THE PIG,

25 MILE MENU

1Lnst Hunger UK. Throuoh our sharved

GARDEN BITS - £5.50 each PIGGY BITS - £5.50 each FISHY BITS - £5.50 each
Fran’s Auberging dip Honey § Mustard Chipolatas White Crab Mayo
Crispy Mushrooms BacOW Jamt on Toast Brill Fritters

GARDEN, GREENHOUSE & POLYTUNNEL
“A Selection of Plant-Based Dishes, Mostly Picked This Morning”

Gladiator Parsnip Soup Buffalicious Mozzarella
Sourdough Croutons § Kentish Rapeseed Ol £10 Boloor Beetroot § Willy's Apple Clder Balsamic £13/£21
Roasteo Mixed Squash ‘0-Mile’ Mushrooms on Toast
Honey Whipped Ricotta § Toasted Seeds £12 Docker’s Sourdough § Garlic Oll £14

STARTERS (OR BIGGER!)

Guinea Fowl Terrine Paul’s Cold Smoked Trout
Suwmmer Vegetable Pieealilll £42 Willy's Cider Dressing § Pickled Cucumber £14
RYe BaY Crispy Squid Tempus Spiced Coppa
Chillt Mayonnalse § Perilla £14/£26 walled qarden Piekles £14/£20

GARDEN OF ENGLAND, NORTH SEA & CHANNEL

Esklmo Carrot Risotto Brogdale quinea Fowl Breast Folkestone Market Loin of Codl
Herb Salsa § Chilll oLl £12/£20 Celerinae Puree § Black Trumpet Mushrooms £26 Borlottl Bean Stew £28
Green Lane Farm Squash Tagliatelle Chargrilled Tamworth Pork Chop ‘Gemini’ Ray wing
Hoazelnut § Sage Pesto £21 Beetroot § Wholegrain Mustard £28 Spiced Butter § Jerusalem Artichoke £26
Boundary Farm Romanesco Crowborough Estate Venlson Ragu ‘Mad cat’ Platce
Rowmero Pepper Bressing § Toasted Almonds £19 Potato quocchl § Pickled Fennel £25 Foraged Sea Buckthorn § Caper Sauce £30

GARDEN SIDES - £6

Thrice Cooked Chips Morghew Estate Potatoes Roasted Beetroot
walled Garden Salad Bonita Sweet Potato Tobacco Onlons

Please note that any gawe on the menu may contain shot.
Please speake to a menber of staff if You have any questions about the menu, allergles, dietary requirements or calorie counter.
we hope You enjoyjed the food § service, we add a suggested 12.5% Service Charge to Your bill. (f something wasn't up to serateh, don't pay il But do tell us what we could have done better.



Kitchen Garden Greenhouse and Polytunnels Pigs, Sheep, Chicken and Quails

We have an obsessive commitment to home grown and local These act as the nursery as well as a place to experiment In the gardens you will find our pigs and Romney, or
produce at THE PIG-at Bridge Place. We celebrate the with lots of specialist plants, as well as unusual and exotic Kent, sheep - plus chickens and quails laying eggs daily!
seasons and use only the best, freshest and most authentic culinary plants. We have heated beds and growing lights to
foods and ingredients. Our surroundings influence our produce the right environment for maximum production.
food in every way, what cannot be grown in our Kitchen
Garden is sourced from within a 25-mile radius.

Beef

To put some of the best beef in the UK on your plate we
have stretched our radius slightly! Our lu\.i‘l--ouuudt rom
en you will find our fruit cages. These Irish producer Peter Hannan. Peter dry ages his Glenarm
produce an abundance of fruit for us thronghout the year. Estate beef in Himalayan pink salt cl 111\::1'55 Himalayan
Our menus will change by the minute depending upon We crop raspberries, red, black, white and pink currants, salt 1s C\CC]_)LiUll'l]. in terms of purity and its flavour-
what the forager turns up with or what our Kitchen Garden green, gold and red gooseberries, chili plants and gunavas. enhancing qualities, creating the perfect environ:
. D D t=] ? t=] N
am deems to be in perfect condition. Home grown with : ) , . , r the ageing process. Over a period of 28 - 45 d:
: 1 tol rfect lition. H itk W o] L5 i for tl O 1 of 28 - 4 y
/e are also growing espaliered apple trees and fan trainec —
clarity of flavour, true to the micro seasons anc er e fots (o g espalicred apr € b concentrates the flavour of the meat, seals the natural
P stone fruit trees. o :
by the countrys side and coast - these are the drivers of our o e juices and purifies the air in the room, producing totally
food style. unique, sweet, flavoursome and multi-award winning beef.
Smoke House

Fruit Cages

Everything is driven by our gardener and forager - they
grow and hm_ the food - our chef then creates the menu.

In the Kitchen Gar
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25-mile menu We smoke our salmon on site in the Smoke House with a Wine Garden of Eflgldfld
- y $ ey s : F ata e B xTS . . . . )
blend of our own and local Kentish honey, white pepper, England is one of the most dynamic and fast growing
lemon, sea salt and oak. Our non comes from Loch = . , : i =
glons in the \qul\_, with Kent boasting the most
Duart in the Scottish Highlands, from Scotland’s oldest 1 . v O e .
o favoural aln. climate for viticulture in the country. Seven of
independently run salmon farm where salmon are hand . R -
. J . - Kent’s leading wine producers amed up to create
reared from egg to harvest. A Certified Freedom Food i Mgyt 14 = . 3 . :
e . L0 the ‘Wine Garden of England’, a world-class wine trail and
we can be sure th:zt the salmon we serve comes from A B - -
: i visitor experience in Kent. These seven wine producers
a sustainable and well managed source. No synthetic i : S S .
= tifoulant J o are a group of industry pioneers, many of who already
no antifoulants, just top- : ! ’
?

