
   

 

Game may contain lead shot 
GF – Gluten Free / GFA – Gluten Free Available / V – Vegetarian / VGA – Vegan Available / DFA – Dairy Free Available 

 

 

 

The Burden family welcome you to the Ferry House - our beautiful 16th-century 2AA Rosette country restaurant with rooms sitting 
alongside the Swale Estuary in the peaceful hamlet of Harty. With our large Kitchen Garden and family-owned farm, homegrown, 

homemade, and quality local produce take ‘pride of plate’ on our menus. Please be aware our game may contain a lead shot. 

Head Chef – James Pilcher                         Head Gardener – Jane Rudd 

SAMPLE MENU 

 

Popcorn Estate Partridge, Garden Green Tomato Ketchup (GFA) 8  
Garden Carrots, Glazed Carrots, Sumac Labneh, Carrot Top Salsa Verde (V/GF) 7  

Bouillabaisse, Stone Bass Sausage, Mussels, Beer Battered Hake, Rouille (GFA/DF) 9  
Curried Estate ‘Highland’ Beef Flatbread, Garden Tomato Kasundi, Bhuna Onion 9.5  
Estate Wagyu X Fillet Tartare, Harty Egg Yolk, Garden Cucamelon Cornichon 12.5   

Garden Watermelon, Pickled Beetroot & Chilli Salad, Garden Peppers, Pickled Watermelon Rind (VG/GF) 8  
King Prawn & Stone Bass Rillette Tartlet, Bisque Jelly, Pickled Garden Fennel Salad 9.5  

Charcoal Roasted Garden Sweet Peppers, House Chilli Crunch (V/GF) 7  
Croque Monsieur, Kentish Cheddar Pain Perdu, Prosciutto, Pickled Garden Onions 9.5  

Garden Courgette, Gnocchi, Garden Black Kale, Korean Mint, Allium Cream (V) 18  
Essex Venison Ferry Burger, Brioche, Brie, Garden Chilli Jam, (GFA/VGA) 20  

Isle Of Harty Beef, Wagyu Beef Fat Chimichurri, Grilled Garden Sweet Peppers (GF) 22  
Braised Essex Venison Shank, Roast Potato Mash, Crispy Shallots, Venison & Port Sauce 21  

Tempura Conger Eel, King Prawn, Thai Red Curry, Garden Pumpkin Salad, Pickled Ginger Blossom 24  

Estate Partridge Wellington, Partridge, Pork & Sage Farce, Garden Beetroots, Game Jus 29  
20oz Estate Wagyu X Bone in Sirloin, Beef Fat Chimichurri, (GF/DF) 52  

Triple-Cooked Chips, Parmesan (GF/V/DFA) 5.5 
Grilled Potato Flatbread, Wagyu Beef N’duja (VA)  5  

House Pickles, Garden Crudites (GF/V) 4  
Pan-fries Ratte Potatoes, Smoked butter (GF/DFA) 5.5  

Garden Jalapeño Peppers, Smoked Goats Cheese (V/GF) 4  
Tempura Garden Spring Onions (V/DF) 5  

 

 

 

 


