THE PIG

-

25 MILE MENU

GARDEN BITS - £4.95 each PIGGY BITS - £4.95 each FISHY BITS - £4.95 each
Crispy Chard Stalks Hock Eggs § Colman’s Mustara Swoked Cod’s Roe
Carawelised Onlon Toast Howney § Chilll Pork Belly Plckled Cockles

GARDEN, GREENHOUSE & POLYTUNNEL
“A stlection of Plant-Based Dishes, Mostly Pleked This Morning”

Fran’s Root Vegetable Soup O-Mile Oyster Mushroom on Toast
Spiced OIl § Croutons £8 Fried Hew's Egg § Rocket £11/£19
walmestone Growers Broccoll Asterix Celeriac Risotto
Dargate Dumpy, Honey § Chilli £11/£19 Pickled onlons § Herb Ol £12/£20

STARTERS (OR BIGGER!)

Gary'’s Peppered Venison Carpaceio Spiced South East Coast Cod Fisheake
Colman’s Dressing § Smoked Ashimore £12/£21 Tartare Sauce £11
Paul’s Colol smoked Chalk Stream Trout Tempus Acharl Feanel Salamt
WIilly's Clder Dressing § Pickled Cucwumber £13 walled qarden Pickles £14

GARDEN OF ENGLAND, NORTH SEA & CHANNEL

Chargrilled Spring Hispl Cabbage Bank Farm Chicken Leg Escalope Lotn of Dungeness Cod
Bloack Garlic Mayo § Toasted Seeds £10/£18 Elephant qarlic § sage Butter £24 Celeriac Puree § Swiss Chard £30
Boundary Farm Cauliflower Chargrilled Brogdale Pork Loin Folkestone Market Ray Wing
vegan Brown Butter § Hazelnuts £21 Spring Greens § Wholegrain Mustard £26 Burnt Butter § Caper Sauce £26
Hand Rolled Pappardelle Crowborough Estate Venison Haunch Butterflied ‘qemini’ Mackerel
wild Garlic § Nettle Pesto £19 Thyme Ronsted Carrots § Juniper Sauce £28 Bectroot Pearl Barley § Herb Yoghurt £24

GARDEN SIDES - £4.75

Thrice Cooked Chips Morghew Estate Potatoes Buttered Spring Greens
walled qarden Salad Roasteo Beetroot Tobacco Onlons

Please note that any gawme on the menu may contain shot.
Please speak to a menmber of staff if Yyou have any questions about the menu, allergies, dietary requirements or calorie counter.
we hope You enjoyjed the food § service, we add a suggested 12.5% Service Charge to Your bill. (f something wasn't up to serateh, don't pay itl But do tell us what we could have done better.



