
STARTERS

Wild garlic and broccoli velouté Wobbly Bottom goat’s cheese, lemon herb oil £7

Chicken thigh ‘Kiev’, black garlic, cauliflower cheese, roasted cauliflower £8

Roasted scallop smoked eel cream, bone marrow and chervil crumb, smoked bacon £11

Grilled Norfolk asparagus confit duck egg, peas, morels, black truffle £8

Chalk stream trout roasted red pepper, tarragon, samphire pesto  £8

Brixham crab salad soy and Ponzu, sourdough crumpet, purple shiso £9

Beetroot spelt risotto shaved radishes, pickled Shimeji mushrooms £7

MAINS

English lamb shoulder rösti, truffled broad beans, pea, mint £19

Creedy Carver duck breast Vadouvan-roasted carrot, smoked sausage and potato pie £24

Miso and sesame-glazed cauliflower wild rice, sesame and kale crisp salad, poached raisins,
caramelised cauliflower £13

Waveney Valley pork cutlet braised white cabbage, smoked ham hock, sage and cider £16

South coast hake, spinach, shellfish sauce, Kite fish pie £16

Red pepper and courgette Wellington watercress, glazed aubergine £16

FROM THE FOGARTY CHARCOAL OVEN

Whole charcoal-roasted lemon sole ‘meuniere’, brown butter, caper and parsley sauce £23

800g Dedham Vale porterhouse T-bone steak for two to share £70

300g ribeye steak £28

300g rump steak £24

All our steaks are sourced from British and Irish farms, aged for 28 days and hand-picked for
their quality. Steaks are served with triple-cooked chips and a parmesan and lollo rosso salad.

Bearnaise sauce / Peppercorn sauce / Bone marrow and ale gravy All £2.5

SIDES 
All £4.5

Black truffle and parmesan chips
Summer greens, toasted hazlenuts, crispy bacon
Braised English peas, broad beans, gem lettuce
Buttered Jersey Royals

Please notify your waiter of any dietary requirements. Full allergy information is available on our website: www.kiteredhart.co.uk
A discretionary 12.5% service charge will be added to your bill.
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DESSERTS 
All £6.5

Salted caramel choux buns salted popcorn ice cream, dulche de leche

Rhubarb and custard poached rhubarb, double vanilla ice cream

Milk chocolate and peanut butter parfait glazed banana, banana and passionfruit sorbet

Sourdough and aged treacle tart clotted cream ice cream, brown butter crumble

Vanilla set cream Pimms and Champagne jelly, raspberry sorbet

Coconut panna cotta compressed mango, mango and pink peppercorn sorbet, 100% dark 
chocolate

Selection of British and Continental cheese Kite Eccles cake, house sourdough crisps
+£2.5


