



	



	

25 MILE MENU


	PIGGY BITS - £4.50 each 
	FISHY BITS - £4.50 each 
	GARDEN BITS - £4.50 each

	Crispy Chilli Pork Belly
Hock Eggs & Colman’s Dressing
	Smoked Cod’s Roe 
Devilled Whitebait 
	Oyster Mushroom Pate
Tempura Kale

	 


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

	IOW Tomato Salad
 Sourdough Croutons & Lovage £9/£18
Raw Garden Courgette Ribbons
Toasted Seeds & Genovese Basil Pesto £8/£16
	Roasted Heritage Carrots 
Foraaged Nettle Salsa & Toasted Cobnuts £9/£18
Zero Miles Mushrooms on Toast 
Black Garlic Oil & Rocket £7/£14

	

	

STARTERS (OR BIGGER!)

	A Pinch of Salt’s Cured Meats
  Docker’s Sourdough & Red Onion Marmalade £10/£20
Whole Folkestone Market Sardines
Big Scilia Fennel Slaw & Wild Garlic £9
	Turners Estate Pigeon Breast 
Incredible Sweetcorn & Confit Shallots £9/£18
Curried South Coast Fishcake
     Tartare Sauce & Monks Beard £9/£18

	James Golding’s Loch Duart Oak Smoked Salmon 
Pickled Cucumber & Willy’s Cider Dressing £11/£22
£1 from this dish will be donated to Action Against Hunger’s ‘Love Food Give Food’ campaign

	

GARDEN OF ENGLAND, NORth SEA & cHANNEL

	Brogdale Farm Chargrilled Pork Chop
Garden Greens & Wholegrain Mustard Sauce £25
Longland’s Farm Duck Breast
Fermented Blackberries & Pak Choi £32
Peter Hannan’s 10oz Salt Aged Sirloin
Thrice Cooked Chips & Peppercorn Sauce £33      This Beef is from Peter Hannan in Northern Ireland. It’s not 
25 Miles but it’s some of the best Beef we can buy.
	Pan Fried Fillet of Sea Bream  
 Buttered Leeks & Fish Cream £21
Rye Bay Ray Wing
Heritage Potatoes & Caper Butter £26
Butterflied Folkestone Market Mackerel
Tomato Salsa & Fran’s Lemondrop Chilli £21

	Garden Pea Risotto
Ellie’s Goats Cheese £10/£20
Moneymaker Aubergine Caponata
Sourdough Crumb & Pickled Shallots £17
Walmestone Growers Cauliflower Curry
Coriander & Lovage Quinoa £18


	

GARDEN SIDES - £4.25

	Thrice Cooked Chips
Steamed Greens
	Crispy Tobacco Onions
Morghew Estate Potatoes

	Cumin Roasted Carrots 
Walled Garden Salad
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[bookmark: _Hlk6825019]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 or dietary requirements.                                                                                                                      Unlimited Still or Sparkling Water is available for a £1.50 table charge, 50 % of which is donated to WaterAid in partnership with Belu
        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.
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Kitchen Garden

We have an obsessive commitment tohome grown and local
produce at THE PIG-at Bridge Place. \‘L celebrate the

asons and use only the best, freshest and most authentic
foods and ingredients. Our surroundings influence our
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
grow and find the food - our chef then creates the menu.

Our menus
what the fc

will change by the minute depending upon

er turns up with or what our Kitchen Garden
‘Team deems to be in perfect condition. Home grown with
clarity of flavour, true to the micro seasons and influenced
by the countryside and coast - these are the drivers of our
food style.

25-mile menu

Our commitment to a 2s-mile menu not only supports
our local suppliers, but means we ca
the provenance of our ingredients. Our i
some of the m X
out there. Kent’s 2
combination of wmultn ancient orch:
newly planted vineyards and history of hop growing, all
within casting distance of the sea, means THE PI
Bridge Place l)l access to some of the freshest local fish,
locally brewed beers, amazing meats, delicious fruit and
award-winning English wines in the country!

B

Peter Hannan Beef

Greenhouse and Polytunnels

‘These act as the nursery as well as a place to experiment
with lots of specialist plants, as well as unusual 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 fruit cag
produce an abundance of fruit for ¢

We crop raspberries, red, black, white and pink currants,
green, gold and red gooseberries, chili plants and guava

We are also growing
stone fruit trees.

paliered apple trees and fan trained

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
Duart in the Scottish Highlands, from Scotland’s oldest
independently run salmon farm where salmon are hand
d from egg to harvest. A Certified Freedom Food,
an be sure that the salmon we serve comes from
ustainable and well managed source. No synthetic
colorants, no antibiotics and no antifoulants, just top-
quality natural salmon.

Mushroom House
We

susta
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grounds that would otherwi
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urce which is sti
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Pigs, Sheep, Chicken and Quails

In the gardens you will find our pigs and Romney, or
Kent, sheep - plus chickens and quails laying eggs daily!

retched our radius slightly! Our beefis sourced from
[ri Jpwdu(u Pntcrk annon. Peter dry ages his Glenarm
yan pink salt chambers; Himalayan
t is exceptional in terms of purity and its flavour-
enhancing qualities, creating the perfect environment
Over a period of 28 - 45 days, it
r of the meat, seals the natural
in the room, producing totally
some and multi- lm\zn(\\mnmﬂbu 18

‘Wine Garden of England’

England is one of the most dynamic and fast growing
wine regions in the world, with Kent boasting the mos
favourable climate for viticulture in the country. Seven of
Kent’s leading wine producers have teamed up to create
the Wine Ga wine trail and
isitor e seven wine produc
oup of mdum pioncers, many of who already
award-winning Wwines uuum( the world. Visicors
can expec
tours, tastin,
and :

wines,

Belu Water
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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.

Hastings Fish Direct

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





