
A   BIG   WELCOME   TO
THE   CORNER   HOUSE   MINSTER

“We believe in simple cooking done well. We hand make our 
bread fresh each morning and we make our own pasta and ice 
creams. Hope you enjoy your experience at The Corner House 

and we welcome your feedback.”
    

      				     Matt Sworder

Our top secret Wifi password is: The-Corner-House

www.cornerhouserestaurants.co.uk
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Corner House nuts	         £3 	 Proper pork scratchings 	          £2

Marinated olives	         £3		 Sausage roll			            £3

All a great match with a glass of our local Chapel Down Rose Brut.

Soup of the day See specials menu	   

Kentish style mussels with Biddenden cider, braised onions, 
cream & parsley. 	                   
Paired with a glass of our local Biddenden cider	

Potted rabbit & ham with champagne jelly. 
        

Roasted squash salad with courgette, goats curd,  
pumpkin seeds & parsley pesto. (v) 
Matched with our Waverider Sauvignon Blanc

The Corner House terrine with homemade chutney.		            

Chicken liver parfait with a port jelly	
Try with a glass of our Peregrino Merlot

The Corner House sharing board for two 	
(Pork scratchings, sausage rolls, chicken liver parfait & homemade terrine)

Market Price

£7

£6

£6

£6

£6

£6 pp



www.cornerhouserestaurants.co.uk www.cornerhouserestaurants.co.uk

ALLERGIES & DIET Please ask any member of staff if you require  
any help or advice when choosing your meal.

Stour Valley venison & mushroom suet pudding		
with beautiful kale & red wine jus.  
A great match with our Smart Dog Syrah		

       	     

Pork Belly
with mash, braised red cabbage, black pudding & cider jus.
Try with a bottle of Curious Brew IPA

Steak & triple cooked chips: Flat Iron (200g) / Sirloin (250g)	    
Our steaks are served with confit garlic, shallot & thyme rub. 
If you would prefer it without please let us know.

Complemented by a glass of Las Pampas Malbec Shiraz

Fish of the day (Check out our specials page)  	   

Vegetarian dish of the day (Check out our specials page)	

Sharing dishes are fun and great value, available for 2 or 4 guests!  £17 pp       

Pot roasted pheasant 
with pork belly, mushrooms, seasonal vegetables & mash.
Montepulciano would go great with this.

Roasted duck breast served with five spice duck leg croquettes, mash, seasonal 
vegetables & plum sauce. Served pink unless requested otherwise.
Paired with our local Chapel Down Union Red

New season Romney Marsh lamb shoulder 		
with dauphinoise potatoes, seasonal vegetables & lamb jus.
Goes great with our Rioja Vega del Rayo

SIDES

Super salad		          £3 	 Seasonal vegetables	  	          £3

Triple cooked chips	         £3		 Homemade bread	         	     £1.50

Dauphinoise potatoes	        £4 		 Mashed potatoes		           £3

£18

£18

£17 / £21

Market Price

Market Price



THE    GREAT    BRITISH    CHEESE    BOARD

The Corner House cheese board served with homemade walnut and raisin 
toast and an amazing port jelly. £8 per person for three cheeses.

1. Tunworth: A long lasting sweet, nutty flavour and a creamy texture with a thin 
wrinkled rind made from pasturised whole cows milk. 

2. Winterdale Shaw: From Wrotham near Sevenoaks. Made from fresh  
unpasteurised cows milk. It’s matured for 10 weeks in the North Downs.

3. Kentish Blue: Kentish Blue is a young blue cheese with a firm but moist  
texture. It has gentle smooth flavours on the first bite developing into a long  
lasting pleasant aftertaste. 

Best appreciated with a glass of the Kopke LBV 2011 Port.
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Treacle tart with pouring cream.		            
Perfect with our Thunder toffee vodka

Poached pear & vanilla parfait with toasted sesame seeds &  
blackberry purèe.	

