
STARTERS

Charcoal-roasted celeriac white onion velouté, black onion seed crisps, chive oil and leek ash £6

Ale rarebit and shallot vol-au-vent Ogleshield cheese, beetroot-pickled onions, wholegrain mustard
dressing, red mustard frill salad £6.5

Smoked ham hock and guinea fowl terrine beer braised pearl barley, black pudding fritter and sticky
onions £7

Fogarty-roasted crispy lamb shoulder roasted and pickled cauliflower, raisin and caper ketchup £7.5

Konro grilled-scallops Jerusalem artichoke purée and crisps, smoked pear purée £11

Lightly cured and grilled mackerel smoked mackerel pâté, pickled and roasted garden beetroot,
fennel marmalade £7

MAINS

Jerusalem artichoke risotto glazed shallots, artichoke crisps, chive dressing £13

Celeriac, butternut squash and kohlrabi pie sweet potato purée and fondant, charcoal-baked leeks 
and smoked cheddar £16

Sea bream, brown crab orzo charcoal-roasted mussels, shellfish sauce, lemon verbena and dill oil £17

Black treacle and beer braised beef cheek bone marrow crumble, caramelised shallots and purée, 
duck fat roasted potatoes £18

Roasted Cornish hake grilled King Oyster mushroom, glazed chicken thigh, braised hispi cabbage, 
roast chicken jus £19

Venison suet pudding and roasted loin pickled red cabbage, baby parsnip, stout jus, violette potato 
purée £22

FROM THE FOGARTY CHARCOAL OVEN

28oz Côte De Bouef rocket and parmesan salad and triple cooked chips. For two to share £70

8oz Ribeye rocket and parmesan salad and triple cooked chips £23

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

SIDES

Truffled mashed potatoes £4
Honey and sesame glazed root vegetables  £4
Triple-cooked chips  £3
Parmesan and black truffle chips £4
Braised and spiced red cabbage £4        
Winter greens, crispy kale and toasted pine nuts £3.5

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



WWW.KITEREDHART.CO.UK
01462 441551

@KITEREDHART

DESSERTS

Autumn mess
 Bergamot curd, glazed figs, blackberry sorbet, poached pears  

£6

Toffee apple pudding
Classic crumble, apple and vanilla purée, butterscotch sauce, 

vanilla ice cream £6

Gingerbread crème brulee
Spiced orange jelly, muscovado ice cream, caramelised white 

chocolate £6.5

Salted caramel and bourbon tart
Yoghurt sorbet £6.5

Dark chocolate and hazelnut delice
Malted white chocolate mousse, hazelnut milk ice cream,

dulche de leche £7

British cheese board
Garden quince paste, home made biscuits and chutney £8.5


