, trace amounts of all allergens may be possible 
in all dishes. If you have any allergies or dietary requirements, please let us know, so we can adapt our dishes accordingly.


