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Sommeliers Wine Selection 

all at £32.00 per bottle 
 
 

White Wines 
 

Mandrarossa Viognier 2021 

Refreshing Notes of Pear from Sicily. 

 

Wayfarer Pinot Gris 2021 

Lush & fruity flavours from Kent. 

 

Ikigall Malvasia 2021 

Citrus and crisp mineral notes from Spain. 
 

 
 

Red and Rose Wines 
 

Wayfarer Pinot Meunier Rose 2021 

Fresh and Fruity from Kent. 

 

A-Mano Negroamaro 2019 

Smooth dark berry fruits from Italy. 
  

Geoff Merrill Pimpala Shiraz 2020 

Medium bodied with notes of plums from Australia. 
 

 
 

Half Bottles £20.00 
 

Ardeche Chardonnay 2018 

Aromas of green apple from France. 
 

Allegrini Valpolicella 2020 

Soft, round and elegant from Italy. 

 
 

Read’s Restaurant - Rona and David Pitchford. 

 

Lunch Menu.   £42.00 

Coffee and Sweet Nibbles £4.00 
 

 

After your lunch try to find time to wander through our  

kitchen garden to see where much of our produce is grown. 

 



 

First Course. 
 

Game Terrine  

Seasonal Salad, Prune Puree, 

Toasted Sour Dough. 
 

Our Own Marinated Beetroot 

Ellie’s Dairy Goat’s Cheese, Hazelnuts, 

Basil, Pickled Shallots. 
 

Croquette of English Pork  

A Slice of Black Pudding,  

Bramley Apple Puree. 
 

A little Retro Humour 

A Prawn Cocktail the way we used to  

do it back in 1977 when we opened.  
 

Ham Hock Broth 

Winter Vegetables, Parsley,  

Warm Cheese Scone. 
 

Main Course. 
 

Roast Breast of Pheasant  

Braised Red Cabbage, Poached Pear, 

Roasted Chestnuts. 

(£6 Supplement) 
 

Traditional Hot Pot 

Kentish Lamb, Desiree Potatoes,  

Carrots, Lamb Stock. 
 

Fillet of Loch Duart Salmon 

Olive Oil Potatoes, Cherry Tomatoes,  

Samphire, Bouillabaisse Sauce. 
 

Crumbed Escalope of English Pork 

Cream Mushroom Sauce, Fondant Potato. 

 



 

 
 

 

 

 

 

Desserts and Cheeses. 
 

Warm Plum & Almond Frangipane 

Honeycomb Ice Cream. 

 

Read’s ‘Ferrero Rocher’ 

Milk Chocolate, Hazelnut, 

Orange Sorbet. 

 

Hot Raspberry Souffle 

Vanilla Ice Cream. 

(Please allow a little extra time). 

 

Vanilla Pannacotta 

Carpaccio of Pineapple. 

 

A Selection of British Cheeses 

Home-made Fruit Bread. 
 

 

 

We kindly request that you do not smoke in any part of these premises. 

 

Our restaurant is an approved premises for civil marriages. 

 

Our private dining room is a perfect venue for small receptions and conferences.  

 

Please ask for details or reservations. 

 

 

 

 

 

 


