
THE

KINGS HEAD
WHITEPARISH

"Nicky, Patrick and the whole team welcome you to the KH"

Light Bites
Marinated Mixed Olives (vg) 4.95

Homemade Selection of Bread Chicken fat, red onion & chilli, anchovy & lime butters (v) 8.95
Padron Peppers Aioli (vg/gfo) 7.95

Gambas Pil Pil Prawns in garlic & chilli 8.95

Starters
Sharing Camembert for Two red onion & chilli chutney, sourdough baguette (v) 16.95

Thai Crispy Chilli Beef Asian salad, sweet chilli 12.95

Pan-Fried Scallops butternut squash purée, chorizo crumb 16.50
Vichyssoise Soup vegetable garnish, chive oil & bread (v) 9.95

Hens Egg, Spinach & Parmesan Ravioli sauteed wild mushroom, watercress velouté (v) 12.95/21.95

Mains
Pan-Fried Fillet of Chalk Stream Trout courgette ribbons, peas, parmentier potatoes, watercress velouté &

pine nuts 26.95
Slowly Rendered Duck Breast confit leg croquette, pomme purée, swiss chard, black cherry sauce

29.95

Crab Linguine white crab meat, garlic, chilli & lime 24.95
Roast Venison Loin celeriac dauphinoise, crispy kale, roasted & puréed beetroot, blackberry & juniper Jus,

toasted walnuts 34.95
Gnocchi in cashew cream, kale & basil, sundried tomatoes & toasted cashews (gf / vg) 21.95




