
 
Garden Oven Menu 

 

Opening times: 12:00 – 18:00 for food & 12:00-19:30 for drinks, weather depending. 
Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can't 
guarantee any dish is completely allergen free. We'll always check in, but please do let us know if 
there's anything we should be aware of. For allergen or calorie information, just ask us or scan the 
QR code. We add a discretionary 12.5% service charge to your bill. If something wasn't quite right, 
don't pay it - but do tell us so we can make it better next time. 

 

Nibbles 

Scratchings & Apple Sauce 6 Olives & Garden Pickles 6 

I.O.W Padron Peppers & Smoked Salt 6 Smoked Almonds 6 

Wood Fired Pizzas 
Buffalicious Mozzarella & Tomato 15 Simply Cured Chorizo & Chilli 18 

Homegrown Courgette & Goat’s Curd 16 

 
Confit Duck, BBQ Sauce & Pickled Cucumber 

17 

Grazing Plates 

I.O.W Heritage Tomatoes,  
 Basil Dressing & Goat’s Curd 13 

Chargrilled Courgettes, Kale Pesto & Pickled 
Shallots 12 

Spiced Garden Herb Hummus & 
Flatbread 10 

Paul’s Smoked Atlantic Prawns 
& Garlic Aioli 14 

Sides 
Koffman’s Chips 6.5 Walled Garden Salad 5.5 

Dips 2.5 
Black Garlic Aioli or Garden Herb Mayo 

Sweet Treats 
Selection of Simply’s Ice Cream 5.95 Chocolate Sundae 9.5 

 



 

Drinks Menu 
Beer & Cider 

Whitstable Bay Blonde 5% Half   4   Pint   7 
Faversham, a contemporary, hoppy & zesty lager 

Time & Tide Spratwaffler IPA 4.3% 440ml   7.75 
Sandwich, Session IPA.  Citrus, lychee & passion fruit 

Kentish Pip Grafter Cider 4.2% Half   4  Pint   7 
Bekesbourne, medium, crisp & refreshing, green apple 

Kicking Goat Elderflower & Mint Cider 3.4% 500ml 7.5 
Egerton, morish, light & floral, lightly sparkling 

Utopia Pilsner 0.5% 440ml   6.5 
Crisp, hoppy & refreshing 

Spirits & Cocktails 
Sapling Gin   10.25 

with Fever Tree Light Tonic or Mediterranean Tonic 

Dockyard Strawberry Gin   9.75 
with Fever Tree Light Tonic or Mediterranean Tonic 

Maidstone Rose Gin   10.50 
with Fever Tree Light Tonic or Mediterranean Tonic 

Sipello & Pink Grapefruit   8 
Caged fruits, Gooseberry, Redcurrant, Rhubarb with Fever tree 

Pink Grapefruit soda 

Golden Hour Negroni 60ml   10 
Loveday Golden Hour Gin, Cocchi Rosso, Campari 

Dolce Vita Spritz   14.5 
Dolce Vita, Sparkling Wine, Soda, Orange 

Rhubarb & Hibiscus Margarita   14 
Tapatio Tequlia, Triple sec, Basil, Strawberry syrup, Lime 

Pimm’s & Lemonade   12 
A large measure of Pimm’s & Fever Tree Lemonade 

Free Spirited 
Fran’s Homemade Lemonade   7 

Fresh lemon juice, herbs & fruits picked by our gardeners 

Anon & Lemonade   9.50 
A summer aperitif that tastes just as good as Pimm’s! 

Wild Idol Spritz   12.5 
Pentire Coastal, Wild Idol Sparkling Rosé, Peach & Jasmine 

Owlet’s Juices 250ml   4.75 
Apple & Elderflower, Apple & Raspberry 

Marna Peach Iced Tea 330ml   7 
Small batch & all natural 

Cellular Electrolyte Soda 330ml  4.5  

Elderflower & Peach or Lime Sea Salt 

 

Wild Idol Alcohol-Free Sparkling White or Rosé 150ml   12 

Wine 

Sparkling 
Simpsons Wine Estate | Chalklands | Kent | England 
Hambledon | Classic Cuvée Rosé | Hampshire | England 
 

 125ml 
14.50 

16 

Bottle 
65 
75 

 

White 
Sangiovese, Vermentino | The PIG CUT | Tuscany | Italy 
Picpoul de Pinet | Christophe Muret | Languedoc | France 
Chardonnay | ‘Wild Ferment’ Highweald | Sussex | England 
Sauvignon Blanc | Dog Point | Marlborough | New Zealand 

175ml 
12.50 

12 
16 
16 

500ml 
32 
33 
44 
43 

Bottle 
47 
48 

62.50 
64 

Red 
Sangiovese, Cabernet Sauvignon, Merlot | The PIG CUT | Tuscany | Italy 
Douro Tinto | ‘Vinha Grande’ Casa Ferreirinha | Douro | Portugal 
Beaujolais-Villages | Arnaud Combier | Beaujolais | France (Served Chilled) 

 
12.50 

14 
15 

 
32 
39 
42 

 
47 
56 
60 

Rosé 
Sangiovese Rosé | The PIG CUT | Tuscany | Italy 
Côtes de Provence | ‘Cuvée Prestige’ Minuty | Provence | France 

 
12.50 

16 
 

 
32 
44 

 

 
47 

62.50 
 

 


