
STARTERS
ROASTED RED PEPPER & TOMATO SOUP
with basil & créme fraiche

PRESSED GRESSINGHAM DUCK CONFIT
with pickled beetroot & plum

SUSSEX CROSS GOAT’S CHEESE FRITTERS
with orange & chili jampote

HOT-SMOKED SALMON FISH CAKES
with rocket salad & wasabi mayonnaise

MAINS
FREE-RANGE CHICKEN BREAST
with Bayonne ham, girolles in Madeira & skinny chips

RIB OF 28 DAY MATURED ALKHAM VALLEY BEEF BRAISED IN GUINNESS
with Portobello mushrooms, black pig pancetta & buttered mash

FISH & ‘REAL PROPER CHIPS’
beer-battered local !sh with tartare sauce, chips & mushy peas 

PUMPKIN & THYME LINGUINE
with St. Margaret’s Bay truf"es, pine nuts, Kentish Brie & spinach

DESSERTS
PANETTONE BREAD & BUTTER PUDDING
with gingerbread custard

BLACK FOREST CHOCOLATE BROWNIE
with black cherry ice cream

STRAWBERRY PAVLOVA
with sticky meringue & honeycomb ice cream

BRITISH CHEESES
Ashmore Cheddar & Colston Bassett Stilton with spiced plum & raisin chutney

   If you have any specific dietary requirements or allergies please notify a member of our team.

   All dishes are prepared in an environment where nuts are used and may contain traces of nuts.
   We do not make a service charge. An optional 10% service charge is added to tables of 6 persons or more.
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SPRING PARTY MENU
Available for tables from 10 to 50 people every lunch & dinner from 1st February 2011 until 30th April 2011

Three Course Menu £24.95
        BOOK YOUR PARTY ON 01304 852 229 

THE WHITE CLIFFS HIGH STREET TEL: +44 (0)1304 852229 VAT NO. UK 397 8827 70  PARTNERS CHRIS OAKLEY

H O T E L  &  T R A D I N G  C O M P A N Y ST.MARGARET’S  FAX +44 (0)1304 851880 THE WHITE CLIIFFS & THE BAY RESTAURANT LEA OAKLEY, CRAIG OAKLEY
    A N D  NR DOVER  MAIL@THEWHITECLIFFS.COM PART OF WALLETT’S  COURT PARTNERSHIP JUSTINE OAKLEY
T H E  B A Y  R E S T A U R A N T KENT CT15 6AT WWW.THEWHITECLIFFS.COM REGISTERED NO. 1195826  & GAVIN OAKLEY


