
Dinner at Kings
STARTERS

Chef’s homemade soup of the day £4.95

Served with bread

Red Onion Tart Tatin £6.25

Glazed baby crottin goat’s cheese, pickled walnuts

Rustic salad of buffalo mozzarella £6.95

Red wine poached pear, baby endive salad

Duck and orange pate £6.75

Onion chutney, pea puree & bread

Kings prawns £8.25

Pan fried in garlic butter and finished in a lemon and sweet chilli sauce

Smoked chicken salad £6.50

Dressed with a raspberry vinaigrette and pine nuts

Smoked salmon and mango chilli salsa £7.50

Served with dill sauce & lemon

Pan Fried Pigeon Breast £6.50

Beetroot & orange terrine, creamed leeks port wine jus 



MAINS

Oven roasted butternut squash risotto £12.95 drizzled with truffle oil

Pan seared cod supreme £15.95 Vegetable couscous, creamed fennel and 
leek with roasted vine cherry tomatoes

Barbary duck breast £16.95
Sweet potato fondant, braised red cabbage, Madeira jus

Dedham vale rib eye steak £18.95
Triple cooked chips, salad garnish & cherry tomatoes

English sirloin steak £19.95
Triple cooked chips, salad garnish & cherry tomatoes

Dingley Dell 7hr slow cooked belly of pork £14.95 On a bed of apple 
mashed potato, seasonal vegetables,

gravy & finished with balsamic glaze

Fillets of pan seared sea bass £13.95
potato cake, roasted beetroot houmous, lemon caper butter

Seared calves liver £15.95
cream mashed potato, crispy bacon, red wine jus and seasonal vegetables

Side orders

Homemade brandy flamed peppercorn sauce £2.95
Add a giant king prawn cooked in garlic butter and chilli sauce £5.00 Side 

salad £2.95
Steamed vegetables £2.95
Triple cooked chips £2.95

Battered onion rings £2.95



DESSERTS

Chocolate cheesecake topped with smooth chocolate ganache Served with 
a berry compote and chocolate sauce £5.95 Great with Frangelico hazelnut 

liqueur £2.60

Lemon sponge roulade £5.95 Served with clotted cream and lemon curd 
Great with Limoncello £2.60

Creamy berry bavarois £5.95
Covered in a tangy mixed berry compote served with fruit coulis Great 

with Chambord £2.60

Warm chocolate brownie £5.95
(Gluten free brownie available)

Served with vanilla ice cream and chocolate sauce Great with Frangelico 
£2.60 or PATRON XO Cafe £3.75

Hot rum and raisin bread and butter pudding £5.95 Served with crème 
Anglaise and vanilla pod ice cream Great with spice rum £2.50 or 

Drambuie £2.80

Selection of ice cream £5.50
Great with Kahlua £2.55 or Baileys 50ml £4.45

Selection of three cheeses £8.25
Pont L’eveque, Godminster organic, Cambridge baby blue Served with 
apple, celery, grapes, chutney and cheese biscuits Great with Churchill 

reserve port £6.00

Freshly brewed coffee £2.25 Double espresso £2.25 (extra shot 65p) 
Cappuccino £2.25

Latte £2.25
Add a shot of your favourite liqueur Ask for our Liqueur coffee & cocktail 

menu

All dishes are subject to availability.
We can only advise and not guarantee any dishes that may contain allergens.

Should you have any queries on contents and ingredients, please see a member of our team.


