
   

 

Women’s History Month 
Celebrating women who tell our stories 

Thursday 9th March 2023 

6pm—11:30pm 

Telling the stories of influential women,  

through food.  

“This menu is a special one for many reasons. It’s a celebration of the influential women  
in our lives and particularly taking inspiration from those who have,  

and continue, to inspire me every day.” - will freeman 

9 course tasting menu £80 

Drinks pairing £35  
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Chatham-ite & cheese on crumpet 

“Evie is my six-year-old daughter and she’s already what I would describe as “food snob.” 
She is born to be a food writer, with enough school dinner reviews to fill a book. Evie is 

without a doubt one of my main motivations in life and my career, and also one of my more 
brutal food critics.” 

“The lady with the lamp” 
 beef dripping candle  / pickled celery / brioche  

Florence Nightingale (1820-1910) was a legend in her own lifetime and one of the most famous women in 
British history. Her work set the standards for modern nursing. For the rest of her life, she continued to 

campaign for improved sanitary conditions in both military and civilian hospitals.  

 

bread 
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“I will sort the starter” - Bruschetta?-“it was better yesterday” 
Heritage tomato/wild garlic/yuzu olive oil/minus 8 beer vinegar  

“Like every mum, she has ‘go to recipes’ that go down a storm, but this dish isn’t to cele-
brate those crowd pleasers, In fact, it’s the opposite…. 

 
 This is to celebrate my mum’s cooking successes and failures through her blind ignorance 
at following a recipe, her measurements by the eye, the part she’s played in my sense of 

humour, and finding the fun in everything and anything that goes wrong.”  

Julie (Tony’s Mum) 

“a BANGING beef bourguingnon”  

72hour short rib/ mushroom ketchup / pickled shallot / bacon 

 

“Tony is our Restaurant Manager, and his mum hasn’t missed any of our tasting events, so it was 

only right she would – and should - get a mention. I asked Tony, and his response was “my mum 

makes a banging beef bourguignon.”  

This is my version,  hopefully it’s up to scratch. 

“our family snacks” 
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“Roast dinner”  

Braised pork / cauliflower cheese / “not that scabby cabbage” 
 

They say everyone thinks their Mum’s roast is the best, but sorry Mum, Amie wins. 

I met Amie working in a restaurant in Rainham, the barn, she worked front of house and moved to the 

kitchen after the team dispersed, with not a lot of prior experience, she aced it, working her way to the 

top of the kitchen, where she was my current sous chef’s head chef for a while. 

 

Since becoming pregnant with our daughter, Amie switched from the everyday bustle of a kitchen to run-

ning her own bespoke cake business, Baked with love by Amie. 

She is my absolute rock, and a huge inspiration to me, operating a very successful small business whilst 

running a household and looking after a child with A LOT of questions… And is always there to give me 

honest critic on everything including my scabby cabbage and under-par potatoes. 

 

 

 

  

 

Our first date, 2013 

“our family snacks” 
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Chicken wing 

tarragon / chicken gravy 
 

“Clare Smyth is an inspiration to any level of chef. She has worked in some incredible restaurants,  

including being Head Chef at Restaurant Gordon Ramsay, in which she left and started her own restau-

rant Core.  

 she was the first female chef in the Uk to be awarded 3 Michelin stars. 

We have used this particular recipe as an inspiration for our snack in the pulp fiction tasting menu,  

and has appeared in a variation in a few of our a la carte dishes.  
 

 

 

3rd course  
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Dominique Crenn, Atelier Crenn, 3 stars 

“Egg & caviar”  

Bone marrow custard / smoked crème fraiche / caviar 

 

“I first saw Dominque Crenn on Netflix’s Chef’s Table and she’s been an inspiration ever since.  

I admire her way of seeing the industry, and her ethos of cooking for yourself,  

making memories and putting them on a plate – it creates a story.” 

 

“and I mean bone marrow custard!!!!!” 

4th course  
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5th course  

70 years and 214 days 

Coronation crab / scone / smoked clotted cream / curry sauce 

 
Queen Elizabeth II, has been the most famous woman for the past 70 years,  

whether or not you’re a royalist the queen has influenced so many people from all over the globe, 

having reigned for 70 years, she has been at the for front for many generations,  
and has seen many a world leader come and go. 

She influenced pop culture, opening the 2012 London Olympics in a James Bond skit  

and eating marmalade sandwiches with Paddington bear.   



 8 

 

Cheese course 

The Structure of penicillin  

blue cheese / puff pastry / lemon butter scotch sauce / candied walnut  

 

Dorothy Hodgkin was awarded the 1964 Nobel Prize in Chemistry, the third woman to 
do so. 

Using X-ray crystallography, Hodgkin determined the structures of penicillin, in-
sulin and vitamin b12.  
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Apple crumble 

Stewed gala apple / green apple / koji crumble / brick pastry /  

birds custard & tonka bean ice cream 

 
“My nan is a legend. She has earnt the nickname Nan Gillette, as she is the best a man can get,  

and is one of the biggest cooking influences in my life. She has always been a cook,  
starting with cooking at a hospital in her younger years and after retiring,  

she volunteered in a homeless shelter, cooking what she calls “proper food”. 

My nan is probably the main reason I wanted to be a chef. 
 

  

dessert 
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Manté Kirstukaite  

(CDP, pumproom) 

Lithuanian Grybukai (mushroom cookie) 

BBQ’d cookie / 70% dark chocolate / cep / poppy seed 

 

“Mante is a Chef de Partie here at The Pumproom. She has been with us since day one, 
spending her first few months working as a waitress. Since then, she has passed her level 

3 catering qualification at college, and has become a core member of our team here.”  

 

Manté should be incredibly proud of her journey so far, I have never worked with  

someone who has progressed so far in such a small amount of time. 

She has been a valuable asset to the pumproom, wherever she has worked.  

And has such a bright future in the industry. 

 

Petite fours 
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Petite fours 

“Lioness bar”  

Milk chocolate / puffed rice / caramel / feuilletine 

A team that changed how Women’s football is supported. 

It is the first time that I have religiously watched a women’s football tournament, and I was 

not disappointed, this team was an absolute joy to watch and evolve,  
and every game was played to a insanely high level. 

An absolute inspiration to a generation of football supporters,  
and non-supporters alike. 

 

Roll on the world cup 2023! 


