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A discretionary service charge of 10% will be added to your bill.

SIDES

BAR NIBBLES

AT THE GOUDHURST INN
WINTER SUNDAY

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Sparkling Flight 12.00

ROASTS
Served with family-style accompaniments, the way they should be - Kentish Blue cauliflower cheese, braised red
cabbage, buttered greens, carrot & swede mash, honey-roast carrots, duck fat roast potatoes, Yorkshire pudding &
lashings of gravy.
Roasted striploin of beef, horseradish 21.00

Chicken supreme & sausage meat stuffing 19.00

Pork loin, crackling, apple sauce 20.00

Home-made nut roast 18.00

Children’s roast Half price

Bone-in Côte de Boeuf for two 65.00

Whole roasted brined chicken for two 42.00

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Hospice in the Weald - a fantastic charity providing free care to
adults & children facing difficulties. Ask our team for further details.

Leslie’s Brut  NV 8.00

Balfour Still Wine Flight 15.00

Winter minestrone soup, garlic & herb sourdough (ve/gfo) 9.00

Smoked bbq Chicken thigh, creamed corn purée, charred corn (GF) 10.00

King prawn & chorizo skewers, apple slaw (gf) 10.00

Crispy buttermilk pheasant, celeriac remoulade, truffle mayo 9.00

Sautéed wild mushrooms on toast, poached duck egg (veo/gfo) 10.00

Honey, garlic & rosemary Kentish camembert, apple & garlic jelly, toasted sourdough 14.00

Salt & chilli king prawns, wasabi mayo 11.00

Halloumi fries, chili jam (gf) 8.00

Crispy pork belly bites, honey glaze 8.00

Mac & cheese bites, tomato and herb dip (v) 8.00

Wild boar sausages, champ mash, crispy onions, apple gravy 18.00

Spiced butternut squash, coconut broth, chargrilled aubergine, crispy cauliflower, steamed wild rice (ve) 18.00

Lentil and wild mushroom ragu, pappardelle, shaved parmesan (veo) 17.00

Balfour fish & chips, mushy peas, pickled onion, tartare sauce, triple-cooked chips (gfo) 19.00*

Triple-cooked chips 5.00

Fries 6.00

Creamed potato 6.00

Winter greens 6.00

Garlic & herb squash 5.00

Creamed savoy cabbage & bacon 5.00



PIZZA

Garlic flatbread; confit garlic, rosemary 8.00

Garlic flatbread with cheese; mozzarella & red onion marmalade 11.00

Traditional Margherita; Fior di latte mozzarella, fresh basil 14.00

Smokehouse; mozzarella, pulled brisket, roasted chicken, honey baked ham, red onion, BBQ sauce 17.00

Spicy pepperoni; mozzarella, cured pepperoni, red chilli, oregano 15.00

Ham & Mushroom, mozzarella, honey baked ham, mushrooms, black olives, mascarpone 16.00

Winter squash; butternut squash, feta, pine nuts, chilli, kale 15.00

Brisket & blue; pulled brisket, blue cheese, red onion marmalade 17.00

Truffled mushroom; truffled wild mushrooms, goats cheese, 16.00

Vegetarian; peppers, charred corn, mushroom, red onion, black olives & basil oil 15.00

Build your own - classic Margherita with your choice of 4 toppings 17.00

Extra Toppings

Black olives | mushrooms | pineapple relish | roasted peppers | charred corn | red onion | confit garlic 1.50

Pepperoni | chicken | ham | mascarpone | Fior di latte | goat’s cheese | blue cheese | pulled brisket 2.00

Served every Friday from 6pm | 60.00 per couple

8oz dry aged sirloin

Bone-in Côte de boeuf sharer

Guest grill - ask of our team for this weeks special

Old spot pork tomahawk

Surf & turf, garlic & chilli king prawns - 5.00 supplement

STEAK NIGHT FOR TWO
Sauce: Luke’s Pinot Noir jus, Brandy peppercorn, Bone

marrow butter, Blue cheese or Balfour cider cream 

Sides: Truffle & Gruyere mac & cheese, triple-cooked

chips, Rocket with parmesan & balsamic, charred corn

on the cob, garlic & almond tenderstem & bone marrow

mash potato 

Served from 4pm. Hand-stretched sourdough base topped with homemade tomato, roasted garlic & fresh basil sauce,

unless stated otherwise. Also available for collection everyday & delivery Friday & Saturday 6-9pm ask for details. 

Join us every week for Sourdough Thursdays - enjoy two pizzas & two glasses of house wine or Balfour beer for just £30.
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