
AT THE WOOLPACK
SPRING DINNER

NIBBLES
Gilda artisan sourdough, Netherend salted butter (gfo) 5.00

Whipped beetroot hummus, crispy potato skins 6.50

MAINS
Garden vegetable tart, goats’ curd, buttered Kent asparagus, minted new potatoes 17.00

Neck of spring lamb, smoked mash potato, braised baby gem & peas 24.00

Seafood linguine 20.00

Grilled halloumi salad 15.00 - add grilled chicken 4.00 - add hot smoked trout 4.00

Chicken schnitzel, fried duck egg, caper dressing 19.00

 If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. 
A discretionary service charge of 10 % will be added to your bill.

www.thewoolly.com | @thewoolpack_tenterden

STARTERS
Baked Kent ‘Camembert’ rosemary, garlic & honey, toasted bread 14.00

Potted rabbit, pickles, toasted sourdough 12.00

BBQ chicken wings, dukkah 9.00

Prawn cocktail, avocado, Bloody Mary sauce 12.00

Garden pea & mint ‘Scotch egg’ 9.00

Crispy salt & pepper squid, confit garlic aioli 9.00

SIDES
Buttered Kent asparagus 7.00

Hand-cut chips (gf/ve) 6.00

Chilli brisket loaded fries (gf) 8.00

Truffle Mac & cheese 6.00

Garden salad 5.00

Buttered spring greens 5.50

Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Tenterden Social Hub & Dementia Centre - an outstanding
charity that provides a range of services delivered at their Social Hub and in your own home so that you can continue to enjoy

life and live independently. Ask our team for further details.

Monday - Saturday, from 5pm

CLASSICS
The Woolpack burger, brioche bun, Kentish blue rarebit, truffle mayo, Rosemary salted fries (gfo/veo) 17.00

Balfour IPA fish & chips, mushy peas, caper & dill mayo (gf) 19.00*

Pie of the day, creamy mash, buttered winter greens 18.00

Flat iron steak, field mushroom, plum tomato, hand-cut chips, peppercorn sauce 25.00

Nocellara olives (ve/gf) 7.00

Balfour cider pickled cockles 6.00



AT THE WOOLPACK
SPRING DINNER

Served Monday - Saturday from 5pm

TO FINISH
Gyspsy tart, clotted cream 9.00

Forced rhubarb & ginger creme brûlée, shortbread 10.00

Sticky toffee pudding, whisky butterscotch sauce 10.00

Selection of Hackney Gelato ice creams & sorbets 6.50

Cheese - select from Sussex Brie, Winterdale Shaw or Kentish Blue 4.00 each cheese

With crackers, grapes & chutney

AFTER DINNER DRINKS
Talisker Single Malt Scotch Whisky, 10 year old (25ml) 5.00

Laphroig Single Malt Scotch Whisky, 10 year old (25ml) 5.00

Bankhall Single Malt Scotch Whisky (25ml) 5.50

Auchentoshan Single Malt Scotch Whisky (25ml) 6.00

Burnt Faith Brandy House (25ml) 4.50

Hine Rare VSOP (25ml) 6.50

Quinta de la Rosa Ruby Reserve Port (50ml) 8.00

Chateau Briatte Sauternes, France (50ml) 5.00

Corney & Barrow, Tawny Port, Portugal (50ml) 8.50

Cotswolds Whiskey Cream (50ml) 5.00

Old Fashioned 12.00

INDULGENT HOT DRINKS
Liqueur coffee; espresso, brown sugar, cream 8.00
Hot chocolate - with a touch of indulgence 8.00
Select from Burnt Faith Brandy, Cotswolds Whiskey Cream, Bankhall Malt Whiskey or Two Drifters Spiced Rum

COFFEE, TEA & MORE
Latte 3.75
Cappuccino 3.75 
Flat white 3.75
Americano 3.25
Macchiato 3.25

Espresso 2.75
Double espresso 3.25
English breakfast tea 3.00
Speciality tea 3.50
Hot chocolate 4.00

 If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. 
A discretionary service charge of 10 % will be added to your bill.

www.thewoolly.com | @thewoolpack_tenterden


