SOOI S

RESTAURANT

TO SIP

Sippelo elderflower spritz

Jasmine Saicho Sparkling Tea

TO START
Seasonal vegetable soup, Riverhouse fig leaf oil, rosemary parmesan croutons V
Beetroot cured chalk stream trout, fennel & citrus salad

The Organic Cure coppa ham & peach salad, Kentish cobnuts, mint vinaigrette N

TO FOLLOW
Wild garlic & nettle gnocchi, parmesan V
Scallop bisque risotto, mussels, parsley emulsion, samphire

Roasted chicken, sweetcorn, asparagus, creamy barley risotto, rosemary jus

SWEET
Whole orange & almond cake, lemon coconut sherbet, raspberry N
Baked cheesecake, poached Kent strawberries, elderflower cream

Manjari dark chocolate mousse, olive oil ice cream, Blackthorn flaked sea salt

2 COURSES - £28 | 3 COURSES - £38
*Includes Sipello spritz cocktail or sparkling tea

N - NUTS | V - VEGETARIAN | VE - VEGAN
A discretionary 13.5% service charge 1s added to your final bill which is shared among
all employees because we operate under the code of best practice of service charges.

We want to offer you the best possible service so please let us know of any
dietary requirvements you may have upon booking.
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