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If you are sitting outside, we kindly ask that you order food & drink at the bar

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
SMOKEHOUSE

Maple & whisky smoked beef short rib | Orange and thyme brined

turkey breast | Cherry habanero pork belly burnt ends | 12-hour

smoked dry rub brisket | Herb rolled lamb breast | Smoked camembert

mac ‘n’ cheese | Spiced beans | House pickles |

Beef dripping gravy

AVAILABLE ALL DAY ON SATURDAYS IN THE GARDEN &
GARDENERS’ SHED

SHARING BOARD
30.00 PER PERSON

MAINS
Maple & whisky smoked beef short ribs 24.00

18-hour smoked dry rub brisket 25.00
Smoked corn ribs & candied sweet potato 21.00

All main courses are served with:
Smoked camembert mac ‘n’ cheese | Spiced beans | House pickles |

Beef dripping gravy

DESSERTS
Caramelised peach cake, clotted cream, peach gel 9.00

Kentish Strawberry frangipani tart, strawberry and cream ice cream 10.00

Candied banana pavlova, rum and raisin cream 9.00

Pipers farm black cherry pie, lemon sorbet, dried blueberry 10.00


