\__
Chives on the Green - Dlnner Menu

Selection of olives £2
Selection of olives, feta § sun dried tomatoes £ 3,50
Starters -

tHerb § garlic bread (= slices per serve) or fresh breaot £ 1,50
Freshly wmade soup of the day £ 4.50
warwm tart of blue cheese § caramelised onion on mixed Leaves

with a red wine drizzle (v) £ 6
wedge of salmon, potato § dill tart with a lemon butter sauce £ &,50
Salaot of crisped bacow, brie, sundried tomatoes § mixed leaves with
horseradish mayonnaise § a poached egg  (free range) £ 6.50
A pot of porke rillete with a duck Liver § brandy pate, served with

our own chutiney, § Lavoshe crisp bread £ F.00
A crisp basket filled with sautéed mushroowms, Leek, pine nuts

§ splnach laced with madelra g parmesan (V) £ &,50
Mains -

A btk of tapas for two.....a selection of dishes from the menu £ 25
Fresh pappardelle tossed with courgettes, garlic, peas § basil, (V) £ 10
with chicken £12
Pork fillet stuffed with apricots § pistachios on sweet potato crush,

cognac § apple jus * £15
Rich beef § guinness ple, stoeo with parsnip mash* £12
Slow cooked Lamb with red wine § mild Chilli served with

Polenta™ £14
Flsh of the day ....ln a paper envelope  ask for details* £15
Boned § slow cooked duck Leg, stuffed with pork, onlons

§ sage, sat on noodles with an aubergine § pepper roll aside £ 14

*AlL with a tidy vegetables bundle § new potatoes o the side
A stoe order of hand cut chips £3



CNVESS

Thew something sweet - all at £ 7

lce cream filled profiteroles topped with warm chocolate caramel

White chocolate § seasonal berry baked cheesecake with blackeurrant compote
Gluten free almond § orange cake with orange sauce § jelly

vanilla pannacotta with honey § champagwne poached pear

wdividual baked Alaska with caramel tee cream served with butterscoteh
Sauce

Rum § apple crumble, with rum syrup § custard

~-and if Yyou cant choose

A taste of ‘Chives on the Green’ ..
. @ collection of 5 morsels on 1 plate £ 12,00

Cheeses of Kent with fruit § chutney § biscuits £ #.00

Al our dishes are created by our Chefs using local produce wherever possible (
except the kangaroo which will wmake regular appearances). The food Ls cookeol
to ordler, therefore please velax over a drink tn front of the fire with some
olives or herb bread whilst waiting for You food to be prepared,

www,chivescaterers,co,ukk
Telephone ~ 01227 832637/ 644



