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Restaurant Reviews
This month, Food Editor Regan Maloney has visited two restaurants in Kent to give you 
her verdict. Full reviews of both restaurants, along with other great recommendations, 

recipes and dinner party game ideas can be found at www.whatiatelastnight.com

The Aperfield Inn oozes warmth and coziness. 
It is has a typical country pub interior with 
open fires, wood beams and friendly locals and 
diners of all ages. The bar area has plenty of big 
armchairs and sofas and the dining room is set 
in a beautiful candle-lit wooden conservatory.

Nothing was too much trouble, and it was 
apparent that the staff had all tasted and enjoyed 
Chefs cooking, so were able to make informed 
recommendations on the dishes available. 

A great local pub with good food and friendly 
service. 

A simple but good selection of wines, and 
all reasonably priced. We had the Cabernet 
Sauvignon – a full, rich red from Chile that 
complemented both the venison and the tuna 
steak, and a bargain at just £15.45 a bottle. 

The menu contained the typically expected 
traditional pub dishes, but all with a slight 
twist. I opted for the Piedmont Peppers to 
start – roasted sweet peppers, stuffed with plum 
tomato, red onion and a creamy rich goat’s 
cheese.  

For main, my partner chose the perfectly 
grilled medium-rare venison medallions on a 
pea, broad and green bean medley with creamy 
and garlicky dauphinoise potatoes, pomegranate 
and red wine gravy. I opted for the tuna steak 
and tiger prawns served on chorizo paella with 
green beans and a spring onion and coriander 
dressing. Both were good-sized portions, nicely 
presented and full of flavour. For dessert, we 
chose the apple and gooseberry crumble - a 
good crunchy traditional topping, and served 
with ice cream and cold custard.

Being in a converted ‘house’ means that House 
on the Hill really does have a relaxed and 
homely feel. It’s split over two levels with a bar 
area, chefs tables and open kitchen downstairs, 
and a main seating area upstairs. Saturdays are 
busy and buzzy with a nice mix of diners. 

Service is friendly and efficient. A good 
knowledge of the menu and a team that works 
well together mean that they still have time for 
the personal touch even in a busy restaurant.

A comfortable restaurant with a nice variety of 
flavours and good-sized portions.

A nice selection of reasonably priced wines 
that are also available by the glass. Pre and post 
dinner cocktails are also available – the ‘Black 
Forest Martini’ sounding a good one to try.

The menu has an adventurous mix of dishes 
from twists on British classics through to Thai 
flavours, and even tapas mid-week. Ingredients 
where possible are seasonal and locally sourced, 
and portion sizes are extremely generous. 

Our favourite dishes were the Home-
cured and cherrywood smoked salmon with 
horseradish and crème fraiche dressing and 
parmesan croutons – a deliciously light and tasty 
starter, followed by the Venison pavé Wellington 
from Chart Farm in Kent that was stuffed with 
caramelized onion, mushroom and horseradish 
duxelle, gaufrette potatoes (almost like crisps) 
and spring vegetables. For dessert, we shared 
the ‘House on the Hill’ Eskimo bars… I’m not 
going to spoil this for you, just try it! If you love 
brownies, ice cream and warm melted toffee you 
won’t be disappointed.

If you own or have a  
local restaurant that you’d  

like to recommend for  
reveiw, please email  
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