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SINCE 1810 KITCHEN OPENING TIMES
CLASSIC NEGRONI 10 I S
Tanqueray, Campari, Martini Rosso RRQ MONDAY - THURSDAY
THE 12pm - 9pm
LE CITRON BLOODY MARY 12 FRIDAY & SATURDAY

Le Citron Grey Goose, tomato juice, 12pm - 4pm & 5.30pm - 9pm

Tobasco, worcester sauce OF GD ANBY SUNDAY

12pm - 6pm

Akpan - wEN"

TEAR & SHARE GARLIC BREAD (bcv) 5
Add salt cod paté (pF ), beetroot hummus (ssva), chicken liver parfait (ps) 3 EACH

GORDAL PIQUANTE OLIVES 4 POTATO TERRINE 10 GRILLED KING PRAWNS 14
(FNV) smoked aubergine, ricotta (pV) garlic & chilli aioli (crp)
FENNEL SEED SALAMI 5 CHEF’S SOUP OF THEDAY 9 BEEF TARTARE 15

cornichons (M) house bread & butter (b Gva) cured egq yolk, Tewkesbury
mustard mayo (CEMS)

CRISPY PORK BELLY 12 WILD MUSHROOM 10

BITES PARFAIT ROSEMARY & 18
GARLIC CAMEMBERT

peach tea glaze (D GS)

grilled bread, curried pickled -
hot honey, ciabatta toast (D G V)

cauliflower (¢ G sy vG)

PASTRAMI CURED SALMON horseradish, sour cream, toast (prG) 14

BRAISED BEEF & OYSTER 24 ROASTED LAMB RUMP 32
MUSHROOM PIE braised lamb neck samosa, spice squash cassoulet,

mash potato, garden peas, jug of gravy (DEGS) saffron yoghurt (cpa)

PAN FRIED CALVES’ 26 ROAST LOIN OF COD 28
LIVER & BACON crushed new potatoes, rainbow chard, clam & chive
colecannon, braised onions, sherry vinegar jus (cps) velouté (¢p¥FMo)

HERITAGE CARROT TART TATIN 22 LOCAL BEER BATTERED FISH 23
goats curd, rocket salad, orange & maple (b Gv) chunky chips, garden peas, tartare sauce (DEFGMS)

CAULIFLOWER SCHNITZEL borlotti bean & tomato cassoulet, basil pesto (GNvG) 20

R 25 SMOKED BACK RIBS 24 200G STEAK BURGER 21
S“;LOIN STEAK (0) pit beans (pMms) seeded bun, tomato relish, Monterey
chotce of sauce Jack cheese, coleslaw & fries (DEGS)
225G DRY AGED 34 HALF CHICKEN 20 Addbacon 2
FILLET STEAK () bourbon glaze (c¥m)

choice of sauce

Steak sauces - peppercorn (ns), blue cheese (p),
red wine jus (s), chimmi churri (s), café de Paris (D¥Ms)

ALL 5
MAPLE GLAZED WALDORF SALAD SKINNY FRIES
PARNSIPS (bva) blue cheese dressing (CDEMNSY)  rosemary & mayo (£V)
BUTTERED MASH (n) FRENCH PEAS ) GARLIC MUSHROOMS (hv)

Some of our dishes contain the following allergens or are suitable for vegetarian/vegan:
(C - CELERY, CR - CRUSTACEAN, D - DAIRY, E - EGGS, F - FISH, G - GLUTEN, M - MUSTARD, MO - MOLLUSCS, N - NUTS.
P - PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY, V - VEGETARIAN, VG - VEGAN)



-0 -

*
ALSO IN OUR FAMILY

CEAT.
pR* Steg,

- fINeS

The Tiger Inn at Stowting opened in 2021 after a full Opened in 2023, The King’s Arms is a 14th century
sensitive refurbishment. It was crowned County Winner Medieval Inn restored in celebration of the coronation
in the National Pub Awards and finalists in the Taste of King Charles I11. In 2024, the Inn was crowned

of Kent Awards. County Winners in the National Pub and Bar Awards.

tigerinn.co.uk
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Our latest addition to the family located in the heart of Wye, Cockpit Cottage is a 5 bedroom cottage off Elham village square,
The King’s Head is a welcoming country pub full of character in the beautiful North Downs of Kent. In 2024 the cottage
and charm. Dating back to the 17th century, it blends historic went through an extensive restoration and sits next door to the

features with a relaxed, friendly atmosphere. King’s Arms Pub.
kingsheadwye.co.uk cockpitcottagelham.com
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Opened in 2026, in the barn next to the Kings Head,
Wye Not Pizza is a casual dining space serving authentic
wood-fired pizza and beer to enjoy with us or to take away.
wyenotpizza.com

AT THE MARQUIS
Scan the QR code to join our Celebrate Christmas Day at The Starting from the 23rd of
loyalty programme through Marquis with an indulgent November until the 23rd of
three-course feast designed to December we have our festive set
make the occasion truly special. menu on offer. Just £30 for two
Don’t miss out and speak to a courses and £35 for three-courses,
member of the team to find out The perfect way to celebrate the
more. festive season with friends and

family.
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