
Kentish venison sausages, champ mash, crispy onions, sautéed Brussel sprouts 18.00

Pan-seared salmon, butternut squash purée, wilted spinach, brown caper butter 20.00

Classic chicken Kiev, confit garlic & thyme butter, creamed potato, braised red cabbage 21.00

Char-grilled bacon steak, triple cooked chips, duck egg, pineapple salsa 19.00

Spiced butternut squash, coconut broth, chargrilled aubergine, crispy cauliflower, steamed wild rice (ve) 18.00

Wild mushroom shepherd’s pie, wilted winter greens (veo) 18.00

8oz ribeye steak, pickled onion ring, triple cooked chips, confit garlic mushroom, vine tomato, peppercorn 30.00

Add garlic & chilli king prawns 4.00

Pie of the day, creamed potatoes, buttered greens, rich gravy 19.00

Balfour fish & chips, mushy peas, pickled onion, tartare sauce, triple-cooked chips* (gfo) 19.00

BURGERS 
Build your own burger, potato bun, pickled onion ring, tomato, red onion & iceberg 18.00

7oz rump & chuck beef burger Or buttermilk fried chicken Or mushroom & beetroot burger

Choose your sauce - Chipotle mayo, truffle mayo, burger sauce or chilli jam

Extra toppings £2 each - hash brown, smashed avocado, fried egg, crispy bacon, halloumi, American Cheddar, blue

cheese & vegan cheese

BAR NIBBLES
Pigs in blankets, cranberry (gf) 9.00

Halloumi fries, chili jam (gf) 8.00

SEASON’S TIPPLES
Leslie’s Gold NV 8.00

Leslie’s Sparkling Flight 12.00

STARTERS
Winter minestrone soup, garlic & herb sourdough (ve/gfo) 9.00

Garlic & herb chicken skewers, Asian slaw (gf) 10.00

Crispy buttermilk pheasant, celeriac remoulade, truffle mayo 9.00

Honey whipped goats’ cheese, salt baked beetroot, pickled candy beetroot (v/gf) 10.00

Sautéed wild mushrooms on toast, poached duck egg (veo/gfo) 10.00

Seafood chowder, clams, smoked bacon, crusty bread bowl 14.00

Honey, garlic & rosemary Kentish camembert, apple & garlic jelly, toasted sourdough 14.00

MAINS

Pickled onion rings 5.00

Pan-fried Brussel sprouts, hazelnuts 6.00

Champ mashed potatoes 6.00

SIDES
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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.

Parmesan truffle fries 6.00

Braised red cabbage 5.00

Salt & chilli king prawns, sweet chilli mayo 11.00

Truffle mushroom “sausage roll” (ve) 9.00
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Support
A LOCAL CHARITY

*For every portion of Balfour Fish & Chips sold, we donate £1 to Hospice in the Weald - a fantastic charity providing free care to
adults & children facing difficulties. Ask our team for further details.

Leslie’s Brut  NV 8.00

Balfour Still Wine Flight 15.00



PIZZA

Garlic flatbread; confit garlic, rosemary 8.00

Garlic flatbread with cheese; mozzarella & red onion marmalade 11.00

Traditional Margherita; Fior di latte mozzarella, fresh basil 14.00

Smokehouse; mozzarella, pulled brisket, roasted chicken, honey baked ham, red onion, BBQ sauce 17.00

Spicy pepperoni; mozzarella, cured pepperoni, red chilli, oregano 15.00

Ham & Mushroom, mozzarella, honey baked ham, mushrooms, black olives, mascarpone 16.00

Autumn squash; butternut squash, feta, pine nut & chilli, kale 15.00

Brisket & blue; pulled brisket, blue cheese, red onion marmalade 17.00

Truffled mushroom; truffled wild mushrooms, goats cheese, 16.00

Vegetarian; peppers, charred corn, mushroom, red onion, black olives & basil oil 15.00

Festive; mozzarella, roasted turkey, pigs in blankets, stuffing, cranberry 17.00

Build your own - classic Margherita with your choice of 4 toppings 17.00

Extra Toppings

Black olives | mushrooms | pineapple relish | roasted peppers | charred corn | red onion | confit garlic 1.50

Pepperoni | chicken | ham | mascarpone | Fior di latte | goat’s cheese | blue cheese | pulled brisket 2.00

Served every Friday from 6pm | 60.00 per couple

8oz dry aged sirloin

Bone-in Côte de boeuf sharer

Guest grill - ask of our team for this weeks special

Old spot pork tomahawk

Surf & turf, garlic & chilli king prawns - 5.00 supplement

STEAK NIGHT FOR TWO
Sauce: Luke’s Pinot Noir jus, Brandy peppercorn, Bone

marrow butter, Blue cheese or Balfour cider cream 

Sides: Truffle & Gruyere mac & cheese, triple-cooked

chips, Rocket with parmesan & balsamic, charred corn

on the cob, garlic & almond tenderstem & bone marrow

mash potato 

Hand-stretched sourdough base topped with homemade tomato, roasted garlic & fresh basil sauce, unless stated

otherwise. Also available for collection everyday & delivery Friday & Saturday 6-9pm ask for details. 

Join us every week for Sourdough Thursdays - enjoy two pizzas & two glasses of house wine or Balfour beer for just £30. 
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