
 

 

A service charge of 10% will be added to parties over 8.  All indicated prices are inclusive of  VAT.  

All of our Ingredients are purchased daily. Please be understanding if something is unavailable. 

To the best of our knowledge, no genetically modified ingredients have been used. 

Prices are subject to change. 

 

Chef’s Table Menu 
 £38.00 per person 

 

 

 

Salmon and Crab Fish Cake with Fennel and Dill, Pickled Cucumber, Appledore Bay Leaves, Tartar 

Sauce 

Or 

Wild Mushroom Soup with Chicken and Tarragon Dumplings, Toasted Almonds 
 

Slow Cooked Belly of 'Land Race ' Pork, Creamed Cabbage with Cured   

Smoked Bacon, Kentish Apple and Sage Compote, Grain Mustard Cream Sauce 

Or 

Deep Fried Fillet of Cod in Light Curry Infused Chapel Down Beer Battered, Triple Cooked Chips, 

Crushed Peas, Tartare Sauce 
 

Warm Dark Chocolate Fondant, Baileys Ice Cream 

Or 

Treacle Tart, Lime Clotted Cream  

 

Filter Coffee and Choice of Chocolates from the Bon-Bon Tree 

 



 

 

A service charge of 10% will be added to parties over 8.  All indicated prices are inclusive of  VAT.  

All of our Ingredients are purchased daily. Please be understanding if something is unavailable. 

To the best of our knowledge, no genetically modified ingredients have been used. 

Prices are subject to change. 

 

Chef’s Table Menu 
 £45.00 per person 

 

 

 

Amuse Bouche 

……………………………. 

Tea Smoked Local Pigeon Breast, Foie Gras Parfait, Roasted Golden Beetroot, Watercress and Sage 

Salad 

Or 

Garden Pea Soup with Crisp Ox Tongue and Poached Hen's Egg 

 

Grilled Calves Liver, Caramelized Red Onions, Creamed Sage Infused Tenterden Potatoes, Crisp 

Pancetta, 'Devilled Sauce' 

  

Or 

Griggs of Hythe Poached Smoked Hadock, Bubble and Squeak, Poached Hens Egg,  

Bacchus White Wine and Lemon Butter Sauce 

 

‘Organic’ Lemon Posset, Shortbread Biscuits 

 

Or 

 

Bitter Chocolate Tart, Strawberry Salad, Milk Ice Cream  

 

Filter Coffee and Choice of Chocolates from the Bon-Bon Tree 

 

 



 

 

A service charge of 10% will be added to parties over 8.  All indicated prices are inclusive of  VAT.  

All of our Ingredients are purchased daily. Please be understanding if something is unavailable. 

To the best of our knowledge, no genetically modified ingredients have been used. 

Prices are subject to change. 

 

Chef’s Table Menu 
 £55.00 per person 

 

Amuse bouche 

 

Poached Lobster and Crayfish Tian, Roasted Red Peppers, Avocado, Baby Watercress Leaves, 

Gaspachio Dressing, Deep Fried Cauliflower Florets 

Or 

Garden Pea Soup with Crisp Ox Tongue and Poached Hen's Egg  

 

Braised Beef 'Bourguignon Garnish' Caramelised Onions and Mushrooms, Smoked Bacon, Creamed 

Potatoes, Red Wine and Thyme Sauce  

Or 

Baked Fillet of Brill with Wild Mushroom and Herb Crust, Grilled Baby Fennel, Chapel Down Brut 

and Chive Sabayon 

 

Chapel Down English Rose Sorbet 

……………………………………. 

Warm Chocolate Fondant with Baileys Ice Cream 

 

Or 

Selection of British Farmhouse Cheeses served with Oat Biscuits and Homemade Apple Chutney 

………………………………………………….. 

Filter Coffee and Choice of Chocolates from the Bon-Bon Tree 

 

 



 

 

A service charge of 10% will be added to parties over 8.  All indicated prices are inclusive of  VAT.  

All of our Ingredients are purchased daily. Please be understanding if something is unavailable. 

To the best of our knowledge, no genetically modified ingredients have been used. 

Prices are subject to change. 

 

Chef’s Table Menu 
 65.00 per person 

Amuse Bouche 

 

Crab and Fennel Risotto, Pan Fried Diver Caught Scallops, Crab Bisque 

Or 

Ballotine of Free Range Chicken Cooked In English Wine, Green Bean and Shallot Salad, Mustard 

Dressing  

………………………………….. 

Roast Rack of New Season Lamb, Braised Gem Lettuce, Roast Baby Artichokes, Fondant Potato, 

Nicoise Jus  

Or  

Roast Fillet of ‘Sussex Breed’ Beef with a Pepper and Herb Crust, Sage and  

Smoked Bacon Layered Potatoes, Mushrooms, Red Wine Cream Sauce 

…………………………………….. 

Chapel Down English Rose Sorbet 

………………………………………… 

Willies 'Venezuelan Black' Chocolate Tart, Baileys Ice Cream 

Or 

Selection of British Farmhouse Cheeses served with Oat Biscuits and Homemade Apple Chutney 

Filter Coffee and Choice of Chocolates from the Bon-Bon Tree 

 

A glass of wine will be served to accompany each course  

as chosen by the Wine waiter 

 



 

 

A service charge of 10% will be added to parties over 8.  All indicated prices are inclusive of  VAT.  

All of our Ingredients are purchased daily. Please be understanding if something is unavailable. 

To the best of our knowledge, no genetically modified ingredients have been used. 

Prices are subject to change. 

 

Chef’s Table Menu 
  

 



 

 

A service charge of 10% will be added to parties over 8.  All indicated prices are inclusive of  VAT.  

All of our Ingredients are purchased daily. Please be understanding if something is unavailable. 

To the best of our knowledge, no genetically modified ingredients have been used. 

Prices are subject to change. 

 

Chef’s Table Menu 
 

 

 

 


