THE PIG,

25 MILE MENU

4™ JULY

PIGGY BITS

Crispy Kale £4,50 Saddleback Crackling § Apple Sauce £5.50 Whipped Cod’s Roe £6.50

TO START
Kitehen Gqarden, caunght or Cured

Kitchen Garden Fritters, Herb Mayo £13 Chilled Tomato Soup, Rapeseed OLL £10
Mushroom, House Salad, carden Herbs £12 ‘0" Mile Harvest Salad, Kentish Blue § Shallot Crumb £12/£20
Ryje Bay Scallops, Padvon Peppers § Spring Onlons £18/£34 Swoked Trout Tartare, Willy's Clder Dressing £16
Swoked Sardings, Greenhouse Chilll Mayo § cak Leaf £12 Pigeon Breast, Courgettes § IOW Pepper Caponatn £14
Moowns Green's Coppa, Garden Plekles £14 C,mfﬁ,ti cauliflower, Rowmesco Sauce § Toasteo Almonols £12/£19
TO FOLLOW

From Local Farmers, Fishing Boats § Foragers

Roast Tamworth Pork Belly for Two Rye Landed Seafood Platter for Two
Buttered Greecens § Roasted Apple £70 Half Native Lobster, Squid, wild Bass § Mussels £82
Broxhall Farm 100z Ruwmp, Chips, salad § Peppercorn Sauce £32 Brown Crab Risotto, Handpicked White Crab § Lobster £32
Brogdale’s BBR Pork Collar, Roasted Courgettes £29 ‘Geminl’ Ray on the Bone, Spiced Butter § Pickled swiss Chard £26
Confit Duck Leg, Broad Beans, Peas § Cherry Sauce £25 Belton Leeks, Quinoa, Cavolo Nervo § Fermented Wild Garlic £21

Towmats § Bastl Tart, Smoked Ashmore § walled Gavden Salad £23

GARDEN SIDES
Tobacco Onlons £6.25 Flower Pot of Chips £6.50
Helrloowm Tomato Salad, Sourdough Croutons £11 Roasted Courgettes, Pesto § Steeds £9.50
Morghew Estate Potatoes £6.50 Garden Greens, Broad Beans § Peas £6
PUDDINGS
Cherry Bakewell Tart, Créme Fralche § Kentish Chervies £9.50 Hoaden Court Apricots, White Currant § Thyme Sorbet £9.50
Hugh Lowe Strawberry Trifle, Blrds Custard § Toasted Almonds £9 leed Blackberry Terrine, Tom Hulmes Blackberries £9
Howewmade lce Cream § Sorbet Plggy Fours Kent Cheese Selection
£3 per Scoop Swmall Sweet Treats £8,50 Smoked Ashmore, Kentish Blue § Chaucer's

camenmbert £13

Please speak to our restaurant manager if You have any questions about the menu, allergies or dietary requirements. Our Game May Contain Shot!
We add a suggested 12.5% service charge to your bill. (f the service wasw't up to sevateh, don't pay for it. (But do let us Rinow what we could do 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 r as well as a place to experiment In the gardens you will find mh pigs and Romney, or
produce at THE PIG-at Bridge Place. We celebrate the with lots of spe unusual and exotic Kent, sheep - pluw chickens and quails laying eggs daily!
seasons and use only the best, freshest and most authentic culinary plants. W nd growing lights to

foods and ingredients. Our surroundings influence our produce the right environment for maximum production.
food in every way, what cannot be grown in our Kitchen
Garden is sourced from within a 25-mile radius.

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 dry ages his Glenarm
Estate beef in Himalayan pink salt chambers; Himalayan
salt is exceptional in terms of purity and its flavour-

Fruit Cages

Everything is driven by our gardener and forager - they
arOow an d find the food - our Uui‘ then creates the menu.

