
The Goudhurst

Autumn Supper

Traditional Margherita, Fior di latte mozzarella, fresh basil

The Farmer, mozzarella, pepperoni, roasted chicken, pancetta

Puttanesca, Fior di latte mozzarella, anchovies, capers, olives, oregano

Ham & Mushroom, mozzarella, honey baked ham, mushrooms, 

black olives, mascarpone

Caprino, Fior di latte mozzarella, goats cheese, spinach, caramelised onion

Kentish Garden, white sauce base, Fior di latte mozzarella, 

roasted peppers, courgette, peas, rocket, pistachio & lemon dressing

Vegana, plant-based mozzarella, roasted vegetables, charred corn, 

garlic & basil oil

Build your own - classic Margherita with your choice of 4 toppings from the list below.

Extra toppings:

Anchovies | Capers | Olives | Mushrooms | Courgette | Roasted Peppers | 

Charred Corn | Pineapple

Pepperoni | Roasted Chicken | Pancetta | Mascarpone | Fior di Latte | Goats Cheese

13.00

15.00

14.00

15.00

15.00

15.00

14.00

16.00

1.00

1.50

Served Monday to Friday, 3pm - 5pm

www.thegoudhurstinn.com | @thegoudhurstinn
If you suffer from allergies, please let a member of staff know before ordering.

We offer gluten-free and vegan options. Gluten-free bases & vegan cheese available. 
A discretionary service charge of 10% will be added to your bill.

SOURDOUGH PIZZAS

MAINS
Fish fingers, garden peas and fries

Mac & cheese

Meatballs, tomato sauce, garlic bread

Ham & cheese focaccia, fries

Grilled chicken, fries & beans

Cumberland sausage, skinny fries, garden peas or baked beans

 7.00

 7.00

 7.00

 7.00

7.00

7.00

PUDDINGS
The Goudhurst Inn Sundae - ask our team for todays flavour

Pancakes, ice cream & chocolate crumb

Ice cream & chocolate sauce

3.00

3.00

3.00


