
SAMPLE MENU

Head Chef ~ Mark Pearson

Marinated olives   £2.50  Smoked paprika peanuts ~  £3.50

Ellie’s goats cheese curd, blood orange, beetroot, red endive, toasted almonds  £7.25

Risotto of roasted buttnernut, sage & hazlenuts  £6.95  (v)

Chicken liver & Biddenden honey parfait, caramelised apple & mustard seed chutney  £7.25

South Coast mackerel fillet, confit Romano pepper & chorizo  £7.50

Ham hock croquette, split peas, Bramley apple purée, Kentish apple verjus vinaigrette  £7.25

Confit Loch Duart salmon, crisp fried Mulberry Tree hen’s egg, radish & potato salad  £8.95
  

~~~~~~~

South Coast hake, crisp cod cheeks, buttered gem lettuce, egg yolk, warm tartare sauce £16.50

Roasted stone bass, razor clams, confit potato, 
braised leeks, smoked bacon & cockle vinaigrette £20.95

Belly of Kentish Middle White pork, black pudding, Savoy cabbage, creamed potatoes  £16.50

Confit duck leg, dauphinoise potato, young spinach, golden raisins  £16.50
  

Angley School Farm 10 oz ribeye steak, brochette of mushrooms & cherry tomatoes, 
triple cooked chips, peppercorn sauce   £21.50

Shallot tart tatin, walnut & blue cheese salad, Kentish apple verjus salad  £15.95  (v)

Side orders ~ Triple cooked chips ~ Creamed potatoes ~ Curly kale ~
Buttered new potatoes ~ Purple sprouting broccolli & almonds ~ all £3.00 

Please note that all of our dishes are prepared to order., therefore during busy periods we would ask for your patience.

All red meats will be cooked pink unless you advise otherwise.   Special diets & allergies can be catered for – please 
discuss your individual requirements with a member of staff.    All dishes may contain traces of nut – please discuss any 

serious food allergies with a member of staff.

For parties of 8 or more there  will be a 10% service charge applied to the bill

Please note that we do not accept American Express or cheques



List of suppliers

Our ethos is, wherever possible, to use local suppliers and local produce from within the county.
Eggs are from our flock of chickens, that roam free range on our 2 acre field at the back of the restaurant.  

They are very happy hens - taste the difference in the eggs!  We also use fruit & vegetables from local 
residents that have large gardens and have an abundance of produce.  This year we have had kale, Swiss 

chard, plums, blackberries, damsons & apples on the menu.

E C Wilkes & Son, Cranbrook 01580 713128 Meat

Turners Fine Foods, Goudhurst 01580 212818 Speciality goods & cheese

David Catt & Sons, Boughton Monchelsea 01622 743537 Fruit & vegetables

Watts Farms, Orpington 01689 877175 Fruit & vegetables

Friday Street Farm, East Sutton 01622 842162 Asparagus

Maws, Hawkhurst 01580 755390 Speciality goods & cheese

Rankins Farm, Linton 01622 745631 Rhubarb, plums

Chapmans of Sevenoaks 01732 743319 Seafood

Roundoak Hebridean, Sutton Valence 07811 209409 Hebridean Lamb

Keltic Seafare, Isle of Skye 01349 864087 Scallops
(Although not local, this company hand-dives for the scallops, instead 
of using nets that dredge the sea bottom and destroy plant life)

Perton’s Apple Verjus 07785 954424 Apple Verjus
(This is a fresh, tart juice used for dressings, www.pertons.co.uk
sauces & marinades. Made from Kentish apples - picked early for extra tang)

The Chapel Press, Romney Marsh 01303 870070 Oil

Bibendum Wines, London 020 7449 4000 Wines

Biddenden Vineyard, Biddenden 01580 291726 Wines

Harveys Brewery, West Sussex Ale

Moors Organic Juices, Teynham 01795 521341 Fruit juice

Kingsdown Water, Canterbury 01304 381481 Mineral water

John Street Beverage, Greenhithe 01322 381380 Coffee

Why not give a Mulberry Tree gift voucher as a present......?  We can provide them in any denominations.

Are you hosting a special celebration?
A wedding?        Birthday party?            Anniversary dinner?

The restaurant is available for exclusive use for special occasions 
and in addition to the restaurant, we are able to cater for functions up to 150 people 

in a marquee, covering the patio.

We offer a fully bespoke service to look after your individual requirements.    
If you would like to discuss any forthcoming celebration, please speak to Karen.


