
Braised Chicken & Tarragon Terrine
served with pickled wild mushrooms and

a tarragon dressing. GF

Smoked Salmon 
served with lumpfish roe and lime cream. GF

Chilli-glazed Tofu 
served with compressed watermelon, lime,
roasted peanuts and mint. GF, V, Vegan

Sweet Goat’s Cheese Mousse
served with pine nut granola, tarragon,

orange puree and croutons. V

Classic Eton Mess
home-made meringues, Kentish strawberries,

strawberry compote and Chantilly cream. GF, V

Banana Pudding
sweet banana set custard, Chantilly cream, crumb

 and caramel banana. GF, V, Vegan

Selection of Ice Home-made Ice-Creams & Sorbets
ask your server for today’s flavours. GF, V

Kings Head Cheese Board  
additional £2. V

Home-made Oreo Cheesecake
served with milk ice-cream.

Honey Mustard Chicken Supreme
pan-roasted served with creamy mash potato, rainbow chard, and red wine jus. GF

12 Hour Slow Roasted Pork Belly
served with roasted new potatoes, sautéed courgettes, and red wine jus. GF

Tuna Steak
served with a tomato and olive salsa, crushed pea and mint potatoes. GF

Caesar Salad
served with little gem lettuce, garlic dressing, herbed croutons and parmesan cheese. GF optional, V, Vegam 

(add chicken, free) (add bacon +£2) (add anchovies +£2)

All our produce is sourced locally and home-made to ensure we have the best quality
and obtain full traceability on all ingredients. Please note some dishes may contain a trace of nuts,
however if you have any dietary requirements, please do not hesitate to ask and we will do our

best to accommodate your request. All weights are approximate and prior to cooking.
Please notify your server should you have any allergies.

£40 Per Person
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Sutton Valence
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thekingsheadpub.com

80 North Street
Sutton Valence Village
Maidstone, ME17 3AP

enquiries@thekingsheadpub.com

SUMMER 2026
Each ingredient from all of our hand crafted dishes are made with fresh produce 
from local farm shops and fishmongers. Everything has been sourced within a 

20 mile radius from our doorstep and delivered on a daily basis.