Kitchen Garden Greenhouse and Polytunnels Pigs, Sheep, Chicken and Quails
We have an obsessive commitment to home grown and local These act as the nursery as well as a place to experiment In the ¢ ns you will find our pigs and Romney, or
produce at THE PIG-at Bridge Place. We celebrate the with lots of 1_)\\_ st plants, as well as unusual and exotic Kent, sheep - plus chickens and quails laying eggs daily!
seasons and use only the best, freshest and most authentic culinary plants. We have heated beds and growing lights to
foods and ingredients. Our surroundings influence our produce the right environment for maximum production. Beef
food in every way, what cannot be grown in our Kitchen
Garden is sourced from within a 25-mile radius. Fruit Cages To put some of the h‘\ st beef in the UK on your plate we
E 0 Iri L ) ] | £ ) have stretched our radins slightly! Our beefis sourced from
verything is driven by ounr gardener and forager - they e L L I . , ! S
orow and find the food - our chef then creates the menu In the Kitchen Garden you will find our fruit cages. These Irish producer Peter Hannan. Peter :[ res his Glenarm
= o . " o N - ‘ produce an abundance of fruit for us throughout th\. year. istate beef in Himalayan pink salt chambers; Himalayan
Our menus will change by the minute depending upon We crop raspberries, red, black, white and pink currants, It is C\L‘cptiml'll in terms of purity and its flavour-
\\11 it the forager turns up with or what our Kitchen Garden green, gold and red gooseberries, chili plants and guavas. enhancing rlum,t.\-. creating the perfect environment
Team deems to be in perfect condition. Home grown with We are also growing espaliered apple trees and fan trained for the ageing pr oCess. Over a period of 28 - 45 days, it
clarity of flavour, true to the micro seasons and influenced rone fruit toc g copaucrec apy B concentrates the flavour of the meat, seals the natural
J R . - stone fr trees. NG S .
by the countryside and coast - these are the drivers of our SHOTE TR EEe juices and purifies the n the room, producing totally
food style. unique, sweet, flavoursome and multi-award winning beef.
Smoke House
25-mile menu We smoke our salmon on site in the Smoke House with a ‘Wine Garden of England’
Our commitment to a 25-mile menu not only supports blend of our own and local E“J“ sh h(”‘\ wd LS [EgREs) Engla nd is one of the most L{\-" amic and fast growing
our local suppliers, but means we can be 100% SHon e SR D O Sl e e el rions in the world, with Kent boasting the most
1r S 5y L neans € 10« - » ‘ s i a Cil 1T L
ol : il four it = 0 Duart in the Scottish Highlands, from Scotland’s uldt. st 1 it - 1 Seven of
the provenance of our ingredients. Our loc independently run salmoa farm whe mon are hand favourable climate for viticulture in the country. Seven of
some of the most exciting and inspiring artisan producers aependently rin saim I here sEmon Are Hane Kent’s leading wine producers have teamed up to dEt
. reared from egg to harvest. A Certified Freedom Food ey ;- »
out there. Kent’s distinctive character and unique &8 s L the ‘Wine G 1 of England’, a world-class wine trail and
B e . oricnlinral farmlane harda we can be sure that the salmon we serve comes from s e .
combination of .1.‘"].1\_['[].11‘]“11 farmland, ancient orchards, . . . : visitor experience in Kent. These seven wine producers
ik sl Stk gl e aitl A a sustainable and well managed source. No synthetic ] | 1
newly planted vineyards and history of hop growing, all L e e o S e—— are a group of industry pioneers, many of who already
within casting distance of the sea, means THE PIG-at CORTAARS, B0 R antifoulants, Just top deliver award-wint ning wines around the world. Vi
= ) A A s quality natural salmon.
Bridge Place ha ss to some of the freshest local fish, - can expect a warm welcome, a choice of premium v
locally brewed beer , amazing meats, delicious fruit and tours, tastings of critically acclaimed still and sp
award-winning English wines in the country! Mushroom House wines, and acres of sun-kissed vines. Wine novices :
: . . oenophiles alike will learn something new on every visit.
We grow our own ‘zero miles’ Oyster mushrooms using pare . e ek
sustainable low-tech ncthod» des signed by our friends
at GroCycle. Our mushrooms are 5: -own on used coffee Belu Water
orounds that 1d ise be thr away. We make
J‘UI);L i“ t‘;‘;lk Utth““ IL b ; = len away “L_ m;.l",t, We’re proud par mun of Belu, serving unlimited Belu
e C ) b > 3 1 I L 111 1
Peter Hannan Beef “i ‘ Itl p-entitt 1 N 1;’ mtl)u‘ fm )1]1 P‘ L\S tl filtered still or sparkling water for a small char -ge per table.
) I L 1 11 1C1 ] 11l )
(379 miles) N iL - . ‘[ i gt delicions healthys Crymtee Half of this goes straight to Belu, a social enterprise that
1ISNTrooIms mstcad. -
il . gives 1o0% of its profit to W: 1iterAid to transform lives
worldw ,L‘L. with clean water, so together we can change at
t one life every day. -
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Our 25-mile menu means we can be 100% honest about the provenance of our ingredients — at least
s ] 80% of fresh ingredients will be sourced in the local area or indeed from our kitchen garden.
Hastmgf:; E}g} Direct We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.

Please note that any game on the menu may contain shot,
Please speake to a menber of staff if You have any questions about the menw, allergies, dietary requirements or calorie counter.
we hope You enjoyjed the food § service, we add a suggested 12.5% Service Charge to Your bill. (f something wasn't up to serateh, don't pay itl But do tell us what we could have done better.



