Nestled in the heart of Sevenoaks a little garden
of peace and tranquility. Sit back relax and let us
refresh you with delicious cocktails and wines,
nourish you with platefuls of delights from
around the world and look after you with
warmth & hospitality.

Starters

Green Nociella Olives

Our Daily Bread

A selection of freshly baked breads

with chimichurri

Bucket of Wings

Sticky chicken wings from the josper

Ring o’ ring

Calamari & onion rings, beer mustard mayonnaise
Squashed Flat Bread (v)

Grilled flat bread, butternut squash, confit shallots,
Taleggio cheese, caper berries

Funghi to be with (v)

Mushroom arancini, chestnut mushroom cap,
pickled wild mushrooms & green pesto
Tankard of Prawns

Tempura king prawns, rose harrisa mayonnaise,
honey & soy & fresh lemon

Chipotle Mussels

Josper Mussels with chipotle butter,

& fresh bread

Pork & Apple

Pulled pork, candied apple sauce, cucumber,
spring onion & pork scratchings

Pot of Beef

Potted beef, warm toast & ale chutney

the littla garden

restaurant ¢ bar e grill

[2.50]
[3.75]

[4.50]
[4.50]

[5.50]

[7.95]

[7.95]

[6.95]

[6.95]

[6.95]

Main Courses

STRAIGHT FROM THE JOSPER CHARCOAL GRILL

The Josper charcoal oven or grill, as it is better known is a
speciality charcoal oven imported from Spain. Using only
superior grade lumpwood charcoal the Josper is able to
maintain a cooking temperature between 300-350°c, adding
a unique flavour and texture to the food cooked within.

Josper Mezze (v) [9.50]
Earthy beetroot, rainbow carrots, shallots, parsnips, smoked
aubergine puree, coriander humous & shaved parmesan

Classic Sole [17.95]

Josper baked Lemon Sole, caper beurre
noisette, fine green beans & buttered new potatoes
Lobster & Fries

Maine lobster, Josper grilled, Seafood mayonnaise,
watercress & fries

Half [15.00]
Whole [28.00]
Josper Roasted Sea Bass [14.95]

Seabass, lemon & herbs, roasted in the Josper
served with crispy fried courgettes

Josper Chicken

Skewered chicken thigh & chicken breast, marinated as
you like, with Josper roasted corn, loaded jacket potato
& watercress

Peri Peri
Lemon & Thyme

[14.95]
[14.95]

The Ultimate Burger
60z beef burger, beef steak tomato, iceberg lettuce,
Gouda cheese, shoestring onions, ‘garden relish’ & fries

Single [9.00]
Double [14.00]
Steaks

All our steaks are British raised, aged for 28 days
minimum & approximately 8oz unless otherwise stated

Rump [16.50]
lean cut of beef, with strip of fat along the side

Onglet [17.00]
prized for its full flavour, best served rare/med rare
Sirloin [21.00]
a popular steak which is tender & can be

very juicy & full of flavour

Ribeye [21.00]

marbled for just the right flavour, best served
med-rare to medium to lightly caramelise the marble eye

Fillet 60z [23.50]
the leanest & most tender cut of beef,
enjoyed at its best close to rare

all our steaks are served with smoked mushroom,
watercress, fries & a choice of sauce ...

Peppercorn, chimichurri, stilton butter or
smoked chipotle butter

Coconut & Couscous (vn)

Butternut squash spring roll, confit peppers,
snow peas & bean shoots with chilli coconut
milk & organic cous cous

Popeye Chicken
Roasted garlic & thyme chicken supreme,
crisp polenta cake & wilted spinach

Cranberry Quakers

Confit duck leg, puy lentils, goats cheese,
cranberries, smoked bacon & caramelised
shallots with fine green beans

Lamb & Romanesco
Lamb shoulder & pickled ginger, swiss
chard, chestnut mushrooms & beetroot puree

Salads

Rockefeller

Chargrilled chicken & crayfish, mandarin, rocket
& watercress with crostini's & lemon dressing
‘lceberg Wedge’

Crumbled blue cheese, shoestring onions,
crispy bacon, candied walnuts & iceberg

Sides

Watercress & Rocket Salad

Courgette Fritti

Fine Green Beans

Corn on the Cob, Josper grilled, salt & pepper
Skinny Fries

Loaded Hassleback Potato

Shallots, Gouda cheese, creme fraiche
& crispy bacon

[9.50]

[12.95]

[14.75]

[15.50]

[8.95]

[8.95]

[2.50]
[3.00]
[2.50]
[2.00]
[2.75]

[3.00]

Desserts

Hot Rocky Road (n)
Marshmallow, hazelnuts & fondant chocolate

[6.00]

Silver Top Tart
Classic milk tart, dustings of cinnamon
& apple compote

[6.00]

Josper Pineapple
Lightly smoked pineapple,
malibu syrup & raspberry sorbet

[6.00]

Ice Cream & Cookie (n)

2 scoops of your choice:
Madagascan vanilla = Mint Choc chip
Raspberry sorbet

[4.00]

Cheese

A choice of cheese with crackers, fresh bread,
ale chutney, grapes & celery

Choose from our selection of cheeses

| Cheese
Extra Cheese (per portion)

[3.75]
[1.85]

Coastal Cheddar
Aged for |5 months to give it a
deliciously sweet, distinctive flavour

Classic Stilton
Pasteurised cow’s milk, rich, strong classic blue veins

Vignotte
Pasteurised cow’s milk intensely
creamy, light, rich, butter

all prices are quoted in £ & are inclusive
of vat at the standard rate

please make us aware of any allergies
& we will do our best to help

v indicates suitable for vegetarian,
n indicates use of nuts

we cannot provide highchairs.

We are happy to welcome children between 12 noon and 6pm but unfortunately due to a lack of storage space

Whilst we do not have a specific children's menu we would be happy to prepare dishes from the ingredients
we have available in the kitchen and on the menu.

www. littlegardensevenoaks.com






