25 MILE MENU

GARDEN BITS - £4.50 each PIGGY BITS - £4.50 each FISHY BITS - £4.50 each
Crown Squash Howmous Crackling and Apple Sauce Swoked Cod’s Roe
Cheese Straws § Greenhouse Chilli jam Hock Eggs § Colmans Bressing Cockle Popeorn

GARDEN, GREENHOUSE & POLYTUNNEL
"4 Selection of Plant-Based Dishes, Mostly Picked This Morming”

Endive waldorf Salad curried sSabmown § Cod Flsheake
Pickled Raising, Celery § walnuts £8 Tartare Sauce § Pickled Carvot £9/£18
Spleed cauliflower Soup Howney Glazed Gladiator Parsnips
Toasteo Sunflower Seeds § Kentish Rapeseed Oil £7# Kentish Blue Cheese § Bramley Apple £&/£16

Zero Mile Ogster Mushroomes on Toast
Fried Pullet’s Egg § Rocket £14

STARTERS (OR BIGGER!)

A Plnch of Salt’s’ cured Meats Soused Folkestone Market Mackerel
Red Onion Chutney § Docker's Sourdough £10/£20 Boldor Beetroot Salsa § Dill Créme Fraiche £9/£18
Jawmes colding’s Loch Duart Oak smoked salmon overnight Roasted Bridge Lamb Shoulder
Pickled Cucrmber § Willy's Clder Dressing £11/£22 Braised Red cabbage § Mountain Mint Salsa £10

GARDEN OF ENGLAND, NORTH SEA & CHANNEL

Salt Baked Asterix Celerine Home Reared Lamb Rump Lotn Of Dungeness Monkfish
Poached Rhubarb § Coper Salsa £8/£16 Crusheo sSwede § Swiss Chard £24 Chorizo § Splced Carvot Purte £30
January King Bubble § Squeak Chargrilled swoad Farm Pork Chop Day Boat Caught Codl

Poached Hew's Egg § Hollandaise £9/£18 Garden Greens § Wholegrain Mustard £25 Artichoke Purée § Cockles £25
_Jerusalem Artichoke Risotto Peter Hannan's 100z Sirlolin Steak Fillet of Rye Landed Bream
Avrtichoke Crisps § Pickled Red Onlon £9/£18 Thrice Cooked Chips § Peppercorn Sauce £33 Northern Light Leeks § Fish Cream £24

This Beef Ls from Peter Hannan bn Northern (reland. (s not
25 Miles but it's some of the best Beef we can buy.

GARDEN SIDES - £4.25

Thrice Cooked Chips Crispg Tobacco Onions Thgwuz Roasted Celeriac

Swoked Boloor Beetroot Morghew Estate Potatoes walled Garden salad

Please note that any gawe on the menu may contain shot,
Please speak to a menmber of staff if you have any questions about the menw, allergies or dietary requirements.
nlimited Still or Sparkling water is available for a £1.50 table chavge, 50 % of which is donated to WaterAld in partnership with Belu.

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 il But do tell us what we could have done better.



Kitchen Garden

We have an obsessive commitment to home grown and local
produce at THE PIG-at Bridge Place. We celebrate the
seasons and use only the best, freshest and most authentic
foods and ingredients. Our surroundings influence onr
food in every way, what cannot be grown in our Kitchen

Garden is sourced from within a 25-mile radius.

Everything is driven by our gardener and forager - they
n

grow and find the food - our chef then creates the menu.

Our menus will change by the minute depending upon
\\11 it the forager turns up with or what our Kitchen Garden

Team deems to be in perfect condition. Home grown with
L.;un} of our, true to the micro seasons anc

by the countryside and coast - these are
food style.

