First Course

Roasted Scallops (GF)
Air Dried Ham & Pickled Apple

Goats Cheese Panna Cotta (V) (GF)
Granny Smith Apple Salad

Crab & Asparagus Lasagne
Curried Foam & Parmesan Tuile

Confit Chicken, Baby Leek & Foie Gras Terrine (GF)
Grape Reduction

Green Pea Veloute (V) (GF) °
Poached Hens Eggs & Truffle Oil

Traditional Prawn Cocktail (GF)
Iceberg Lettuce & Marie Rose Sauce

Smoked Salmon (GF)
Pickled Cucumber Salad

RESTAURANT

£12.50

£7.00

£9.50

£7.50

£6.00

£9.50

£9.00

Main Courses

Roasted Loin of Kentish Lamb &
Braised Shoulder (GF)
Sauteed Cabbage & Red Wine sauce

Kentish Pork Belly (GF)
Cream Cabbage & Caramelised Apple Pure

Pan Fried Gressingham Duck Breast (GF)
Dauphinoise & Glazed Carrots

Butter Poached South Coast Lobster
Linguini, Spinach & Beetroot puree

Open Ravioli of Shallot, Asparagus & Spinach (V)
Morel Cream & Shaved Parmesan

Pan Fried Black Bream
Shellfish Lasagne & Vanilla Veloute

Although the greatest care is taken we cannot ensure that any of our dishes are free from nuts or nut extract.

To the best of our knowledge, we are not knowingly, intentionally or otherwise using products derived from genetically modified ingredients

For the comfort of all our guests, we would kindly ask you to silence your mobile phones

A Discretionary 12.5% Service Charge will be added to all bills.

£26.00

£20.00

£19.00

£26.00

£18.00

£20.00



Main Course — From the Grill

Prime Centre Cut Fillet (GF) 60z £26.00 8oz

Prime Sirloin (GF) 80z £22.00 120z

RG’s Mixed Grill
Rump Steak, Lamb Chop, Sausage & Chicken

Free Range Chicken (GF)

The above Grills are served with Hand Cut Chips,
Mushroom Stuffed Tomato & Fresh Picked Watercress

Grilled Salmon (GF)
New Potatoes & Hollandaise

Grilled Lemon Sole (GF)
New Potatoes & Parsley Butter

(V) Suitable for Vegetarians
(GF) Gluten Free

RESTAURANT

£29.00

£28.00

£24.00

£17.50

£18.00

£24.00

Sauces £2.00
Béarnaise

Peppercorn

White Wine & Mushroom

Truffle & Tarragon Butter

Side Orders £4.50
Glazed Seasonal Vegetables

Hand Cut Chips

Creamed Potatoes

Green Salad

Tomato & Red Onion Salad

Buttered or Creamed Spinach

Green Beans

Although the greatest care is taken we cannot ensure that any of our dishes are free from nuts or nut extract.
To the best of our knowledge, we are not knowingly, intentionally or otherwise using products derived from genetically modified ingredients

For the comfort of all our guests, we would kindly ask you to silence your mobile phones

A Discretionary 12.5% Service Charge will be added to all bills.



RESTAURANT

Desserts

Rhubarb Souffle (GF) £9.00
Thick Custard Ice Cream

Peanut Butter Brittle (GF) £7.50
Caramelised Banana & Chocolate “Soil”

Hot Chocolate Fondant £8.50
White Chocolate Ice Cream

Coffee Panna Cotta £8.50
Evaporated Milk Ice Cream, Mini Cinamon Doughnuts

Open English Apple Tart £8.50
Caramel & Sea Salt Ice Cream

English Artisan Cheeses & Biscuits £9.00
Toasted Raisin Bread & Pear Chutney

Dessert Wine

17. Moscato d'Asti, Moncucco, Italy 125ml £7.20
Port

Late Bottled Vintage, Sandeman, Port 2000 £6.70

Coffee

Served with Homemade Confectionary

Americano £4.00
Espresso Single £2.25 Double £4.50
Cappuccino £4.50
Café Latte £4.50
Baileys Latte £6.50
Liquor Floater Coffee £6.50
Traditional English or Herbal Tea £4.00
Liquors

Grand Marnier £6.70
Di Saronno Amaretto £6.70
Cointreau £6.70
Tia Maria £6.70
Baileys £6.70

Although the greatest care is taken we cannot ensure that any of our dishes are free from nuts or nut extract.
To the best of our knowledge, we are not knowingly, intentionally or otherwise using products derived from genetically modified ingredients

For the comfort of all our guests, we would kindly ask you to silence your mobile phones

A Discretionary 12.5% Service Charge will be added to all bills.



