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ACTIVITIES

COCKTAIL
MASTERCLASSES

Our mates, London Essence
are putting on a series of
cocktail masterclasses! Join
them to learn how to take
your Spritz to the next level
with new recipes — perfect
for the last days of summer!
Each ticket includes 2
refreshing cocktails —

what’s not to like?!

CUP POLICY

We are delighted to
introduce our Pub in the Park
Reusable Cup Scheme!

We have teamed up with The
ONE Planet ONE Chance to
provide the UK's only carbon-
neutral reusable cup system.
We understand now more
than ever the importance

of being more sustainable.
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By introducing our new cup
scheme, we aim to stop over
250 tons of single use plastic
going to the waste stream; -
that’s around the weight of a
blue whale or 40 elephants!

Join us in taking a step
forward in the right direction
with being more sustainable.
All you need to do are these
four simple things:

1.BUY YOUR DRINK
2.ENJOY YOUR DRINK

3.RETURN YOUR CUP
TO THE BAR OR PLACE
INTO ONE OF THE
PURPLE ONE CUP BINS

4.DON'T TAKE YOUR
CUP HOME
It's as easy as that!
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KIDS' ENTERTAINMENT

We have some fantastic
kid entertainment that’ll
keep the little ones busy!

THE FLYING SEAGULLS

Head to the kids area during our
afternoon sessions, and get your
children stuck into The Flying
Seagulls awesome array of activities
led by a troupe of the silliest and
most sought after entertainers on
the UK Festival scene.

TRINITY THEATRE

On Sunday afternoon, make
sure you pop by with your

little ones to watch members
of the local Trinity Youth Theatre
group will perform hits from
the West End and Broadway,
ahead of their upcoming
‘Addams Family’ and ‘Seussical’
performances, and fresh on

the heels of their sell-out
‘Legally Blonde'!

BOOK SIGNINGS & MERCH

Get your favourite cookbook signed by
a celeb chef and check out our newest

line of merch at our Merchandise Store!
Book signings will take place next to the

Chef Demo Stage.

FRIDAY EVENING, 8 JULY

SAT EVENING, 9 JULY

18:25 - 18:45 Sophie Ellis-Bextor 18:25 - 18:45 Dominique Woolf

20:20 — 20:40 Tom Kerridge

SAT AFTERNOON, 9 JULY

20:25 - 20:45 Atul Kochhar
21:05-21:25 Tom Kerridge

12:25-12:45 Dominique Woolf SUNDAY, 10 JULY

13:35-13:50 Atul Kochhar
14:45 - 15:05 Tom Kerridge

13:50 - 14:10 Andy Clarke
17:25 - 17:45 Tom Kerridge

FRIDAY EVENING, 8 JULY

MIELE CHEF DEMO STAGE

18:00 - 18:20

18:55 - 19:15

19:55 - 20:15

LIVE MUSIC

18:30 — 19:00
19:30 - 20:30
21:00 — 22:00

Sophie Ellis-Bextor &
Richard Jones

The Tanner Brothers -
The Kentish Hare

Tom Kerridge & Simon Rimmer

Two Weeks in Nashville
Sophie Ellis-Bextor
Faithless (DJ SET)