Lemon posset with oat biscuits.
Matched with our Aussie de Bortoli dessert wine

Beetroot & Kentish rapeseed oil cake with chocolate sorbet.
Try with a bottle of Black Pearl Stout

Chocolate mousse with orange jelly & chocolate crumb.	  	         

The Corner House dessert sharing board for two 	
(Treacle tart, lemon posset, beetroot & Kentish rapeseed cake & 
honeycomb ice cream)

HOMEMADE    ICE    CREAMS    &    SORBETS

(£3 for one scoop or £4 for two)

Honeycomb                                    Vanilla                                    

	   	Chocolate sorbet                           Brown bread a family secret, its delicious!		

The Corner House Ice cream sharer for two Try all four flavours for only £4 pp

Match with our Nip from Hip flavoured gins & vodkas.

£6

£6

£6

£6

£6

£7 pp



LOCAL    Draught    BEER

Gadd’s No 5 4.4% Beautiful draught mildly hoppy beer. 	 pint £3.90

BottleD    BEERS    &     CIDER 

Chapel Down Curious Lager 4.7%  
Uniquely satisfying premium English lager 	                £3.75

Whitstable Bay Blonde 4.5%
A pale refreshing lager with spicy overtones.		     £4.25

Curious IPA 5.6% 
Made with finest pale ale malts and 3 hop varieties 		     £3.75

Curious Apple 5.2% 
A pure expression of Kentish apples in this sparkling cider  		     £4.00 

Biddenden Cider 8.4%
Fresh tasting still dry or medium cider from Kent 	 half pint £2.50

Gadd’s Black Pearl stout 6.2% Oyster stout made from local hops   £4.00
 Curious Porter 4.4%
Brewed using chocolate malt & classic English hops 		     £4.00

Alcohol free beer 0%		     £2.75

CorneR    House    Cocktails

Minster Mule Fresh lime, ginger beer & Anno 		                 £7.95
elderflower vodka.	

Toffee Apple Martini Thunder Toffee Vodka & local Apple juice. 	 £6.50 

Raspberry Royale Prosecco with homemade raspberry vodka. 	 £5.95

SOFT    DRINKS

Local Kingsdown sparkling presses 
Rhubarb, Apple or Cloudy lemonade	 £2.85

Local Biddenden Pear & Apple juice	 £2.75

Frobisher fruit juices 
Orange, cranberry, pineapple or tomato     	 £2.60

Virgin Mojito (non alcoholic)  
Fresh lime & mint, local apple juice, elderflower & soda	 £2.75

Elderflower spritzer Elderflower cordial topped with soda	 £2.60

Coca Cola or Diet Coca Cola 	 £2.60

Kingsdown Sparkling mineral water        £3.00 a bottle / £1.60 a glass
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Why not try one of our fantastic gins, great at as aperitif with tonic water 
or over ice with a slice of your favourite fruit	         £3.50 - £4.50 each

Anno Gin locally grown ingredients for a soft and complex palate 42% 	

Bathtub infused with 6 botanicals, extraordinary gin 43.3%	
	
Bloom light, delicate & floral gin with hints of honeysuckle 40%	

Plymouth Gin deep earthy notes with a long, dry finish 41.2%	

Anno Sloe Gin a big berry hit followed by a fantastic nuttiness 29%	

Monkey 47 an unusual gin containing 47 botanicals including cranberries 47%

Drumshanbo bold & bright oriental botanicals in this Irish gin 43%	

Support your local farmer and drink VODKA! Our Nip from the Hip range is 
great to have over ice and it is made from local fruit from Detling!

Strawberry and Vanilla Vodka 23%		  Gooseberry Gin 23%

Rhubarb Vodka 20%				    Damson Gin 24%

Very Berry Vodka 20%				   Raspberry Gin 22%
(All served in a 25ml measure) £3.50 each

Anno Elderflower Vodka 29% 			  Thunder Toffee Vodka 29.9% 
local vodka infused with elderflower		  toffee flavoured vodka
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Red    Wine

PEREGRINO MERLOT 2015 Central Valley, Chile ABV 12%         175ml 250ml Bottle 
Elegant and full bodied with hints of chocolate		              3.90    5.50    16.00
& spice. Aromas of cherries, pepper & cacao.

