
BAR & LOUNGE



Inspired by Lord Kitchener who once owned 
Broome Park, the poppy and nettle base represents

 WW1 and a secret blend of spices illustrating 
Kitcheners Asian adventures.

A 50ml measure paired with Fever-Tree Mediterranean Tonic.
Garnished with lemon and poppy seeds.

£13.00

KITCHENER & PEACOCK GIN

THE PEACOCK BAR

Inspired by our sister property Chicheley Hall and the 
botanicals found in the gardens of lime and fig, infused with 

cardamom to create our Peacock Gin, a 50ml measure mixed with 
Fever-tree Indian Tonic and served with a wedge of lemon.

£13.00

ABV 40%



M E N U

THE PEACOCK BAR

Seasonal Soup - £9
Bread roll & butter 

Crispy Fried Squid - £9
Chilli salad, herb toast 

Smoked Salmon Plate - £13
Caper berries, lemon créme fraiche

S TA RT E R S

Smoked Salmon, Lemon & Dill Butter - £11
French fries

Free Range Egg & Cress - £11
French fries

Honey Glazed Ham & Grain Mustard Mayonnaise - £11
French fries

Club Sandwich - £11
Chicken, bacon, fried egg, lettuce, tomato, fries & mayonnaise

ALT (ve) - £11
Avocado, lettuce, tomato, mayonnaise & fries

S A N D W I C H E S



M E N U

THE PEACOCK BAR

Fries (v) - £4.5 

Herby Mushrooms (v) - £4.5 

Onion Rings (v) - £4.5 
 

New Potatoes (v) - £4.5

Buttered Savoy Cabbage (v) - £4.5 

S I D E S

8oz Sirloin Steak - £33
Onion puree, fries & traditional grill garnish

Broome Park Homemade Beef Burger - £20
Cheese, crispy bacon, pickle, relish, gem lettuce, tomatoes, coleslaw, fries, 

smoked applewood

Plant Based Burger (ve) - £14.5
Vegan cheese, pickle, relish, gem lettuce, sliced tomato, vegan slaw & fries

Whistable Bay IPA Battered Fish - £20*

Chips, cracked peas & tartare sauce
*£1 will be donated to RNLI for each sale of this dish

M A I N S



M E N U

THE PEACOCK BAR

Warm Apple Crumble with Custard - £7 
 

Tiramisu - £8 
 

Brownie with Vanilla Ice cream (ve) - £7 
 

Wine Poached Pear with Vanilla Ice Cream - £7

Lemon Tart with Clotted Cream - £7

D E S S E RT S



A F T E R N O O N  T E A

THE PEACOCK BAR

Broome Park Afternoon Tea 

Served with your choice of our fine loose-leaf teas:   
Black, Green, Earl Grey, Herbal

A Selection of Finger Sandwiches:

Smoked Salmon, Lemon & Dill Butter 
Free Range Egg & Cress

Honey Glazed Ham & Grain Mustard Mayonnaise
Cheese Scone filled with Cucumber & Cream Cheese

Pastries 
Chocolate Opera Cake

Strawberry Tart
Chocolate & Cherry Bombe

Lemon Drizzle

Bakery
Fruit & Plain Scones

Clotted Cream

Wooden Spoon Strawberry Jam

Lemon Curd

£29.95

Upgrade with a 125ml glass of
Prosecco for £8  •  Canterbury Rose for £10  •  Champagne for £12



A F T E R N O O N  T E A

THE PEACOCK BAR

Gluten Free Afternoon Tea 

Served with your choice of our fine loose-leaf teas:   
Black, Green, Earl Grey, Herbal

A Selection of Finger Sandwiches:

Smoked salmon, lemon & dill butter 
Free range egg & cress

Honey glazed ham & grain mustard mayonnaise
Cheese scone filled with cucumber & cream cheese

Pastries 
Pimms Fruit Vacherin

Strawberry Tart
Raspberry Bakewell
Chocolate Brownie

Bakery
Gluten Free Fruit & Plain Scones

Clotted Cream

Wooden Spoon Strawberry Jam

Lemon Curd

£29.95

Upgrade with a 125ml glass of
Prosecco for £8  •  Canterbury Rose for £10  •  Champagne for £12



A F T E R N O O N  T E A

THE PEACOCK BAR

Vegan Afternoon Tea 

Served with your choice of our fine loose-leaf teas:   
Black, Green, Earl Grey, Herbal

A Selection of Finger Sandwiches:

Tomato & Vegan Cheese 
Avacado, Lettuce & Vegan Mayonnaise

Cucumber & Minted Vegan Yoghurt
Hummus & Roasted Vegetable

Pastries 
Chocolate & Orange Finger

Chocolate Cherry Tart
Lemon & Poppy Seed Cake

Victoria Sponge Cake

Bakery
Gluten Free Fruit & Plain Scones

Sweet Soya Yoghurt

Raspberry Jam

£29.95


