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25 MILE MENU

GARDEN BITS PIGGY BITS FISHY BITS
Crispy Truffled Potatoes £+ Saddleback Crackling £6.25 Swmoked Mackerel Pate £6.75
Crudites § wild qarlic £6.50 Hock Eggs § Colman’s Bressing £+.25 wWhipped Cod’s Roe § Crisps £6,50

GARDEN, GREENHOUSE & POLYTUNNEL

‘A Selection of Dishes, Mostly Picked or Prepared This Morning’

‘© Mile’ Mushrooms on Toast Salt Baked Swede
Docker’s Sourdongh § Garlic Oll £13/£21 Spleed Howney, Goats Cheese § Flaked Almonds £13/£21
Breaded Tamworth Pork Folkestone Market Flsheakes
Hispl cabbage slaw § Ale Chutney £14 Preserved Lemon Mayo § Pickled Fennel £15/£28
4 PIG CLASSICS |
Gary's Pigeon Breast wye valley Asparagus Swoked Chalk Stream Trout
Beetroot § Pickled Rhubarb £15 Poached Henw's Egg § Hollandaise £16 Plckled cucumber § Cloer Dressing £16
180z Barnsley Pork Chop

Garden Greens § Mustard Sauce £38 J

GARDEN OF ENGLAND, NORTH SEA & CHANNEL

Belton Leek Tart Church Street Farm Lamb Barnsley Chop Fillet of Line Caught Bass
Kentish Blue Cheese § walled Gavden Salad £20 Asparagus, Peas § wild Garlic £35 Sea Kale § Caviar Sauce £30
Spring Onion § Pea Tagliatelle Chargrilled Tamworth Pork Loln Whole ‘Gemini’ Lemon Sole
wild Garlic Pesto § Seed Crumb £21 Bectroot § Wholegrain Mustard £29 Golden Raising § Spieed Butter Sauce £32

Bank Farm Chicken Breast
Heritage Carvots § Red Wine Sauce £26

Broxhall Farm Dry Aged Steak Turbot ‘On The Bone’ For Two
100z Ribeye, Chips, Salad § Peppercorn Sauce £42 Landed in Rye Bay on ‘The Jack Henry'’
200z Slrloln For Two, Chips, sSalad § Peppercorn Sauce £80 Purple Sprouting Broccoll, Brown Shrimp § Lobster Sauce £85

GARDEN SIDES

Flower Pot of Chips £6.50 Morghew Estate Potatoes £6,50 Tobacco Onlons £6,25
Confit Hispi cabbage £9.25 Garden Salad £5,50 Purple Sprouting Broceoll £11,95
Elderflower Dressing § Spiced Seedls ‘Off The wall’ Pickles Black qarlic § Seed Crumlb

Please speak to our restawrant 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. if the service wasw't up to scrateh, don't pay for it. (But do Let us know what we could do better)



Kitchen Garden Greenhouse and Polytunnels Pigs, Sheep, Chicken and Quails
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Smoke House
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@ Our 25-mile menu means we can be 100% honest about the provenance of our ingredients — at least
fie-a 8{}“4'0 of fresh ingredients will be sourced in the local area or indeed from our kitchen garden.
Hasting{’; E}Erl} Direct We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.

Please speak to our restawrant manager if You have any questions about the menu, allergies or dietary requirements. Our game may
contatn shot!
We add a suggested 12.5% service charge to your bill. If the service wasw't up to serateh, don't pay for it. (But do Let us know what we could do better)