Our commitment to a 25-mile menu not only supports
our local suppliers, but means we can be 100% honest on
the prov ce of our ingredients. Our local suppli
some of the most exciting and inspiring artisan producers
out there. Kent’s distinctive character and unique
combination of agricultural farmland, ancient orchards,
newly planted vineyards and history of hop growing, all 1 ibi
within casting distance of the sea, means THE PIG-at colorants, no antibiotics and deliver award-winning wines around the world. Visitors
Bridge P -e has access to some of the freshest local fish B rop natntatsatmon: can expect a W -lcome, a choice of preminm w
? ?

locally brewed beer amazing meats, delicious fruit and tours, tastings of critically acclaimed still and sp
award- winning English wines in the country! Mushroom House wines, and acres of sun-kissed vines. Wine novices and
oenophiles alike will learn something new on every visit.

We grow our own ‘zero miles’ Oyster mushrooms using

sustainable low-tech methods designed by our friends

at GroCycle. Our mushrooms are grown on used coffee Belu Water
grounds that would otherwise be thrown : \\L make We’re proud partners of Belu, serving unlimited Belu
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gives 100% of its profit to WaterAid to transform lives
\\olh W ,L‘L. with clean water, so together we can change at

st one life every day. o
Northdown Br{ewq:'y @

6
Copper Rivet Isle of -
Distillery Sheppey Gadd(s sziﬂ
7 T
(26 miles) Laughton’s Whitstable Brewery &
Poultr ) (10 miles) Page & Sons i
Q (o males (13.5 miles) ]f
Winterdale Mighty Fine Thm ;@ Ramsgate
Cheesemakers (to.5 ’m The Cheesemakers
(35 miles) Sittingbourne Shepherd Neame ﬂ of Canterbury Butpher of Brogdale
= S (a1 miles) i) Boties) Walmestone GrOWers
ﬂ? The rGoods )Shed Kt‘kntlsheg’ip (7 miles) L
. 4.5 miles, Westerhall Rum \
1 Maidstone 5 . : ; :
. Domaine Evremond /b : (H' miles) W}
Squen;ys'?::bgmery - E Maidq}one Distillery (2 miles) iH _ Q ] - D°“§f‘ Hendry
(22-]' mi. f) Micro Roagte'ry Can:g‘!éb?;{grﬁ_?;eti}vers B (,;5 m .
Kert. Decr Company a@' . (s mile) ﬁu L oIl y Turners ame’
245 mitles) _ Ellies Dairy Canterbury’ Ales Kent Cri
% | ‘n. ) (16 miles) ﬁ (4.5 miles) ? (1 g?fe) risps / |
i . a . Broxhall Farm Kentish Oils r
Greensand Ridge | 1 oqqington Farm ; Foodari G5 miles) - é £5
D(lit;};lz%y (21 miles) [‘! (1x miles) ROOMS & |
; “ ) . KITCHEN GARDEN FOOD
gem) \\ & Bardtey] Farma N | Core Farm Juice (s
(245 miles, Westwell V.meyard y, Simpsons Wine Estate

t: Turners Cider T _ / ; (2.5 miles) |
% ' (eaxiler) Ashford ' The Wooden Spoon ‘% /

Preserving Company Long ]_;nd Farm

Anno Distillery NG (6.5 miles) oy miles)
(25.5 miles) : - Kent Shepherd
. @ (5.5 miles) Dover®t
Hush Heath & N Ottinge Court Farm o
Estate Ki tt Dai (5.5 miles) ’ ] =
(as miler) JHE S )Y | H.W. Snape & Son—~
. } ! (8 mules,
Pig and Porter
4 (32 milks) ﬂf i]f e @ Folkestoneﬂ At c O ¥
CE— Biddenden ‘Jineyard Gusbourne Vmeyard Bank Farm Dockers F‘ermg!_ltsy—/’ . S T R 0 v B B’
(20.5 miles) (16 miles) (19 miles)
The Potato Shop g
(z0.5 miles) & gfi‘:’k?)ods Veg
Hinxden Farm
(25 miles) ﬂq
ChapeI-Down
(20.5 miles)

%
% Camber
iy
2.
%
vy
%
JOJO

Our 25-mile menu means we can be 100% honest about the provenance of our ingredients — at least

s ] 80% of fresh ingredients will be sourced in the local area or indeed from our kitchen garden.
Hasﬁng{';g;llzg Direct We use recycled, FSC certified paper and vegetable-based inks. Menus are recycled after use.

Please note that any gawe on the menu may contain shot.
Please speake to a menber of staff if You have any questions about the menu, allergles, dietary requirements or calorie counter.
we hope You enjoyjed the food § service, we add a suggested 12.5% Service Charge to Your bill. (f something wasn't up to serateh, don't pay il But do tell us what we could have done better.



