
PREMIUM GINSAPERITIF

COCKTAILS B A R  &  G R I L L  M E N U

K I T C H E N E R 
R E S T A U R A N T

Guests on a dinner bed and breakfast package have a £30 allowance to put towards their meal

Please make us aware of any allergies or dietary requirements you may have. Please also let us know if you are gluten free as some of the dishes can be made with this requirement.  (v) Suitable for Vegetarians (ve) Suitable for Vegan. 

Kitchener                                      11
Inspired by Lord Kitchener’s life our gin has a poppy and nettle 
base to represent the First World War and a secret blend of 
spices illustrating Kitchener’s Asian adventures. Served with 
Mediterranean tonic and fresh pomegranate.

Audemus Pink Pepper                                     11 
Bright notes of pink pepper combine with vanilla and honey 
for a full bodied gin. Paired with Fever-Tree Elderflower Tonic. 
Garnished with an orange wedge.

Bathtub                                                          11
Botanicals are infused in a high quality pot-distilled grain spirit, 
lending a tint to the final spirit which is clean, fresh and packed 
with flavour. Paired with Fever-Tree Mediterranean Tonic.  
Garnished with an orange peel.

Bombay Sapphire                                             11
Aromatic, balanced, bright citrus and warming spice. Paired with 
Fever-Tree Mediterranean Tonic. Garnished with a lime wedge.

Eden Mill Hop                                                11
A delightful floral character emanates from this liquor- clean 
with a pleasant dryness best served pared with Fever Tree 
Indian tonic garnished with an orange slice.

Pinkster                                                        11
Fresh raspberries are steeped in the triple-distilled spirit. Dry yet 
subtly smooth finish. Paired with Fever-Tree Elderflower Tonic. 
Garnished with raspberry and a sprig of mint.

Gin Mare                                                             11 
A herbaceous taste of the Mediterranean with rosemary and 
basil. Paired with Fever-Tree Mediterranean Tonic. Garnished 
with rosemary, olives and lemon.

Hendrick’s                                                          11 
Delightfully infused with cucumber and rose petal. Paired with 
Fever-Tree Elderflower Tonic. Garnished with a slice of cucumber.

Hoxton                                                                11
Classic juniper driven character combined with exotic coconut 
and grapefruit.Paired with Fever-Tree Refreshingly Light Tonic. 
Garnished with grapefruit.

Silent Pool                   11
Rich, clean juniper-led spirit with floral layers of lavender and 
chamomile. Paired with Fever-Tree Elderflower Tonic.
Garnished with mint and lime.

Tanqueray No.Ten                   11
Named after the “Tiny Ten” still, camomile flowers and fresh 
citrus fruits are added to the original Tanqueray recipe.
Paired with Fever-Tree Mediterranean Tonic. Garnished with a 
slice of pink grapefruit.

Tanqueray Flor De Sevilla                  13
Crisp juniper and zesty Seville orange, supported further by 
orange blossom, vanilla and allspice. Paired with Fever-Tree 
Mediterranean Tonic. Garnished with an orange wheel.

Whitley Neill Rhubarb and Ginger               13 
Subtly tart with clear rhubarb influence. A twist of orange 
sweetness and herbaceous coriander brings balance to the 
palate. Paired with Fever-Tree Indian Tonic.  
Garnished with orange. 

Glass of Champagne                               12

Glass of Prosecco                                8

Kitchener Bramble                                          11
Gin, Chambord, egg white, lime.

Gin Sour                                           11 
Kitchener Gin, lemon juice, sugar syrup, egg white, bitters.

Negroni                                           11
Kitchener gin, red vermouth, Campari

Whisky Sour                                         11
Bourbon, lemon juice, sugar syrup, egg white, bitters

Cosmo                                           11
Vodka Cointreau, lime sugar syrup, cranberry juice

Lychee Martini                                     11
Rose syrup, lychee juice, pear liquor, lychee liquor

all served with a 50ml measureall served as 125ml

Fries (v)     4  

Parmesan Fries    4  

Tender stem Broccoli, garlic butter (v) 4  

Herby Mushrooms (v)   4  

Onion rings (v)    4  

House salad    4 

Scotch egg      8  
Watson and Neil sausage

Chargrilled mackerel fillet    8 
Pink grapefruit bed, lime and pepper créme fraiche

Sweet and sour beetroot     7                                                              
with goat’s cheese 

Bruschetta        7  
Tomato & roasted pepper salsa, citrus smashed avocado (ve)

Quail egg benedict      7 
Crisp Parma ham, sour dough, hollandaise 

Kitchener soup (ve)      6
Root vegetable soup, served with bread                                      

Marmite mushrooms     7
Bread, créme fraiche

Canterbury tart, custard     7  

Spiced poached pear, vanilla ice cream   7  

5 choice Kentish cheese platter    9  

Chocolate pannacotta, salted caramel sauce  7  

Sticky toffee pudding, toffee ice cream (ve)  8  

Jam roly poly, birds custard    7  

Apple pudding, birds custard    7 

STARTERS

DESSERTS

SIDES

21 day aged sirloin steak, roasted vegetable stack, salsa verdi, peppercorn sauce       22

Roasted tomato & red pepper penne, ricotta crumble (v)       16

Pan fried sea bass, crushed skin on new potato, tender stem, caper butter dressing       18

Roast butternut squash, red onion, pine nuts, maple syrup, cherry tomato, spinach, lentil and rocket (ve)      16

Stuffed chicken breast, apple, cheddar, green beans, potato, citrus honey glaze dressing       17

Lentil sausage with mash and gravy       14

Beef and prune hotpot, with available green vegetables       15

MAINS