LAS PAMPAS DEL SUR SHIRAZ MALBEC 2015 Argentina ABV 13.5%  
Deep, dark flavours of cherries & figs are packed into this silky,          4.30    5.90    18.00
medium-bodied wine.

VEGA DEL RAYO RIOJA DOC 2014 Spain ABV 12.5%			       
Modern style Rioja with a spicy & smoky quality from 6 months in oak.   5.25    7.50    22.00 

MONTEPULCIANO DOC 2014 San Giorgio, Italy ABV 13% 	      	       
Smoky red fruit flavours with soft tannins and a long finish.			         18.00	

CHÂTEAU MALBAT 2014 Bordeaux AC, France ABV 13%		      
A classy medium bodied claret with ripe fruitiness & a succulent palate.       	      22.00

CALUSARI PINOT NOIR 2015 Romania ABV 12.5% 		     
Soft & juicy with bags of berry fruit & hints of vanilla. Try chilled on a hot day!	       22.00

              PICO A PICO CARMENERE MERLOT 2014 Chile ABV 13.5%
              Our versatile Fairtrade wine is full bodied with spicy red fruit, great to        22.00               
22.00     drink with or without a meal.

SMART DOG SYRAH 2014 Portugal ABV 14%  
A fragrant creation of lavender, chocolate & spice emerges from modern  	       23.00 
Portugese revolution. Showcasing one of our most favourite labels too!
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White Wine

PEREGRINO SAUVIGNON BLANC 2015 Chile ABV 12%	           175ml 250ml Bottle 
Easy drinking well balanced dry house wine.	 3.90    5.50    16.00

PINOT GRIGIO VENEZIE IGT 2015 San Giorgio, Italy ABV 12%	
Balanced, harmonious, dry and fruity with hints of pear and apricot.   4.20    5.85   18.00

RACINE PICPOUL DE PINET 2014 Languedoc, France ABV 12.5%			      
Bright and vivacious Languedoc white with a zesty & fresh palate.      4.50    7.00   20.00

BIDDENDEN ORTEGA 2014 Biddenden, Kent ABV 11% 	
Off-dry locally made from Ortega grapes.	 5.00    7.50    22.00

WAVERIDER SAUVIGNON BLANC 2013 Marlborough NZ 13.5%   
Clean fresh Marlborough style with lime fruit characteristics.	             6.00    8.50   25.00
			         		
	     
              PICO A PICO SAUVIGNON BLANC 2014 Chile ABV 12.5%
              Our Fairtrade Sauvignon is fresh & fruity with tropical gooseberry and	      22.00
	 citrus notes.

GAVI LA BATTISTINA DOCG 2015 Piemonte, Italy ABV 12.5% 
Aromatic and zesty with a refreshing finish.	 25.00

       			  		    CHAPEL DOWN BACCHUS 2014 Tenterden ABV 12.5% 	
Aromas of ripe melon with crisp acidity & a long finish.	 27.00

POUILLY FUMÉ AC 2014 Guy Saget France ABV 12.5% 	
Full of flavour and elegance with a balanced acidity and long finish.	 30.00

GOUGENHHEIM MALBEC 2014/15 Mendoza, Argentina ABV 13.5%	     Bottle    
Black cherry, ripe plums & violets resonate in this full bodied, forthright, fruity red.  25.00     

BON COURAGE CABERNET SAUVIGNON 2012 S.Africa ABV 13%
Finely balanced, with rich flavours of fresh berries & a slight nuttiness.		       25.00

CHAPEL DOWN UNION RED 2014 Tenterden ABV 11.5%			        
Soft medium light bodied Kentish Cru Beaujolais. 				          25.00
Great with duck and more delicate flavours. 		       

FLEURIE 2014 Domaine Jean Loron, France ABV 12.5%		           
An abundance of strawberry & raspberry flavours with crunchy acidity and  	       27.00 
gentle tannins to finish.    

