www.theyewtreekent.com

A LA CARTE FOOD

SERVED

THE YEW TREE MON - SAT
PUB & DINING 12 - 8.30PM

STARTERS

SOUP OF THE DAY (V, VE)
Served with Bread & Butter

8

BACKYARD TERRINE (GF) 12
Apricot, Pistachio, Summer Chutney, Gherkin

CRISPY BEEF 13 CURED MACKAREL (GF) 14

Kimchi Cabbage, Chilli Nut Oil Chicory Salad & Horseradish Cream

CUMBERLAND SCOTCH EGG 12 GRILLED GOAT’S CHEESE (GF, V) 12

Pickled Carrots, Stout & Onion Jam Summer Vegetable Salad

MAINS PUB CLASSICS

80z FLAT IRON STEAK (GF) 27

A richly flavoured cut, with a natural marbling that PIE OF THE DAY 22

delivers deep beefy intensity. Mash Potato, Buttery Greens & Gravy

80z FILLET STEAK (GF) 34

Our most tender cut - lean, beautifully soft HONEY MUSTARD SMOKED GAMMON 8

and prized for its delicate texture. Served Warm,. Two Free Range Eggs, Pickle

Served MEDIUM RARE & Chunky Chips

with Miso Garlic Broccoli and a Citrus Bearnaise

RACK OF LAMB (GF) 34 BEER BATTERED COD AND CHIPS 19

Peppers, Courgettes, Peas, Chimmichurri, Garden Peas & Tartare Sauce

& a Sweet Garlic Reduction

CHICKEN A LA MOUTARDE (GF) 23 THE YEW TREE BEEF BURGER 19

Mash Potato, Peas & Creamy Mustard Sauce Bacon, Cheddar, Onion, Tomato, Lettuce & House Chips

GRILLED SEA BASS (GF) 24

Served with Greens & Sauce Vierge VEGAN BURGER (V, VE) 19
Vegetable Cutlet, Vegan Cheese, Lettuce, Tomato, Onions

BARLEY RISOTTO (V) 21 & House Chips

Marinara, Courgettes, Peppers, Peas & Goat’s Cheese

SIDES

CHUNKY CHIPS 5 THREE CHEESE CAULIFLOWER CHEESE 6
GARLIC & MISO BROCCOLI 6 ONION RINGS

MASH POTATO 6 CHEESEY GARLIC BREAD 6
DESSERTS

Served with Custard Chantilly Cream, Meringue, Mango Sorbet

WHITE CHOCOLATE CHEESECAKE 9 STICKY TOFFEE PUDDING (V) 9
Sour Blackberry Puree, on a Shortbread Biscuit Toffee Sauce & Clotted Cream

TRIPLE CHOCOLATE BROWNIE 8.5 KENTISH CHEESE BOARD 13.5
Vanilla Ice Cream Served with Crackers & Chutney

CLASSIC DAIRY ICE CREAM Strawberry, Chocolate & Vanilla. Vegan Options available on request. 6

At the Yew Tree, we strive to accommodate guests with allergies and dietary requirements, to the best of our ability.

However, due to the nature of our kitchen operations, we cannot guarantee the complete absence of cross-contamination of

allergens or other ingredients. Please notify our staff of any specific dietary needs, and we will do our utmost to assist.

Please note that not all menu items may be available at all times. For Daily Specials and availability, please ask your server.

*Many of our menu items can be adapted to be gluten-free, please advise us if you would like to know more.*

We appreciate your understanding and look forward to serving you!



