
Pan-seared duck breast, duck fat fondant, confit leg bon-bon, port jus 27.00

12oz bone in pork chop, creamed savoy, pancetta, roasted cherry vine tomatoes (gf) 25.00

Roasted celeriac steak, cauliflower purée, pickled pear, crispy kale, peppercorn sauce (ve/gf) 20.00 

Slow cooked ox cheek, truffle mashed potatoes, stock pot carrot, Luke’s Pinot Noir jus (gf) 29.00

Pan-seared cod loin, wild mushroom risotto, crispy Moon’s Green ham, herb oil (gf) 29.00

BAR NIBBLES
Sticky lamb ribs (gf) 8.00

Gordal olives (ve/gf) 5.00

Artisan bread and flavoured butters (veo) 6.00 per person

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Brut NV 8.00

Leslie’s Sparkling Wine Flight 12.00

STARTERS
Chicken liver parfait, blackberry, warm doughnuts (gfo) 12.00

Pan-seared scallops, roasted cauliflower purée, pickled florets, white pudding crumb (gfo) 14.00

Salt-baked beetroot soup, horseradish cream (ve/gf) 10.00 

38 day dry-aged beef tartare, confit hen egg yolk, capers, truffle toast (gfo) 14.00

Butter-poached king prawns, chorizo, celeriac purée, Leslie’s Reserve sauce (gf) 14.00

MAINS

Hispi cabbage, carraway (ve/gf) 6.00

Hand-cut chips (ve) 6.00 

Truffle mashed potatoes (gf) 6.00 

SIDES
Creamed savoy & pancetta (gf) 6.00 

Truffle mac & cheese 8.00 

Chicken stock pot carrots (gf) 6.00

Dry aged steak, confit vine tomato, garlic & thyme wild mushroom, pickled onion ring, hand-cut chips (gfo)

Ribeye 35.00 | fillet 40.00

Choice of peppercorn, blue cheese or Dianne sauce 

Balfour IPA battered fish & chips, minted pea purée, pickled onion, hand-cut chips, tartare sauce 19.00*

Double rump & chuck burger, brioche bun, tomato, gherkin, burger sauce, fries 18.00

Wild mushroom & butternut squash Shepherd’s pie, buttered winter greens (veo/gf) 19.00

CLASSICS

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Hollingbourne Meadows Trust - a fantastic charity that champions the
future of the countryside at Hollingbourne. Ask our team for further details.

www.thewindmillhollingbourne.com | @thewindmillhollingbourne
If you suffer from allergies, please let a member of staff know before ordering. We offer gluten-free and vegan options.

A discretionary service charge of 10% will be added to your bill.

AT THE WINDMILL
WINTER

Balfour Blanc de Blancs 2018 10.50

Balfour Brut Rosé  2018/19 10.50

Balfour Still Wine Flight 15.00

Camembert, lavender, honey, toast (gfo) 12.00                   

Ox cheek croquette, salsa verde 10.00

Pork & caramelised pear scotch egg, piccalilli 9.00