In the Kitchen Garden you will find our fruit cage

produce an abundance of fruit for us throug 11:Jm th

QOur menus will change by the minute depending upon We crop raspberries, red, black, white and ;.11111\.x1.“,‘11Lb
o 4 o I ’ ? ? I ?

what the forager turns up with or what our Kitchen Garden green, gold and red gooseberries, chili plants and guavas. enhancing qualities, creating the perfect environment

Team deems to be in perfect condition. Home grown with We . . liered apo] £ ined for the ageing process. Over a period of 28 - 45 d: it
: D e are also growing espaliered apple trees and fan trainec S e The i ;

clarity of flavour, true to the micro seasons and influenced Fruit 5 Pl concentrates the flavour of the meat, seals the natural

& COm T ) I + - the = = A ST stone fruit trees. R - P | : : -

by the countryside and coast - these are the drivers of our juices and purifies the n the room, producing totally

food style. unique, sweet, flavonrsome 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

blend of our own and local Kentish honey, white pepper, . = :

) At pepp Engla amic and fast growing

lemon, sea salt .111:[ oak. Our salmon comes from LULI .2 . 19 with Ke cerine the el

UI ¢ T Searidsn B 11 { = s T @bl wine L” ons in the world, with Kent boasting the most

uart in the Scottish Highlands, from Scotland’s oldes . S N : g

¢ ] ) § e N i fay UI‘.Il.IT!lL climate for viticulture in the country. Seven of
independently run salmon farm where salmon are hanc i : . :

b PI f'\ Lo to ] - ch 'ﬁ\ | Freed 1‘ Kent’s leading wine producers have teamed up to create
rearec 1rom egg 10 Aar LCEraRed ke cdonitond, the ‘Wine Garden of England’, a world-class wine trail and
we can be sure that the salmon we serve comes from . )

. . visitor experience in E\U‘JL These seven wine producers
a sustainable and well managed source. No synthetic : -3 S - a0
= tifoulants. iast t are a group of industry pioneers, many of who already
no antifoulants, just top- . 1 SN et
. » Ju p deliver award-winning wines around the world. Visitors

Our commitment to a 25-mile menu not only supports
our local suppliers, but ho
the proy nce of our ingredients. Our loc l]. supplie
some of the most exciting and inspiring artisan producers
out there. Kent’s distinctive character and unique
combination of ;15-;1'icultu:';1l farmland, ancient orchards,
newly planted vineya ry of “op growing, .1ll

e . : i colorants, no antibiotics anc
within casting distance of the sea, means 'THE PIG-at oy .
g quality natural salmon.

nd is one of the most dyr

Bridge Place has access to some of the freshest local fish, can expect a warm welcome, a choice of preminm v
locally brewed beers, amazing meats, delicious fruit and tours, tastings of critically acclaimed still and spar
award-winning English wines in the country! Mushroom House wines, and acres of sun-kissed vines. Wine novices ar nd

OL.FJ(.)]_)I iles alike will learn something new on every visit.

We grow our own ‘zero miles’ Oyster mushrooms using
sustainable low-tech methods designed by our friends
at GroCycle. Our mushrooms are grown on used coffee Belu Water
grounds that would otherwise be m.Am\n away. We .11.11\L

We’re proud par tm“: of Belu, serving unlimited Belu

use of a plentiful waste resource which is still | full
Peter Hannan Beef f\ ; p\t |t S LL : ) U‘l f e : o pd L\S Ll filtered still or s ing water for a small char ge per table.
i of nutrients and turn it into delicious healthy Oyster
(379 miles) ‘ : e ¢ gea - Half of this goes straight to Belu, a social enterprise that
mushrooms

gives 100% of its profit to Wa aterAid to transform lives
world \\,L‘L. with clean water, so together we can change at

least one life every day. el
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Our 25-mile menu means we can be 100% honest about the provenance of our ingredients — at least
e 80“.50 of fresh ingredients will be sourced in the local area or indeed from our kitchen garden.
Hashng{'; E:SH})I Direct We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.

Please speak to our vestaurant manager if You have any questions about the menu, allergies or dietary requirements. Our Game May Contain Shot!
We add a suggested 12.5% service charge to your bill. (f the service wasw't up to sevateh, don't pay for it. (But do let us Rinow what we could do better)




