
Sunday 22nd March 2020 
Served from noon till 9.00pm

MOTHER’S DAY MENU

If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. Fish may contain bones and game may contain shot. An additional 10% 
service charge is added to tables of 8 or more, please ask for this to be removed if you prefer not to pay. 100% of service charges is forwarded to all members of the team.

 2 courses for £24, 3 courses £29 per person 
Children up to 12 years pay £12

£10 Deposit per person required at booking stage

STARTERS
Vegetables minestrone soup 

served with garlic bread

Seared king scallops   
garden pea purée, parmentier potato, crispy pancetta (suppl. £3)

Poached sea trout   
avocado, chorizo, tomato concasse, capers, samphire 

Classic scotch egg   
curried mayo, pickled red onion 

Jake’s Cider & thyme steamed mussels   
thyme, garlic, parsley, toasted bread 

Sautéed oyster mushroom & spinach   
spicy garlic sauce, braised lentils  

MAINS
Roast sirloin of British beef   

Yorkshire pudding, seasonal root vegetables, roasties, lashing of real gravy 

Roast of leg of lamb   
creamy mash potatoes, grilled tenderstem broccoli, half roasted carrot, mint jus

Pan-fried seabass   
saffron mussel sauce, herb potato cake, samphire   

Beetroot Wellington   
dauphinoise potato, mushroom sauce, red kale  

Pork roulade   
confit cider apple, celeriac parmentier, carrot purée, red kale, red wine jus  

Native whole lobster    
skinny fries, rocket, pomegranate & lime salad, hollandaise (suppl. £8)  

Char-grilled aubergine    
quinoa tabbouleh, root veg, pomegranate, spinach, lime dressing 

Pan-fried fillet of cod   
chorizo, spinach, butterbean cassoulet   

DESSERTS
Jake’s orchard apple & rhubarb crumble   

vanilla custard                                                                                   

Sticky toffee pudding   
toffee sauce, salted caramel ice cream                                                                                        

Dark chocolate fondant   
honeycomb, vanilla ice cream

Pear tart tatin   
toasted almonds, cream or ice cream                                                                                                        

Selection of Taywell ice cream & sorbets   
chocolate sauce and toasted almonds                                                        

Kentish cheese plate    
Winterdale Shaw Cheddar, Kentish blue, Rosary goat’s cheese, grapes, fruit chutney, 

quince jelly, Captains crackers (suppl. £2)


