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Thank you for choosing to dine with us,
Our menu is freshly prepared and locally sourced within Kent.

Dishes may change according to seasonality THE
CHEQUERS
SMALL PLATES
Smoked Chicken Chowder 8 Chequers Prawn Cocktail 10
Roasted corn Roasted Langoustine
Kent Coast Scallops 14 Roasted Brisket 12
Malt vinegar emulsion, crispy pancetta Selection of pickles, mustard butter croutons
Lincolnshire Scotch Egg 11 Baked Romanesco 10
Home made ketchup and pickles Roasted pepper & Smoked paprika sauce
LARGE PLATES
Fish & Chips 18 Smoked Haddock & Leek Risotto 19
Fresh Haddock, tartare sauce & Minted peas Flaked smoked haddock, creamy leeks
Pie of the Day 16 Confit Duck Leg 22
Creamy chive mash, green beans & Jus Rich white bean & murguez sausage cassoulet
Beef cheek Lasagne 1/ Loin of Chart Farm Venison 24
Rich ragu, creamy cheese sauce &fresh pasta Rainbow chard, wild mushrooms, truffle dauphinoise
Cashew nut curry 16 Orzo Pasta 18
Home made flatbread, spiced rice Wild mushroom & sage, watercress, truffle
GRILL
All Steaks served with roasted tomato, triple cooked chips & watercress
8oz Fillet 36 100z Ribeye 32
Chateaubriand 80 Tira De Ancho /0
750g Centre cut fillet 700g Spiral cut ribeye marinated in chimicurri

Peppercorn - Blue Cheese - Garlic Butter - Chimicurri - 3.5

Chequers Burger 18

Mature cheddar, bacon, burger relish, triple cooked chips &
home made coleslaw

SIDES
Triple cooked chips © Truffle Mac n Cheese ©¢
Peas, pancetta and onion ¢ Green beans with parmesan &5
Freshleafsalad 5 Wild mushrooms, garlic butter 5

Please speak to our front of house team for any dietary & allergies you may have.
(Vg) Vegan (V) Vegetarian (GF) Gluten Free  (DF) Dairy Free (AF) Allergen Free



CHILDRENS MENU

For children aged 12 and under

THE
CHEQUERS

Choose from mash potatoes or fries & baked beans or tederstem broccoli

Fish Goujons 7.5 Cheeseburger 7.5
Chicken Goujons 7.5 Cheesy Tomato Pasta /.5

LUNCH MENU
Served Mon - Sat 12. until 17.30
All sandwiches are made with Focaccia bread

Steak & Red Onion 12
Turkey Brie & Cranberry 12

Mozzarella, Tomato & Pesto 10

Fish Goujon, Tartare sauce 12

Bacon, lettuce & Tomato 12

DESSERTS

Sticky Toffee Pudding © Trillionaire Tart 8
Whisky toffee sauce and salted caramel ice cream Handmade with Cream

Caramac Pannacotta ¢ Kentish Cheese Board 14
Vanilla shortbread, baked white chocolate Selection of Kent CheeseS, & pear Chutney

Banoffee pie 8 Blackberry & Coconut ¢

Banana Ice cream Frangipane tart
Clotted cream Ice cream

ICE CREAM SORBETS

Two Scoops 5 Two Scoops 5.5

Three Scoops / Three Scoops /.5

Choose from vanilla, chocolate, Choose from lemon, mango
strawberry, salted caramel raspberry

TEA & COFFEE
Tea 3.5 Coffee 3.5 Latte 2 Cappuccino 4 Double Espresso 4
Add syrup; Hazelnut, Vanilla, Spiced Pumpkin or Caramel 1.5

Selection of Flavoured Teas 4

Please speak to our front of house team for any dietary & allergies you may have.
(Vg) Vegan (V) Vegetarian (GF) Gluten Free  (DF) Dairy Free (AF) Allergen Free



