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CLASSIC NEGRONI 10

Tanqueray, Campari, Martini Rosso

DOMAINE EVREMOND 13.7
Kent, England, NV
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TEAR & SHARE GARLIC BREAD (d,g,v)

ORING iy S
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SUNDAY MENU
12PM - 7PM

5

Add salt cod paté (d,f,g) whipped feta, pesto (d,n,v) chicken liver parfait

GORDAL PIQUANTE 4
OLIVES (fn,v)

CHORIZO 12
SCOTCH EGG
coriander & lime aioli (d,e,g,s)

BUTTERNUT SQUASH 10
HUMMUS

piquante peppers, toasted pine
nuts, crostini (g,n,s,ss,vg)

B Y

ROAST CHICKEN SUPREME

stuffed with Cumberland sausage meat (d,e,g,s)

SLOW ROASTED PORK BELLY

fennel & sea salt crackling (d,e,g,s)
ROAST SIRLOIN OF DRY AGED BEEF 27

(d,e.g.s)

COMBINATION ROAST

roast sirloin & roast pork (d,e,g,s)

ROAST BUTTERNUT SQUASH

walnut & rosemary crumb, vegetarian gravy

(g,n, s,v,vg)

v

THAI PRAWN TACOS 10
sesame seed, sweet chilli dipping
sauce (cr,f,g,ss)

CHILLI BEEF NACHOS

guacamole, sour cream,

jalapefio (c,d,s)

12/18

ROSEMARY & GARLIC 18
BAKED CAMEMBERT
red currant & port jam, crostini

(d,g,v)

ROASTS &
LARGE PLATES

24

25

ROAST BEETROOT BOURGUIGNON PIE
mashed potato, sauteed cabbage (c,g,s,vg)

PRAWN & HOT SMOKED SALMON
TAGLIATELLE

30
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CRISPY KIMCHI PORK 12
BITES

Asian slaw, sesame seed (fss,sy)

SEARED SCALLOPS 15
pea & chilli purée, black
pudding, pork puffs (d,g,f,mo,s)

KOREAN CAULIFLOWER 10
BITES
gochujang & maple dressing,

toasted sesame (g,ss,sy,vg)
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LOCAL BATTERED FISH 23
& CHUNKY CHIPS

garden peas, tartare sauce (d,e,f,g,m)

20

26

dill cream, chilli, spinach & Parmesan (cr,d,f,g,s)

20

LAMB SHOULDER BOBOTIE 28

South African dish, spiced ground lamb, apricots,

egg custard, saffron rice, green salad (d,e,m,s)

All of the above is served with Yorkshire pudding,

roast potatoes, seasonal vegetables, cauliflower

cheese & red wine jus (d,e,g,m)

5 Y

gem, Monterey Jack cheese,
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80Z STEAK BURGER 21
seeded bun, tomato relish, baby

coleslaw & skinny fries (d,e,g)

Add bacon

2

Lo

Y

vy

10 OZ DRY AGED SIRLOIN 36
French fries, green leaf salad,
mustard dressing (d,m,s)

WALDORF SALAD
blue cheese dressing (c,d,n,s,v)

ROASTED CARROTS

salsa verde (vg)
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FRENCH PEAS
shallots, garlic, bacon (d)

BALSAMIC & SOY ROASTED
GARLIC MUSHROOMS (sy,vg)

FRENCH FRIES (vg)

ASIAN AIOLI FRIES (e,ss,sy,v)

Some of our dishes contain the following allergens or are suitable for vegetarian/vegan:

C-CELERY, CR - CRUSTACEAN, D - DAIRY, E - EGGS, F - FISH, G - GLUTEN, M - MUSTARD, MO - MOLLUSCS,
N-NUTS, P-PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY, V - VEGETARIAN, VG - VEGAN
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ALSO IN OUR FAMILY
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Our first pub, The Marquis of Granby opened in 2019
after a full refurbishment in the picturesque valley of
Alkham. We’re beyond excited that we've made it into the
Finals of Kent’s Muddy Stilettos Awards 2026.
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Opened in 2023, The King’s Arms is a I4th century
Medieval Inn restored in celebration of the coronation
of King Charles 111. In 2024, the Inn was crowned
County Winners in the National Pub and Bar Awards.
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AT THE KING'S HEAD

CHRISTMAS DAY
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The Tiger Inn at Stowting opened in 2021 after a full

sensitive refurbishment. It was crowned County Winner
in the National Pub Awards and finalists in the Taste
of Kent Awards.

tigerinn.co.uk

Cockpit Cottage is a 5 bedroom cottage off Elham village
square, in the beautiful North Downs of Kent. In 2024 the
cottage went through an extensive restoration and sits next

door to the King’s Arms Pub.
cockpitcottagelham.com

Tucked away in the barn in our patio courtyard, Wye Not
Pizza serves up authentic stone-baked pizzas made with the
best ingredients sourced by our team. Settle in for a casual

evening with friends in the pub or make a night of it at

NEW YEAR'SEVE

Scan the QR to join our loyalty
programme through Open Table

Celebrate Christmas Day at The
King’s Head with an indulgent
three-course feast designed to
make the occasion truly special.

Priced at £145 per person,
our carefully curated menu
showcases the very best of the
season.

Ring in the New Year in style
at The King’s Head with an
unforgettable evening of great
food, vibrant atmosphere, and
live entertainment. Join us as
we welcome international singer
and trumpeter Ollie Mulkeen.




