25 MILE MENU

GARDEN BITS - £4.95 each PIGGY BITS - £4.95 each
Crushed Squash § Crackers Crispy Homemade White Pudding
Tewpura Chard Stalks Howney § Chilli Pork Belly

GARDEN, GREENHOUSE & POLYTUNNEL

FISHY BITS - £4.95 each

Breaded Whitebait § Tartare Sauce

Pickled Cockles

“4 selection of Plant-Based Dishes, Mostly Picked This Morning”

walmestone Growers Purple Cauliflower Kentish Blue § Red Prince Apple Tart
Bloody Mary Mayo § Toasted Hazelnuts £10/£20 Belton Leeks § Garden Rocket £9
Roasted Root Vegetable Soup Lested Farm Crown Prince Squash
Croutons § Curry OLL £9 Goat's Cheese § Nettle salsa £9/£18

Z.ero Mile Mushrooms Ow Toast
Fermented qarlic Butter £12

STARTERS (OR BIGGER!)

Spiced RYye Bay Scallops James Golding’s Loch Duart Oak Swmoked Salmon
Soused Bracburn Apple £14/£28 Pickled Cucwumber § Willy's Clder Dressing £14
Pinch of salt’s’ Chorizo § Salamli Salad Sussex Steer Calves’ Heart
walled Garden Plckles £10 caramelised Onlon § Bacon £9/£18

South East Coast Fisheake
Fennel § Celeriae Remoulade £9/£18

GARDEN OF ENGLAND, NORTH SEA & CHANNEL

Onlon Squash Potato quoccht Brogdale’s Chicken Breast
Purple sage § Mustard Frills £23 Pearl Barley § Tarragon £25
caramelised Cauliflower Risotto Chargyilled Tamworth Pork Tomahawk
Red Onlon § Kentish Rapeseed Ol £11/£22 Garden Greens § Wholegrain Mustard Sauce £29
carrot § Nettle Pappardelle Broxhall Farm Cottage Pie
Sourdough Crumb § Olol Winchester £22 Mashed Potato Top § Buttered Cabbage £23

GARDEN SIDES - £4.75

Thrice Cooked Chips Crispy Tobacco Onlons
Sprouts § Chestnuts Heritnge Potatoes § Confit Garlic
Savoy cabbage § Bacon Howney Roasted Parsnips

Please note that any gawe on the menu may contain shot,

Fillet Of Line Caught Bass
Borlottl Bean Stew § Chorizo £2F#

Lotn Of Dungeness Cod
Spiced Carrot Puree § Silver Charod £29

- 'Gemind’ Ray wing
Northern Light Leeks § Caper Butter £2€

walled Garden Salad
Northern Light Leeks
Fran's Bakeod Sweet Potato

Please speake to a menber of staff if You have any questions about the menu, allergles, 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 il 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 L.\]_)\.llllh"][ In the ns you will find mh pigs and Romney, or
produce at THE PIG-at Bridge Place. We celebrate the with lots of specialist plants, as well as unusual and exotic Kent, sheep - plua chickens and quails laying eggs daily!
seasons and use only the best, freshest and most authentic culinary plants. We hay ted 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 best beef in the UK on your plate we
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verything is driven by our gardener and forager - they T I S Y e ety e - . _
N ey e mea 7 W In the Kitchen Garden you will find our fruit cages. These Irish producer Peter Hannan. Peter dry ages his Glenarm
(et . . e produce an abundance of fruit for us thronghout the year. Estate beef in Himalayan pink salt ¢ rs; Himalayan
Our menus will change by the minute depending upon We crop raspberries, red, black, white and pink currants, It is exceptional in terms of purity and its flavonr-
W hat the forager turns up with or what our Kitchen Garden green, gold and red gooseberries, chili plants and guavas. enhancing qu lities, creating the perfect environment
eam deems to be in perfect condition. Home grown with : : : . : for the ageing process. Over a period of 28 - 45 days, it
larity of flavour, true to the micro season 111:[ luenced We are also growing espaliered apple trees and fan trained concentrates the flavour of the me: it, seal: the natural
Cle 1 8¢ 1enced o Crit trmac L ' o rates : ] Ll I ieih I g
h_\_ the uJI.‘_)L]_'_\_':r.ic.[L. and coast - these are the drivers of our SRS juices and purifies the air in 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’
~ . " ey e r ot e hite - g
Our commitment to a 2g-mile menu not only supports blend of our own and local E\L'J“,""h 110-_)\._\_, wAiiles [ RE Y nd is one of the most dynamic and fast growing
our local suppliers, but me we can be 100¥% lemon, sea salt and oak. Our salmon comes from Loch xjons in the world with Kent boasting the most
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the proven l-;li of our ingredients. Our local supplie Duart in the Scottish Hig rhlands, from Scotland’s oldest favoura !].L. climate for \;‘:c,ultm‘(: in the country. Seven of
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combination of '1t‘ricult1r"1l farmland, ancient orch ld we can be sure that the salmon we serve comes from visitor experience in Kent 'J',’l"' e seven wine producers
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newly planted \il]\\;\"l"’ ind h Vi nJ,i hop growing 1ll a sustainable and well managed source. No synthetic are a group of industry pioneers, many of who 111&.1:[\,
ncwl 1ANTCC YVArds anda jiLe 2aae $ E g = - -p = : d f S nar & ©
\\'it’l“wli‘" ting distance of the sea, means Pl“l-‘il-' L’f(‘:'v at colorants, no antibiotics and no antifoulants, just top- deliver aw 11L‘ winning w ﬁll. umjmc[ the world. Vi
A111 e ) B slallvc 1, 1 o /) =dl 1= . 1 i i1 S &
ridee Place I ) == he freshest local fisl quality natural salmon.
I;llt. ge Place has ss to some of the h&:n.\.:m lu_mll fish, ? can expect a "‘,“j“’““‘: a LJ]IL_)IL.L, of ‘P‘L.lllll']h. v
locally brewed beers, amazing meats, delicious fruit and tours, L1:‘L111‘:{:' of critically acclaimed still and sp
award-winning English wines in the country! Mushroom House wines, and acres of sun-kissed vines. Wine novices and
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We grow our own ‘zero miles’ Oyster mushrooms using oenophiles alike will learn something new on every visit.
sustainable low-tech methods designed by our friends
at GroCycle. Our mushrooms are grown on used coffee Belu Water
grounds that would 2rwise be thrown away. We make :
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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.
Hastings Fish Direct We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.
(35 miles)

Please note that any gawe on the menu may contain shot,
Please speake to a menber of staff if You have any questions about the menu, allergles, 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 il But do tell us what we could have done better.



