
Please note that any game on the menu may contain shot. 

Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements or calorie counter.                                                                                                                       

        We hope you enjoyed the food & service, we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what we could have done better. 

 

  

  

                                                 

25 MILE MENU  
 

This week is English Wine Week! Across THE PIGs we have a bit of love affair with wine and a philosophy that wine should never be an afterthought! Partnered with our 
obsession for all things home-grown and local, an intrigue and excitement for wine produced only a matter of miles from each of our PIGs has had a massive influence 

on our wine lists. It is a great opportunity to try something totally different or find a new favourite – just ask our Sommeliers! 
 

GARDEN BITS - £4.95 each 

 

PIGGY BITS - £4.95 each  FISHY BITS - £4.95 each  

Minted Pea Houmous & Flatbread  

Tempura Chard & Harissa Mayo 

Honey Mustard Chipolatas 

Bacon Jam On ‘Yesterdays’ Bread 

 Rye Bay Crab & Cucumber Bites 

Spiced Fishcakes & Tartare Sauce 

  

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

                              Green Bowl Lettuce ‘Caesar’ 
Oyster Mushrooms & Vegan Dressing £9   

   Boltardy Beetroot & Goat’s Cheese 
                           Toasted Hazelnuts & Lemon Dressing £9/£18 

 

Chargrilled Belton Leeks 
Padron Pepper Salsa & Sunflower Seeds £8/£16 

Zero Mile Oyster Mushrooms On Toast 
                                   Fried Pullet’s Egg & Watercress £11 

 

I.O.W Heritage Tomatoes  
Herb Croutons & Kentish Rapeseed Oil £9/£18 

 

STARTERS (OR BIGGER!) 

A ‘Pinch of Salt’s’ Cured Meats 

  Red Onion Chutney & Docker’s Sourdough £12 

Folkestone Market Soused Mackerel Fillet 
Beetroot Salsa & Ottie’s Yoghurt £9 

Hand Picked Rye Bay Crab 
Preserved Lemon & Lovage £13/£26 

James Golding’s Loch Duart Oak Smoked Salmon  

       Pickled Cucumber & Willy’s Cider Dressing £14 

                                                                                 Broxhall Farm Beef Fillet Carpaccio  
             Winterdale Shaw & Watercress £13/£26 

 

 

 

GARDEN OF ENGLAND, NORTH SEA & CHANNEL 

Sevenscore Asparagus & Swiss Chard 
Hen’s Eggs & Burnt Butter £10/£20 

Genovese Basil & Cavolo Nero Pappardelle 
Old Winchester & Pickled Red Onion £21 

Fran’s Broad Bean & Pea Risotto 
 Pickled Carrots & Mountain Mint £10/£20 

Breast Of Laughton Poultry Chicken  
Roasted Tokyo Turnips & Gooseberries £22 

Chargrilled Snoad Farm Pork Loin 
Garden Greens & Wholegrain Mustard £25 

Overnight Roasted Broxhall Farm Topside 
   All The ‘Sunday’ Trimmings £26            

Loin Of Dungeness Cod 

 Asparagus & Hollandaise £28 

Fillet of Line Caught Bass 
Heritage Tomatoes & Genovese Basil £25 

South East Coast Fish Stew 
Cod, Salmon, Mussels & Smoked Prawns £25 

. 

 

GARDEN SIDES - £4.75 

 
Thrice Cooked Chips 

Spring Greens 

Cumin Carrots    

                   Crispy Tobacco Onions 

        Heritage Potatoes & Spring Onions 

Hispi Cabbage & Red Onion Slaw 

Lemon Roasted Broccoli 

Walled Garden Salad 

Buttered Leeks 



Please note that any game on the menu may contain shot. 

Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements or calorie counter.                                                                                                                       

        We hope you enjoyed the food & service, we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what we could have done better. 

 

o  


