
Horizon Restaurant & Wine Bar 
 

Appetisers  
Selection of 3 breads & dipping oils  £2.25 
Marinated mixed olives  £1.50 
Selection of nuts  £1.50 
Garlic ciabatta bread £2.25    
 
Starters  

 

Horizon’s soup of the day, warm baked bread [v] £5.00 
Baked Somerset brie, toasted brioche with a cranberry & port chutney [v] £6.50 
Platter of home cured duck, ham, prosciutto & mini salami with ciabatta bread £7.50 
Warm poached egg, smoked bacon & Gruyère salad £5.50 
Horizon spiced tiger prawn salad with island dressing   £6.50 
Carpaccio of tropical fruit with lemon sorbet [v] [g] £5.00    
Mediterranean vegetable & olive salad with feta cheese & lemon dressing  [v] £6.00 
  
Salads & Pasta Starters / Mains 
Classic grilled chicken Caesar salad with croûtons & anchovy dressing £6.00 / 12.50 
Creamed risotto of woodland mushrooms & English asparagus with shaved Italian cheese  £6.00 / 12.50 
Spinach & ricotta tortellini, virgin olive oil, chilli & shaved Italian cheese  £6.75 / 13.00 
Chicken & mushroom tagliatelle with basil cream   £6.75 / 13.00 

 
Horizon Grill  
Prime 8oz West country  sirloin of beef, cooked to your liking, hand cut chips & Horizon’s breaded onion rings   £20.00 
  

Add a sauce: Béarnaise, mushroom or tarragon  
Horizon classic beef burger served open with smoked bacon, Swiss cheese & tomato relish with hand cut chips  £12.50 
Grilled breast of chicken on a warm niçoise salad with a sun blushed tomato dressing {g] £12.50 
Grilled British pork cutlet, spring onion mash & Kentish cider sauce  [g] £15.50 
            
Main Courses  
Chicken & creamed mushroom pie, market vegetables & cocotte potatoes              £12.50 
Slow roast rump of English Spring lamb, basil mash, grilled courgettes & garden rosemary jus [g] £18.00 
Roast breast of duck, coriander noodles, Kentish pak choi & sweet chilli dressing £17.00 
Grilled Mediterranean vegetables, cous cous with cumin & coriander dressing              £12.50 
Sustainable haddock in a Whitstable organic ale batter, hand cut chips, minted garden peas & tartar sauce £13.00 
Baked fillet of sustainable salmon served with a prawn, lime & coriander risotto £14.50 
 
Side Orders  

 
£2.75 each 

Breaded onion rings [v]    
Chunky chips [v] [g]  
Mixed salad with honey & grain mustard dressing [v]   
Garlic ciabatta [v]  
Buttered carrots & sugar snap peas [v] [g]   
Spring onion mashed potato [v] [g]  
 
Desserts 

 

Peach crumble with vanilla pod ice cream [v] £5.50 
Lemon & lime cheesecake with raspberry sauce [v]           £5.00 
Dark chocolate tart with lime crème fraiche & raspberry sauce   £6.00 
Quartet of fruit sorbet with citrus marmalade [v] [g]    £6.00 
Vanilla pannacota with mixed summer berries [v] [g]    £5.50 
Selection of British cheeses served with walnut bread: [v]         £8.50 



 