THE FIREPIT

18:25 - 18:50
19:20 - 19:50
20:20 - 20:50

Josh Moroney — Cue Point
Thom Bateman

Adam Purnell AKA Shropshire Lad
& Melissa Thompson

SATURDAY AFTERNOON, 9 JULY

MIELE CHEF DEMO STAGE

12:00 - 12:20

13:10 -13:30
14:20 - 14:40

LIVE MUSIC

13:10 - 13:40
14:10 — 14:55
15:30 - 16:30

Dominique Woolf —
Winner of Jamie Oliver's
Great Cookbook challenge

Atul Kochhar
Tom Kerridge

Charlie Rivers
Noasis
The Feeling

THE FIREPIT

12:30 - 13:00
13:40 - 14:10
15:00 - 15:30

Aston Prideaux
Love Logs Pizza Masterclass
Thom Bateman

SATURDAY EVENING, 9 JULY

MIELE CHEF DEMO STAGE

18:00 - 18:20

19:00 — 19:20
20:00 - 20:20

LIVE MUSIC

18:45 - 19:15
19:45 - 20:30
21:00 - 22:00

Dominique Woolf -
Winner of Jamie Oliver's
Great Cookbook challenge

Will Devlin — The Small Holding
Atul Kochhar

Suncharmer
Professor Green
Supergrass

THE FIREPIT

18:25 - 18:55
19:25 - 19:55

20:30 - 21:00

Aston Prideaux

Adam Purnell AKA Shropshire Lad
& Melissa Thompson

Tom Kerridge

LAZY SUNDAY, 10 JULY

MIELE CHEF DEMO STAGE

13:30 - 13:50
14:40 - 15:00
15:50 - 16:10
17:00 - 17:20

LIVE MUSIC

14:10 - 14:40
15:00 - 16:00
16:45-17:30
18:00 - 19:00

Andy Clarke Cocktail Masterclass
Mursal Saiq — Cue Point

Karan Gokani — Hoppers

Tom Kerridge

Paul Dunton Orchestra
Luck & Neat

ASWAD

Melanie C

THE FIREPIT

14:00 - 14:30
15:10 - 15:40
16:20 — 16:50
17:30 - 18:00

Adam Woodyatt
Will Devlin — The Small Holding
Alexander Taralezhkov

Adam Purnell AKA Shropshire Lad
& Melissa Thompson
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AWARD-WINNING PUBS, CHART-TOPPING MUSIC,
UK'S BEST CHEFS, DELICIOUS FOOD & FAMILY FUN

PUBINTHEPARKUK.COM
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MENUS

The Hand and Flowers

Pork Belly & Smoked Cod’s Roe Taco, Apple Ketchup,
Crackling & Pickled Red Onion

Steak & Ale Pie, Horseradish Creamed Spinach & Malt Vinegar Gravy
Deep Fried Crispy Squid, Lemon, Gherkin & Garlic Mayonnaise
Boston Bean & Cheddar Pie, Horseradish Creamed Spinach (V)

Hoppers

Mutton Rolls & Lankan Ketchup, Sri Lanka’s favourite ‘short eat’. Crisp Roll,
Stuffed with Curried Mutton & Potatoes, Lankan Spiced Ketchup
Black Pork Curry Sausage & Masala Mash, Inspired by Colombo’s Black Pork
Curry, Homemade Pork Sausages, Tamarind & Ginger Sauce, Garlic & Chilli Mash
Beef Shin Varuval & Roti, Flaky Layered Roti, Topped with a Rich Coconut,
Chilli and Coriander Beef Shin Curry, Pickles and Herbs

The Small Holding

Slow Cooked Pork Ribs, Miso Glaze, Crackling (GF)
Crispy Cuttlefish, Fermented Chilli Sauce
Small Holding Courgette Bhaji, Mint Yoghurt (V) (GF)

Atul Kochhar Restaurants

Channa Samosa, Spiced Chickpeas, Classic Potato Samosa, Tamarind Drizzle (VE)
Chicken Tikka Masala Pie, Nation's Favourite Tikka Masala, Mash, Berry Chutney (GF)

Atul’s Tandoori Fried Chicken, Crisp Fried Chicken with Tandoori Spices &
Pickle Mayonnaise, Mustard Cress (GF)

Malabar Meen Kari, Spiced Fish Curry with Tomato & Coconut, Basmati Rice (GF)

The Kentish Hare

Hot Diggity Dog, Merguez Sausage, Cool Ranch Dressing, Slaw, Crispy Onions
Tanners' Tater Tots, Aged Cheddar Cheese Sauce, Pork Puffs, Chives (GF)
Blazing King Prawn Taco, Single Battered King Prawns, Salsa, Lime,
Coriander, Sour Cream
Elote Street Corn, Roasted Half Corn Cob Rolled in Sweet Chilli and
Vegetarian Parmesan Cheese, Quinoa Crusted Cauliflower Crispy Florets,
Peruvian Green Sauce (V) (GF)

Sankeys

The Po’Boy, Panko King Prawns, Chipotle Mayo, Fresh Lime, Lettuce, Brioche Roll
Billy The Squid, Seared Squid, Red Onion, Ginger, Lime, Chilli, Mint,
Micro Coriander (GF)
Everybody Loves a Three Way, Oysters, Dialbo Verde, Champagne & Panko,
Brown Butter Bearnaise

Ceviche Banana Blossom, Palm Hearts, Sweet Potato, Citrus “Tiger Milk”,
Coriander, Blue Corn Tortillas (VE) (GF)

The Dog at Wingham

Soft Shell Crab, Squid Ink Bun, Chilli Miso Fennel, Small Soft Shell Crab
Coated in Spiced Flour & Deep Fried. Squid Ink & Sesame Brioche Bun,
Cured & Marinated Fennel in Miso, Fresh Chilli
Lamb Kofte, Cumin Flatbread, Cucumber Tzatziki & Pickled Chilli, Coriander,
Red Pepper, Garlic Spiced Minced Lamb Grilled Sausage, Cumin Flatbread,
Tzatziki Yoghurt
Baby Gem Caesar Salad, Caesar Dressing Pickled Spanish Anchovies,
Aged Parmesan, Alsace Bacon (GF)

