
FOOD
SERVED

MON - SAT

12 - 8.30PM

STARTERS

MAINS

SOUP OF THE DAY (V, VE) 8
Served with Warm Bread 

BAKED CAMEMBERT (V)
Oven Baked, Onion Chutney & Warm Bread

11

At the Yew Tree, we strive to accommodate guests with allergies and dietary requirements, to the best of our ability. 
However, due to the nature of our kitchen operations, we cannot guarantee the complete absence of cross-contamination of

allergens or other ingredients. Please notify our staff of any specific dietary needs, and we will do our utmost to assist. 
Please note that not all menu items may be available at all times. For Daily Specials and availability, please ask your server.

*Many of our menu items can be adapted to be gluten-free, please advise us if you would like to know more.*
We appreciate your understanding and look forward to serving you!

www.theyewtreekent.com

PAN SEARED BUTCHERS SAUSAGES
Haricot Chilli Beans & Chimmichurri

16

BEER BATTERED COD AND CHIPS
Garden Peas & Tartare Sauce

18

THE YEW TREE PIE OF THE DAY
Pomme Puree, Seasonal Veg, Gravy

18

HONEY GLAZED GAMMON
Hen Eggs, Chunky Chips & Homemade Piccalilli

17

THE YEW TREE BEEF BURGER
Bacon, Cheddar, Baby Gem, Tomato, Red Onion & Fries

18

VEGAN BURGER (V, VE)
Mushrooms, Veg Cutlet, Vegan Cheese, Onions & Fries

18

YEW TREE CHEESE BOARD 12

ICE CREAM
Variety of Flavours & Vegan Options available

5

LEMON TART & ICE CREAM
Vegan, Vegetarian, Gluten-Free

78BANOFFEE PIE
Peanut Butter Sauce

Vanilla Ice Cream
8TRIPLE CHOCOLATE BROWNIE

CHEESECAKE OF THE WEEK
Vanilla Ice Cream

8

PUB CLASSICS
32 DAYS SIRLOIN STEAK 10OZ
Portobello Mushroom, Confit Tomatoes, 
Chunky Chips & Peppercorn Sauce

30

STICKY SOY GLAZED PORK BELLY
Roasted Aubergine, Pickled Salad

20

PAN FRIED SALMON
Stir Fried Vegetables, Sweet Chilli & Creme Fraiche

24

CHICKEN SUPREME
Pomme Puree, Wild Mushroom Salad, Crispy Shallots

22

16THE YEW TREE CAESAR SALAD (V)
Gem Lettuce, Brioche Croutons, Pickled Onion,
Gherkins, Parmesan Shavings, Caesar Dressing
ADD CHICKEN SUPREME 4

AUBERGINE STEAK (V, VE)
Pomme Puree, Red Wine Reduction

18

SALMON & COD FISHCAKES 12
Parsley Aioli & Preserved Red Pepper 

KOREAN STYLE CRISPY BEEF
Asian Vegetable Salad & Toasted Sesame Seeds

11

CHICKEN WINGS & COLESLAW 9
BBQ or Firecracker with Blue Cheese Sauce

BURRATA (V)
Roasted Peaches, Pickled Onion Salad & Herb Oil

14

SIDES

DESSERTS

STIR FRIED VEGETABLESHAND CUT CHUNKY CHIPS
BEER BATTERED TENDERSTEM ONION RINGS

5
5 5

5

‘THREE CHEESE’ MAC & CHEESE 6 WILTED CABBAGE & BLUE CHEESE SAUCE 6

A LA CARTE

MENU


