
T O P E S 
60 HIGH STREET, ROCHESTER, KENT ME1 1JY 01634 845 270 

SUNDAY LUNCH MENU FOR SEPTEMBER 2015 
2 COURSES £19.50   3 COURSES £25.00 

 

VAT charged at 20%, Dishes may contain nuts. Groups of 8 or more will have a 10% optional service charge added to the final bill 
 

 

STARTERS 

Sweet cured salmon, pickled vegetable hispi salad, goats curd, rye flakes 

Beef cheek, brioche bread pudding, chicory, onion puree, bacon and chanterelles 

King scallops, black pudding, Niçoise salad, heritage tomato 

Roast beetroot, feta, orange, figs, walnut, yoghurt, raspberries and blueberries (v,n) 

Necci Farm Pigeon caesar salad, crisp pancetta, avocado puree, anchovy and pecorino 

Pressed ham hock terrine, Tête de Moine cheese, pineapple chutney, pistachios (n) 

Pan-fried trout, pickled red cabbage, apple and ginger, horseradish crème fraiche 

MAINS 

Roast pork belly, roast potatoes, seasonal vegetables, apple puree 

Roast rump of Sussex beef, Yorkshire pudding, roast potatoes, seasonal vegetables 

Roast leg of Romney Marsh lamb, fruit chutney, roast potatoes, seasonal vegetables 

Beer battered haddock, smoked fish ball, chunky chips, fresh peas, leeks and bacon 

Confit duck leg, borlotti beans, chorizo, diced root vegetables 

Pan-fried sea bass, ratatouille, whole roasted pepper, pak choi, spiced beurre blanc 

Fresh pea and broad bean risotto, wild mushrooms, cheese bon bons (v) 
hot-smoked goats’ cheese 

Pan-fried skate wing, courgette, leek, fennel, mint and parsley salad, salsa verde 

SIDES - £3.95 

Sweet potatoes, crème fraiche and spring onion/ Chunky chips/ Swiss chard/ 
New potatoes, lemon and rosemary/ Yorkshire puddings 

DESSERTS 

British cheese board, quince paste, bread and crackers (£1.50 supplement) 

Tonka bean pannacotta, mixed berries, biscotti, blackberry ice cream (n) 

Sticky date pudding, toffee sauce, clotted cream 

Mockbeggar Farm Eton Mess, lemon curd and basil, strawberry ice cream 

Rosemary, apple, calvados, cinnamon and apricot crumble, crème anglaise, vanilla ice cream 

Vanilla crème brulee, raspberries and pistachios (n) 

Flourless orange and almond cake, cardamom and orange jam, dark chocolate sorbet (n) 

Kentish apricot and plum clafoutis, clotted cream 

Espresso sponge cake, chocolate mousse, chocolate soil, 
cherry ice cream, griottine cherries (n) 

 


