
a n  e v e n i n g  w i t h r o s s  ba r d e n

Beer Garden

House made bread 

Home churned miso butter.



CHARRED LEEK

Leek ash, mushroom broth, leek oil.



HAKE

Parsnip fondant, mussel beurre blanc, chive oil.



DRY AGED DUCK BREAST

Amaretto cherries, croquette, roasted chicory,


duck jus.



POACHED PEAR

Almond cream, cocoa nib crumble, pear sorbet.

a n  e v e n i n g  w i t h r o s s  ba r d e n

5 course tasting menu
Five  course  tast ing  menu £75 per  person 

 Opt ional  wine  pa ir ing  £40 ,  includ ing  a  glass of  f izz  on 
arr ival  and four  wines  pa ired  with  the  menu

Th is  f ive  course  tast ing  menu is  a  showcase  of  East  Kent at  its  best.  Gu ided  
by  seasonal ity  and local  suppl iers ,  Head  Chef  Ross  Barden has created  a  

menu that balances  s impl ic ity,  flavour and craft,  allowing each ingred ient 
to  speak for  itself.

Beer Garden


