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Kitchener Luneh Meni

Starters -
tHerb § garlic bread (= slices per serve) or fresh breaot £ 1,50
Freshly wmade soup of the day £ 4.50
warm wedge of salmon, potato § dill tart

with a lemon butter sauce £ 6.50
Chicken liver § brandy pate

Served with our own chutiney, § erispbrend £ 6

Filo parcel filled with leeks, feta, courgette § sun dried tomatoes (V) £ 5.50

Mains -
Fresh made pasta with mushroom, spinach § pine nuts (v) £9
with Chicken £ 10
Howme cooked gammon with fresh free range eggs

§ our own hand cut chips £ 10
crab, cod § potato cakes with rich tomato § red pepper stew™ £11
Rich Kentish beef shin, quinness § blue cheese ple,

Stded with parsnip mash* £11

Fresh local sausages tn onlon § red wine sauce
§ handl cut chips* £ 10

*ALL with a tidy vegetnbles bundle on the side
A stole order of hand cut chips £3
Then something sweet -all at £ &
lce cream filled profiteroles topped with warwm chocolate caramel
Almond § orange cake with orange sauce
vawnilla pannacotta with honey § champague poached pear
Steamed blueberry § blackeurrant pudding
with custard § blueberry glaze
wWhite chocolate § berry baked cheesecake with berry compote



