
 
WE CAN CATER FOR CELIAC, VEGAN, LACTOSE FREE AND OTHER DIETARY REQUIREMENTS, PLEASE JUST ASK 

ALL OUR DISHES ARE COOKED TO ORDER, MADE FROM FRESH LOCAL INGREDIENTS WHEREVER POSSIBLE  

 

CHRISTMAS ON THE KENTISH COAST  
The Coastguard Christmas Party Menu  
 
Two courses - £15.50 
Three courses - £18.50 
Four courses & coffee - £20.00 
 
AVAILABLE BY RESERVATION FOR GROUPS OF FOUR OR MORE 
FROM WEDNESDAY 1ST DECEMBER, PLEASE CALL 01304 853176 

www.thecoastguard.co.uk 
 

Baked Kentish apple and parsnip soup 
With our famous wild-yeast sourdough bread 

 

Kentish pork, turkey and drunken apricot terrine 
With homemade chutney 

 

Home-smoked haddock and Ashmore cheddar tartlet 
Made with local free-range eggs 

 

Back again (for the 3rd year running) our original 1970’s recipe prawn cocktail 
With proper brandy-spiked Rose Marie (aka cocktail sauce) 

~~~ 
Coastguard Christmas Roast Turkey Pie 

Free-range turkey, Kentish bacon and mushrooms in a rich gravy, topped with puff pastry 
 Served with roast potatoes & Kentish sprouts fried with bacon, chestnuts and fresh cranberries  

 
Fresh day-boat cod fillet roasted with a Kentish cobnut crust 

 With sauté of winter greens, sweet tomatoes, potatoes and Kentish bacon   
(If you would prefer our famous Hoegaarden-batter cod please just ask) 

 

Warm salad of grilled Kentish pear, peppered roast almonds and balsamic red onions,  
With Kentish blue cheese dressing 

 

Mature Kentish sirloin steak seared with sea salt, slab of Kentish Blue cheese 
With tomato and green leaf salad and a seaside bucket of chips 

~~~ 
Crème brulée with prunes in Armagnac 

 

Double-baked dark chocolate torte with mulled cherries in cherry beer 
 

Whiskied banana and toffee crumble trifle 
~~~ 

Sam’s famous Christmas artisanal cheeseboard selection (unpasteurised) 
With oatcakes, biscuits & homemade relishes 

 

Selection of speciality coffees or tea  
With homemade sweets & biscuits 

 


