
 

 

 

 

 

The Burden family welcome you to the Ferry House - our beautiful 16th-century country restaurant with rooms sitting alongside 
the Swale River Estuary in the peaceful hamlet of Harty. With our large Kitchen Garden and family-owned farm, homegrown, 

homemade, and quality local produce take ‘pride of plate’ on our menus. Please be aware our game may contain a lead shot.  

Head Chef – James Pilcher    Head Gardener – Natalie Read 

SAMPLE MENU 

2 Courses - £35   3 Courses - £40 

Pan-fried Pheasant Breast, Poached Pear, Blackberry, Boudin Noir (DFA/GFA) 

Sea Trout Crudo, Homemade Rye Bread Crisp, Garden Radish, Garlic Chive Emulsion (DF)  

Garden Jerusalem artichoke Tart Tatin, Garden Herb Salad, Garden Melon Vinaigrette (DF/VG)    

Kentish Pork Pate en Croute, Garden Pickles, House Mustard 

Duck Liver Parfait, Garden Watermelon Pickles,   
Watermelon & Chili Jam, Chicken Fat Brioche   

 

Pan-fried Stone bass, Bisque, Brandade Ravioli, Garden Brassica, Mussels  

Garden Sprouting Cauliflower, Garden Kale Nero, Gnocchi, Tahini, Garden Kale Crisps (V)  

Cornfed Chicken, Potato Rosti, Spiced Garden Squash Puree, Garden Kalettes, Black Rice Arancini 

10oz Sirloin, Tempura Garden Bunching Onion, Chorizo Butter, House Chips (GFA/DFA) - £4.50 Surcharge  

Confit Duck Leg, Braised puy lentils, garden scarlet kale, Kentish Lambcetta, chimichurri (GF/DFA)  

Garden Brassicas, Tahini, Almonds, Garden Chillis (V/VGA/GF) 5.5  

Triple-cooked Hand cut chips, Parmesan Cheese (V/GF) 5.5 
 

 

Garden Hawthorn Millefeuille, Tarragon Crème Pâtisserie (V)   

Kentish Chaucer Cheese, House-made Fruit & Nut Brioche, Truffle Honey, Smoked salt (V) 

Honey Cake, Mead Syllabub, Foraged Sea Buckthorn Curd, Milk Gel (V) 

Dark Chocolate, Garden Chicory Espresso, Rosemary Ice-cream, Almond Financier (V) 

Kentish Apricot souffle, Yoghurt Sorbet (V/GFA)  

 


