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Rosette award for
culinary excellence

@ /OURNEYS

WINE BAR AND RESTAURANT

NIBBLES

Smoked Almonds (N) £4.25 Padron Peppers(SY) £8.25
Saucisson (G,D) £6.95 Nocarella Olives £4.25
Bread Basket (G,D) £4.
SH/ZRING BOZRDS Journeys Bread Basket (G,D) 50
Honey and Truffle Baked Camembert, Fresh Bread (G,D) £18.50
Antipasto Board-Selection of 2 Homemade dips, Nocarella Olives, Padron Peppers, Artichokes
Hearts, Sun Dried Tomatoes, Homemade Focaccia (G,S,Ss,SY) £17.95
Journeys Sea Board - In House Cured Chalk stream Trout, Smoked Mackerel Rillettes
Chili And Garlic Tiger Prawns (shells on) (G,CR,F,D,SY) £24.99
SMALL PLATES
Scottish Scallops, Chorizo, Signature Tomato and Chili Jam (Mo,S,SY) £13.00
Pan Fried Local Partridge Breast, Roasted Celeriac, Butternut squash puree, Game Jus
(May Contain Shots)(D,SY) £12.50
Asian Inspired Pressed Crispy Duck Leg, Smashed Cucumber Salad,
Hoisin Sauce(Sy,Ss,S,P) £11.95
Homemade Langoustine Agnolotti, Tiger Prawns, Parsley and Lemon Beurre Noisette ,
Fresh Chilli and Spring Onions(D,G,E,Cr) £13.75 /£20.50
Smoked Duck Breast Carpaccio, Honey Glazed Figs, Garlic Croutons, Pistachio
Mayo(G,D,M,E,N,SY,S) £11.50
Hand Picked And Dressed Local Lobster, Pickled Shallots Rings, Chilli Mayo, Charred Lemon
Served On Journeys Crumpet (Cr,M,E,Sy,G,S,D) £14.95
Homemade Truffle Goat Cheese Spring Roll, Fricassee of Wild Mushrooms, Toasted
Pumpkin Seeds, Mushroom Ketchup, Honey(G,D) £10.50
Finely Sliced Fresh Beef Tomatoes, Vegan Whipped Feta wrapped in Courgette,
Salsa Verde (Sy,S,M) £9.85

L/ARGE PLATES

Baked Monkfish Tail, Sauteed Potatoes, Roasted Onions, Salt Fingers, Brown Shrimps Beurre

Noisette (D,F,SY,Cr) £29.99
Pan Fried Fillet Of Wild Hake, Homemade Leeks Veloute, Hasselback Potatoes,

Tenderstem Broccoli(F,D) £25.99
Pan Fried Local Venison Loin, Potato Fondant, Beetroot Gel, Confit Swede, Roasted Parsnip

and Jus(D,SY) £29.99
Romney Marsh Lamb Rump, Pomme Anna, Baby Carrots, Kalamata Olive Tapenade

Rosemary Jus(D,SY) £29.99
Satay Marinated Roasted Cauliflower, Charred Pak Choi, Mooli Salad, Toasted Peanuts,
Coriander Oil(Sy,P,Ss) £19.99

Wild Mushrooms and Blue Cheese Gnocchi, Buttered Kale, Crushed Walnuts (G,D,N,Sy) £20.99

SIDES

Bistrot Salad, Sun Dried Tomatoes, pickled Mixed Seasonal Vegetables £5.50
shallots, Shaved Parmesan (D,S) £5.50 Ch Raclette Pot(D) £8.50
Roasted Potatoes, Truffle and Parmesan (D) £6.95 eesy Raclette Fo :

Some of our dishes contain the following allergens: C-Celery, Cr - Crustaceans, D - Dairy, E - Eggs, F - Fish, L -
Lupin, Mo - Mollusc, M - Mustard, N - Nuts, P - Peanuts, SS - Sesame seeds, Sy - Soya, S - Sulphur, G -Gluten



