
STARTERS

Crispy pig’s cheek and smoked ham knuckle terrine burnt apple purée, pickled and charred onions  £7

Wobbly bottom goat’s cheese parfait maple glazed walnuts, orange braised chicory and blood orange gel 
£6.5

Slow roasted carrot and beetroot velouté Fogarty roasted beets, pickled carrot and toasted pumpkin seeds 
£6

Black pudding Scotch egg Parliament sauce, mustard leaf salad  £6

Charcoal grilled marinated mackerel lightly curried mayonnaise, shaved pickled fennel £7

Konro grilled scallops parsnip and quince purée, piccolo parsnip fritters, quince marmalade £11

MAINS

Poached and roasted cornfed chicken breast Jerusalem artichoke gnocchi, sautéed wild mushrooms, 
roasted artichoke £17

Pan roasted sea bream saffron risotto, Gewürztraminer butter sauce, roasted fennel and shallot
marmalade £17

Slow cooked pork belly roasted tenderloin, apple and black pudding tarte fine, cider cooked fondant potato  
£18

Wild mushroom and butternut squash wellington spinach and parmesan purée, glazed butternut  £16

Puy lentil and barley stuffed kohl rabi roasted turnip, beetroot puree and rosemary oil  £13

FROM THE FOGARTY CHARCOAL OVEN

Whole charcoal roasted lemon sole, brown shrimp and parsley butter, samphire and lemon dressing
£23

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

800g Cote De Bouef For two to share £70

300g Ribeye £26

300g Rump £23

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

SIDES

Black truffle and parmesan hand cut chips £4.5
Smoked garlic mash £4
Tenderstem broccoli, toasted almonds, black garlic £4.5
Maple and bacon glazed parsnips £4.5
Winter greens, brown butter and roasted pine nuts £4
Sauted spinach with braised portobello mushrooms £4

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.

KITE DINNER



KITE AT THE RED HART
28-29 BUCKLERSBURY

HITCHIN
SG5 1BG

WWW.KITEREDHART.CO.UK
01462 441551

@KITEREDHART

DESSERTS

Salted caramel and bourbon tart vanilla yoghurt sorbet
£6.5

‘Thunder and lightning’ set clotted cream custard, golden syrup gel, ginger beer jellies 
and honeycomb

£6.5

Blood orange ’jaffa cake’  dark chocolate brownie, blood orange jelly, chocolate mousse, 
marmalade ice cream

£7

Carrot cake malted carrot purée, candied walnuts, sweetened hung yoghurt
£6.5

Rhubarb and ginger éclair gingerbread ice cream
£6

Kite Cheeseboard homemade biscuits and garnishes
£8


