
sunday lunch 

17th September 2017 

…the starters 

Cream of Tomato Soup
with a kentish huffkin

Baked Garlic + Rosemary Camembert
+ ciabatta (£2.50 supplement)

Smoked Salmon + Avo Salad
+ ciabatta crouton 

Risotto Balls
+ mozzarella + tomato basil sauce

…the main event 

Roast Turkey
with chipolata, stuffing, yorkie, glazed thyme carrots, cauliflower cheese, local vegetables, roast 
potatoes and gravy

Roast Beef
with yorkie, glazed thyme carrots, cauliflower cheese, local vegetables, roast potatoes and gravy

Mixed Roast
roast turkey & roast beef glazed thyme carrots, cauliflower cheese, local vegetables, yorkie, roast 
potatoes and gravy (£2.50 supplement)

Vegetable nut roast (v/ve)
with glazed thyme carrots, cauliflower cheese, local vegetables, roast potatoes and gravy

…the puds 

Bread and Butter Pudding
+ vanilla ice cream or custard

Sticky Toffee Pudding
+ vanilla ice cream or custard 

Chocolate Brownie
with salted caramel icecream

Jude’s Ice cream + Sorbets
Vanilla, strawberry, chocolate, salted caramel, raspberry sorbet, gin & elderflower sorbet, 
passionfruit sorbet (three scoops)

King’s Arms Cheese Board
cheddar + brie + goats cheese + blue cheese + oat cakes + peach & Whitstable Ale 
chutney (+£2.50 supplement)

While you wait…marinated olives 4.00 / Kentish huffkin + olive oil 3.50

one course £12.95            two courses £16.95          three courses £20.95



Teapigs Tea 

builders brew 
earl grey 
green tea

peppermint
superfruit tea

£2.00 per pot

Sunday Bar Snacks  

Turkey Roast Roll
hot roast turkey, stuffing roast potato, 
gravy, cranberry sauce on the side, in a 
ciabatta £5
                                        
Rare Beef Roast Roll
hot roast beef, roast potato, gravy, 
horseradish on the side in a ciabatta £5

Nut Roast Roll
hot nut roast, roast potato, gravy, 
horseradish on the side in a ciabatta £5

KA Scotch Egg
Free range hens egg + free range pork + 
mustard mayo £3.80

KA Sausage Roll
pork + flakey pastry + HP sauce £3.50

Rarebit Fries 
skin on fries + cheesey rarebit sauce 
£4.20

Risotto Balls
mozzarella + basil + tomato sauce

Thick chips / Skin-on Fries

with garlic mayo & spicy ketchup £3.00

Sweet Potato Fries 
with sourcream + chives £4.50

Coffee 
Kenyan AA beans from Blue Bean Coffee Co.

Espresso 1.60/1.70

Americano 2.00

Macchiato 1.50/1.60

Cappuccino 2.20

Latte 2.20

Flat white 2.40

Mocha 2.40

Hot chocolate 2.20

Boozy Coffee 

Baileys Latte 3.10

Morgan Spiced Latte 3.10

Brandy Hot Chocolate 3.10

Irish Coffee
Jameson’s + americano + double cream float 4.50

Specialist Gin + Tonics 

Chatham Dockyard Gin
(Chatham Kent) 

Fevertree tonic + grapefruit 6.10

Anno Kentish Gin
(Marden, Kent) 

Fevertree tonic + lime 6.40 

Hendricks
(Scotland)

Fevertree tonic + cucumber 5.90 

Tanqurey
(London)

Fevertree tonic + lime 6.40

Pink G&T
(London) 

Gordons + angostura bitters + Fevertree 
tonic 5.00 

Bombay Sapphire
(Winchester)  

Fevertree tonic + lime 6.40 

‘Naturally Light’ Fevertree tonic available 
Double up 1.50  

After Dinner Snifter 

Talisker 4.50
(10 years, Isle of Skye) 

Balvennie Doublewood 4.50
(12 year, Banffshire Scotland) 

Makers Mark 4.00 

Jamesons 4.00 

Son Of A Gun Grain Spirit 
(Chatham) 

Monkey Shoulder Blended Malt 4.00

Courvoisier V.S Cognac 4.00

Baileys (best over ice)5.00

XO Cafe Patron 4.00

Taylors LBV Port 4.00

Harvey’s Bristol Cream Sherry 4.50

If you have any allergies 
please let a member of the 

team know. 

*gf available gluten free


