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the garden room

restaurant and bar

garden bites

gordal olives 4 whitstable oyster, shallot vinegar 3 each taramasalata, fennel seed crackers 6

focaccia, rosemary pesto 5 chorizo, honey, sesame seeds 6 cheese croquettes, saffron aioli 7

small plates

baked lemon thyme apricots, whipped goat cheese, pink peppercorn,
honey, beetroot relish

citrus cured salmon, tobiko caviar, seaweed creme fraiche, pomegranate
ham hock terrine, pineapple, coriander, grilled sour dough
seared scallops, aubergine, tomato, kalamata olive tapenade

gilt head bream, grilled octopus, smoked pancetta and tomato ragu,
saffron aioli, migas

large plates

10 from our farm at
11 walmestone gI’OWQI’S
9
burrata, heritage tomatoes, pickled shallots,
14 pomegranate, basil
9
13/94 roasted sumac spiced carrots, orange,

sesame tofu, mint and cucumber yogurt
8/15

butternut squash, halloumi, toasted seeds,

boneless chicken leg milanese, parsley and caper butter, walmestone tomatoes

pork t bone steak, roasted apple, charcutiere dressing
lamb rump, pea and courgette pearl barley risotto, green sauce

daily available market fish

grills
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lamb barnsley chop 500g
dry aged ribeye steak 300g

grilled king prawns, harissa spiced couscous, pomegrante and feta

puddings

walmestone salad, honey and mustard
5
26 sauteed potatoes, spring onion, chive
5
29
spring greens, shallot and garlic
29 5

crushed sweet potatoes and leeks

5

caramelised apple & peach oat crumble, vanilla ice cream
kentish strawberry and elderflower tart

valrhona chocolate brownie, chocolate mousse, hazelnut and
cobnut ice cream

lemon posset, raspberries, fennel seed shortbread

kentish cheese selection, chutney, crackers
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chips
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all our produce is sustainably sourced, with vegetables picked from our kitchen garden. please let us know if you have any allergies or special dietary requirements

a discretionary charge of 10% will automatically be added to your bill. vat is charged at the prevailing rate
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