Spiced Potato Cake, Curry Spiced Potato Cake Deep Fried in Breadcrumbs,
Thick Chickpea Masala, Fresh Tamarind Gel (VE)

Cue Point

Oak Smoked Brisket Naco, 16hr Oak Smoked Brisket, Warm Fluffy Afghan Naan,
Dehydrated Onion Sour Cream, Jalapeno Jam, Pickled Red Chillies (Halal)
Banjan Naco, Classic Afghan Dish with a Twist. Smoked, Grilled & Stewed

Aubergine, Rich Garlic & Tomato Sauce, Warm Fluffy Afghan Naan,
Soured Cream Sauce, Crispy Onions, Dried Mint Garnish (VE)
Oak Smoked Chicken Poutine, 24hr Brined, 6hr Oak Smoked Chicken.
Crispy Zaatar & Rosemary Fries, Cheese Curds & a Thick Smoked
Meat Based Gravy, Crispy Onions, Chives Garnish
Oak Smoked Lamb Ribs, With Pickled Slaw Afghan Chutney & Soured Cream

Buffalo Trace X Cadogan Arms

Crispy Boneless Cornish Lamb Ribs, with Anchovy & Sorrel Yoghurt
Buttermilk Fried Chicken, Blue Cheese Sauce & Bubbledog’s Hot Sauce

ALL DISHES £7

Due to the external catering environment at Pub in the Park we are unable to guarantee
allergen-free food. Meals are produced in the same kitchen as dishes containing other
allergens and there is a risk that traces of these allergens could be present.

Allergen key: 1 Celery, 2 Cereals containing gluten, 3 Crustaceans, 4 Eggs,
5 Fish, 6 Lupin, 7 Milk, 8 Molluscs, 9 Mustard, 10 Nuts, 11 Peanuts,
12 Sesame Seeds, 13 Soya, 14 Sulphur Dioxide

Allergen information for each dish can be found on the menu boards at each restaurant.
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SHOPPING & BARS

« Amos Owens
« Araxos Foods
« Arcanist Rum
« Aretusa Sicily

« Arrowtown Drinks

« Atomic Sauce
« Beals Farm
« Birch Gin

« Black Storm Brewery

« Brownies Rock
« Cookie Pod
« Cotswolds Drinks

« Crumbs and Treacle

Artisan Market

Dillies Doughnuts

Distilled Brands Ltd « Nonya Secrets

Ditchling Spirits
Faith & Sons
G&H Spirits

GB Cheese

Grow Green Tea /
Life of a Tree

JPJ Rum

Lava Spirits
Lesleys Sauces
Limpopo Biltong
Mad Cat Brewery

Kids 7%
Activities

Tanya March lllustrations.com

Lifestyle Sponsors
+ Churros Hermanos + Nobl Watr » Aspall Cyder « Kadai
+ Festival Pride + Nonna Luigi « Buffalo Trace « London Essence
« Foxy Faces « Nonna Tonda . Carr's « Miele
+ Freddies Flowers + Penfolds « Champagne Piaff « Pipers
» GB Fudge Co « Pip Organic « Everleaf « Slurp Wine
. « Hedonist Coffee « RBL / Professional Fundraiser « Greenalls « Uber Eats
o ele e e « Hotel Chocolat « Smashed Drynks + Greene King
. « Kingdom of Sweets « Southern Counties
« Norfolk Spirits . .
O'Donnell « Lanx « Visit Tunbridge Wells
Moonshine . L|<':kety Split « Working f9r Wildlife Shopplng V|||age
" « Milk & More « Your Zooki
« Osso Kitchen
« Spicy Ryes » Biogenic Wellness « Mother’s Ruin
« Temperly B + Bottle Bar & Shop « Pure Pets
» The Homemade ans + Cardrona Distillery « Republic of Cats
Brownie Co + Cuppleup « Shawbury Wine
« Truffle Guys + Aperol , : P.ampelle » Flint & Flame « Silent Pool Distillers
« Yummy Yank + Cockburn’s Port » Pimms + Gallery SW3 + The Rum Company
« Funkin Cocktails « Serve it Up « Green Chef « Trinity Theatre

Langs Rum Bar
Mixtons

« The Little Langton Bar « Hello Fresh

« Kin Knives

« Uber Eats
« Vanity Studios



