Menu - September, 2019
Please note all our menu is available as half portions
for senior citizens and charged at half price.
To start...
Chef’s soup of the day served with locally baked bread
(vg) £5.50
King prawns with garlic butter and toasted
sourdough bread - £7.00
Breaded Canterbury brie with a pear and grape chutney,
and salad leaves (v) - £6
Scallops wrapped in parma ham served on pesto, butterfried leeks and black pudding - £13.50
Hummus, avocado & roasted cherry tomatoes on
toasted ciabatta bread (vg) - £6
For mains...
Beef burger topped with bacon, red onion jam, tomato,
gherkin, and mature cheddar. Served with chips and a
salad garnish £13
Veggie burger - chickpea, onion, carrots, coriander and
cumin served with chips and a salad garnish (vg) - £11
(add grilled halloumi for £1.50)
Tagliatelle served with a creamy mushroom, sweet peppers
and tarragon sauce (v or vg without cream) - £10
(add grilled vegetables £2, or crispy chicken £3.50 or
goats’ cheese £2)
8oz Rump steak served with grilled mushroom and
tomato, chips and a salad garnish £19
(add peppercorn, or garlic herb butter,
or stilton sauce for £2)

Crispy duck served on stir fried vegetable noodles
finished with hoi sin sauce and prawn crackers - £16
Beer battered haddock and chips - fresh haddock,
coated in a crispy local real-ale batter, served with chunky
chips, garden peas, lemon & tartare sauce - £13
Moroccan lamb tagine served with orange infused cous
cous and finished with honey, flaked almonds and fresh
coriander - £16.50
Poached salmon steak topped with mustard, cheddar and
toasted crumb served with sauté new potatoes, carrots and
buttered samphire - £16
Pan seared lamb rump steak finished with a creamy pan
jus with a hint of Amaretto served with sauté
new potatoes, carrots and tenderstem brocolli - £17
Liver and bacon in a rich red wine and onion gravy
served with whole grain mustard mash and braised
red cabbage - £12
Children’s meals
Homemade golden chicken nuggets, or real fish goujons,
or sausages
All priced at £7 and served with chunky chips or french
fries, with a choice of beans, peas or fresh salad
For Dessert ...
Elham mess - meringue, chantilly cream, and fresh
mixed berries (from the gardens of Elham) £6.50
Strawberry and almond Bakewell tart served with
clotted cream £6.50
Hot chocolate fudge cake accompanied with
chocolate ice cream £6
Kentish cheeseboard with cheeses from Canterbury
cheesemakers, including Canterbury cobble,
Ashmore cheddar, and Kentish blue, with grapes, celery,
chutney and crackers £8
Local Taywell ice creams and sorbets - ask for our ever-changing flavour board! £2 a scoop

Kentish cream tea - 2 scones, clotted cream, strawberry
preserve & butter with coffee or tea £6.50
Sandwiches (lunch time only)
All served with chunky chips and a salad garnish with a
choice of Ark Bakery bloomer or granary roll
Cumberland sausage, caramelised red onion jam, and a
mustard mayonnaise £8
Fresh crab mayonnaise, spring onion, and chives £8
Ham and cheese ploughmans, with chutney and
spring onions £8
Hummus, avaocado, roasted cherry tomatoes (vg) £7
(add grilled halloumi £1.50)
Also available, a ham and cheese, or mushroom and
cheese omelette, as above £7
or £6 for senior citizens
Coffee of tea with cake of the day £5
Selection of teas and coffees £3 each

v- vegetarian vg - vegan

Please also see our specials board which changes
regularly

If you suffer from any allergies please inform the
waiting staff who will be happy to advise you