CROZES HERMITAGE 2014 Domaine Pradelle, France ABV 12.5%		     
A rich, warm and dry wine with smooth tannins and a long finish.		        28.00

CHÂTEAU DU VAL D’OR 2011 Grand Cru St Emilion AC, ABV 13.5%		      
Rich and powerful with soft tannins, deliciously soft and smooth.		        35.00

CHATEAU MOULINET LASSERRE 2011 Pomerol, Bordeaux ABV 13%	     	
Classic Pomerol finesse. Aged in oak barriques for 18 months producing 	       49.00 
an elegantly complex wine.	      

ALOXE-CORTON AC 2010/12 Caves Auguste Moreau, Burgundy ABV 13%	     
Very classy pinot noir superb match for lighter dishes.    	  		        50.00

CHATEAU D’ANGLUDET 2007 Margaux, Bordeaux ABV 12.5%
This outstanding terroir produces a big flamboyant nose of melted liquorice,  	       55.00 
a deep and opulent palate with velvety tannins on the finish. A first class Margaux
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POUILLY FUISSE VIELLES VIGNES Domaine Gonon 2014, Burgundy ABV 13.5% 
The 50 year old vines extract complex aromas and flavours from the 	 35.00 
chalky clay. Elegant minerality & well integrated oak.

CHABLIS 1er CRU AC VAILLONS 2014 France ABV 12.5% 	
La Croix St Joseph, Jean Moreau et Fils, A powerful but subtle wine 	 39.00
with a long and complex finish.

CHASSAGNE MONTRACHET 1er Cru ‘Morgeot’ 2013 Vielles Vignes ABV 13% 	
Good stylish Premier Cru of a very fine standard showing subtlety  	 59.00
and long lasting flavours.

RosE    Wines

GOLD COUNTY ZINFANDEL BLUSH 2014 USA ABV 10.5%        175ml 250ml Bottle
Medium sweet, light and fresh. 	 4.20    5.60    16.50

BIDDENDEN GRIBBLE BRIDGE ROSE 2014 Kent ABV 10% 	  
Young fresh and light medium dry, made from Dornfelder grapes       5.00    7.50   22.00
grown just 20 miles from here.

CUVÉE DES LICES 2014 Appellation Côtes De Provence Contrôlée ABV 12.5% 	
Crisp & dry typical quality Provence Rosé. 	 24.00
			        

Shippers, Vintages & ABVs may vary as stocks are renewed.

CHAMPAGNE & SPARKLING WINES

PROSECCO TREVISO DOC NV	 125ml	 Bottle
Spumante Extra Dry, Pasqua, Italy. 				    5.75	  23.00

JULES FERAUD CHAMPAGNE Brut NV
Dry and fresh with a good balance of fruit and acidity.		  8.00	  36.00

CHAPEL DOWN ROSE Brut NV Tenterden Vineyard, Kent		 8.50	       39.00
An elegant English sparkling rosè with delicate aromas of traditional red summer fruits.

CHAPEL DOWN THREE GRACES NV, Tenterden Vineyards, Kent  
Crisp, fresh & elegant English sparkling with a true depth of flavour.		        42.00

VEUVE CLICQUOT Brut NV
The extra pinot noir give this Champagne extra body.			    60.00

LAURENT PERRIER ROSE NV
Pink touch of class with a hint of summer fruit. 				     75.00

DESSERT WINE

De Bortoli Vat 5 Botrytis Semillon            100 ml glass £5.50 / 350ml Bottle £19.50
Luscious intense flavours of apricot & honey in this sweet Aussie wine		       

Chapel Down Nectar 		               100 ml glass £6.00 / 500ml Bottle £28.50
Tropical aromas of lychee & pineapple in this light and fresh wine		        
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extend   your   corner   house
experience   by   staying   the   night
After enjoying a relaxing meal in the restaurant, extend your
Corner House experience by staying in one of our beautiful

en-suite rooms. Prices from £90 per night.

For longer stays we can also recommend the self-catering
cottage at Durlock Lodge. Please ask a member of staff

for more details.