1enced

the drivers of our

25-mile menu

Om' L‘Lnrm‘itn‘;"jt to a 25- 11'|ilc menu not 0111\-' supports

some ui the most \.\\..tlll" .m:[ inspiring artisan p -oducers
out there. Kent’s distinctive character and unic
combination of a ‘l'iCLI].T.lIZ‘;ll and, ancient orchar
newly planted vineyards a story of hop growing, all
within casting di 1, means THE PIG-at
Bridge Place has access to some of ’the freshest local fis h,
locally brewed beers, amazing meats, delicious fruit .111J
s in the country!
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Greenhouse and Polytunnels

These act as the nursery as well as a place to experiment
with lots of spec ist plants, as well as unusunal and exotic
culinary plants. We have heated beds and growing lights to
produce the right environment for maximum production.

Fruit Cages

In the Kitchen Garden you will find our frunit cages. These
produce an abundance of fruit for us throug hum the year.
We crop raspberries, red, black, white and plnl\ currants,

green, gold and red gooseberries, chili plants and guavas.

We are also growing espaliered apple trees and fan trained
stone fruit trees.

Smoke House

We smoke our salmon on site in the Smoke House with a
blend of our own and local Kentish honey, white pepper,
lemon, sea salt and oak. Our salmon comes from Loch
Duart in the Scotti 11 Highlands, from ."\L()L_.llli[ s oldest
independently run salmon farm where salmon are hand
reared from egg to harvest. A Certified Freedom Food,
we can be sure that the salmon we serve comes from
a sustainable and well managed source. No synthetic
colorants, no antibiotics and no antifoulants, just top-
quality natural salmon.

Mushroom House

We grow our ‘zero miles” Oyster mus 'h"tmll‘l:‘ using
sustainable low-tech methods designed by our friends
at GroCycle. Our mushrooms are grown on used coffee
grounds that would otherwise be thrown away. We make
use of a plentiful waste resource which is still packed full
of nutrients and turn it into delicious healthy Oyster
mushrooms instead.

own

Pigs, Sheep, Chicken and Quails
In the lens you will find our pigs and Romney, or
Kent, sheep - plus chickens and quails laying eggs daily!

Beef

To put some of the best beef in the UK on your plate we
have stretched our radius slightly! Our beefis sourced from
Irish producer Peter Hannan. Peter dr Yy
Estate beef in Himalayan pink salt ch:
salt is L\LL]JIIUII il in terms of pmlt\
enhancing qualities, creating the perfect environment
for the ageing process. Over a period of 28 - 45 days, it
concentrates the flavour of the meat, seals Lhc natural
juices and purifies the n the room, producing totally
unique, sweet, flavoursome and multi-award winning beef.

res his Glenarm
nbers; Himalayan
ind its flavour-

‘Wine Garden of England’

England is one of the most dynamic and fast growing
wine A("T}oll- in the \\RJ].].u_, with Kent boas lmt Lht. most
favourable climate for viticulture in the countr y. Seven of
Kent’s leading wine producers have teamed up to create
the “‘Wine G 1 of England’ class wine trail and
visitor experience in Kent. The 1 wine producers
are a group of indus try ]_)iam\:u- many of who .111&..1:[\
deliver aw .ud -winr 1'.'.10 wines around the world. Visitors
can expect a wari “ome, a mmu of premium winery
tours, L;1fti115{s L_)f- critically acclaimed still and sparkling
wines, and acres of sun-kissed vines. Wine novices and
oenophiles alike will learn something new on every visit.

Belu Water

We’re proud partners of Belu, serving unlimited Belun
filtered still or sparkling water for a small charge per table.
Half of this goes straight to Belu, a social enterprise that
gives 1o0% of its profit to WaterAid to transform lives
world \\,L‘L. with clean water, so together we can change at
east 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
80% of fresh ingredients will be sourced in the local area or indeed from our kitchen garden.

We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.

rLeuse S'PCMN TO U VAEVAUEY OT STUTT LT EjD[/L nuve Ml/\ag AUESTLOWS UUOUT TNE MAENU, ULLEVYLES DY MLCCMV&j FEQULIEVAENTS.
nlimited Still or Sparkling water is available for a £1.50 table chavge, 50 % of which is donated to WaterAld in partnership with Belu.

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 il But do tell us what we could have done better.




