
Slow braised beef ragu, pappardelle, parmesan aioli, bone marrow garlic bread 26.00

Whole grilled lemon sole, warm tartare sauce, spring greens, baby potatoes 29.00

Fillet of beef steak, braised short rib, roasted shallot, vine tomatoes, straw potatoes, béarnaise sauce 39.00

Add - Garlic king prawns 7.00

Green pea & saffron gnocchi, pea puree, sun dried tomato, roast shallot, salsa Verde 22.00

Crispy pork belly, roast apple butter, olive oil mash, smoked bacon broth 25.00

BAR NIBBLES

Fresh baked bread, honey butter 6.00

Gordal olives (ve/gf) 5.00

Smoked nuts 4.50 

Wild garlic hummus, pickled carrots, crackers 8.00

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Brut NV 8.00

Leslie’s Sparkling Wine Flight 12.00

STARTERS
Sapling gin cured trout, grapefruit & citrus yoghurt 13.00

Pea & wild garlic soup, minted yoghurt 9.00

Lobster & salmon ravioli, lobster bisque, spinach, 14.00 

Sticky lamb ribs, mint, pickled fennel slaw 13.00

Heritage tomato salad, baked goats cheese, pickled shallot 10.00

MAINS

Heritage tomato salad 6.00

Confit garlic mashed potatoes 6.00 

Buttered spring greens 6.00

SIDES

Hand-cut chips (ve) 6.00

Minted baby potatoes  6.00

Bone marrow garlic bread 6.00 

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

Double rump & chuck smash cheeseburger, crispy bacon, brioche bun, slaw, gherkin, baconnaise sauce, fries 19.00

Wild mushroom ‘Shepherd’s pie’  buttered spring 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
SPRING

Balfour Blanc de Blancs 2018 10.50

Balfour Brut Rosé  2018/19 10.50

Balfour Still Wine Flight 15.00

Baked chorizo & pancetta, red wine, honey 9.00    

Lobster doughnuts, lemon & grapefruit creme fraiche 12.00         

Puffed pork crackling, pear puree 5.00

Kent ‘Camembert’ filo parcel, honey 9.00 


