
SNACKS

Marinated olives £4         House roasted mixed nuts £3         Kite Scotch egg £6         Homemade bread and butter £3

STARTERS

Celeriac and black truffle velouté, ale and Ogleshield rarebit £5.5

Whipped goat’s cheese smoked, roasted and pickled beetroot, glazed walnuts, and gingerbread £6

Exmouth mussels ale, chives and garlic £6.5

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

Charcuterie platter sourdough, marinated olives, caperberries, Manchego £11

SANDWICHES

House-smoked beef brisket roll, crispy dill pickles, kohlrabi slaw, bone marrow gravy, triple-cooked chips 
£13.5

Fish finger sandwich crushed peas, house tartare sauce and shoestring fries on white bloomer bread £11

Kite Club crispy smoked bacon, grilled marinated chicken, beef steak tomatoes, avocado and cayenne 
dressing and egg mayonnaise on a lightly toasted brioche bun with triple-cooked chips £9

Mediterranean roll slow roasted peppers, sundried tomato relish, crushed and spiced avocado, lollo rosso 
and pesto mayonnaise on a lightly toasted brioche roll with triple-cooked chips £9

LUNCH PLATES

Roasted butternut squash salad kale, wild rice, pumpkin seed, Granny Smith apple, glazed pecans and 
apple cider vinaigrette £8.5  - Add goat’s cheese £2.5  - Add grilled marinated chicken £3

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

Venison and ox cheek pie creamed mashed potatoes, glazed root vegetables £13.5

Sea bream brown crab orzo, charcoal roasted mussels, shellfish sauce, lemon verbena and dill oil £16

28 day dry-aged 8.5oz Onglet steak (£17) or 8oz Ribeye steak (£23) triple cooked chips, dressed leaf salad 
£17

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.
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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


