
Cosy up in your hut and we will bring warming suppers to you.

We home cook everything onsite from scratch using beautiful produce from surrounding farms, 
We offer a daily set menu.

SAMPLE DAILY MENUS

2 Courses - £27.50
Very-slow Braised Beef Shin Stew with Gremolata 

or
Roast Vegetable Cassoulet with Gremolata

with
Autumn Salad & Crusty Bread 

~
Creamy Chicken, Porcini and Pancetta with a Pastry Top

or
Creamy Three-Mushroom and Leek with a Pastry Top

with
Seasonal Greens

~
Braised Lamb Boulangère

or
Three Root Boulangère

with
Seasonal Sauté Vegetables

PUDDINGS

Apple Crumble & Cream 
Burnt Basque Cheesecake
Sticky Maple Pecan Pie 

LATE NIGHT ARRIVALS

Available to be waiting in your accommodation for your late evening check-in:
Sharing board with a bottle of Wine for 2
Kentish Cheese or Charcuterie - £25
Kentish Cheese and Charcuterie £30

CHILDREN & DIETARIES

We can offer children’s meals at earlier times, please just ask.
We offer vegan and gluten free options, and please let us know of other dietary requirements and we

are happy to adapt the menu.

We make all meals from scratch for our small number of guests and work hard to have a minimum
waste kitchen, so we are unable to provide an a la carte menu.  


