
 
 

 

Valentines Menu 

 
 

STARTERS 
 

Whitstable rock oysters & mignonette dressing 

                                                                

Kentish goats’ cheese, fig and potato salad, kale & toasted pumpkin seed (v)         

 

Pan seared Rye Bay scallops, coconut, chilli, lime & coriander                                     

 

Ham hock Terrine, pickled heritage carrot & sorrel                                                          

 

 

 

MAINS 
 

Tomato & basil ragu tagliatelle , balsamic glazed garlic bread (vegan)                     

 

Free range lamb shoulder, Moroccan rice, aubergine caviar, feta & carrot 

salad   

 

Baked sea bream, clams, saffron potatoes, cherry tomatoes & charred onion          

 

For 2 to Share  

28-day aged 12oz Chandler & Dunn sirloin steak served with a salsa verde 

sauce, 6 chilli & lime king prawns, crispy pomme anna potatoes, winter truffle 

mac & cheese                                                                                                                          

 

 

Deserts  
 

Simpsons English sparkling cuvee & lemon posset, almond tuille                                   

 

Sharing chocolate fondue, fresh donuts & raspberry compote                                    

 

Artisan cheese selection, spiced pear chutney, crackers & grapes                              

 

Tiramisu, amaretto mascarpone & dark chocolate                                                         
 

£2.50 
(Per Oyster) 

£7 

 

£12 

 

£8 
 

 

 

 

 

 

 

£15 

 

£18 

 

 

£18 

 

 

 

£48 
 
 
 
 
 
 
 

£7 
 

£10 
 
 

£12 
 
 

£7 
 
 


