
 

Christmas Menu 

2 Courses £32pp - 3 Courses £37pp 

 

Starters 

Cream Of Jerusalem Artichoke Soup, Herb Oil, Foccacia 

Chicken Liver Parfait, Red Onion Marmalade, Toasted Sourdough 

Hot Smoked Salmon &amp; Mackerel Rilettes, Pickled Cucumber, Horseradish Crème Fraîche 

Roasted Beetroot with Goats cheese, Beetroot Sponge, Golden raisin & White Balsamic 

Vinaigrette 

 

Mains 

Roasted Turkey, Pork & Sage stuffing, ‘Pigs’, Duck Fat Roast potatoes, Roast Gravy 

Feather blade of beef ’Bourguignon’, Creamy Mashed Potatoes 

Miso Roasted Butternut squash, Whipped feta, Cannellini Beans, Pomegranate Maple dressing 

Pan Seared Fillet of Halibut with Crab Mousseline, Creamed Leeks, Saffron Potatoes, Ginger butter 

Sauce. 

(all served with roast potatoes and seasonal vegetables) 

 

Desserts 

Chocolate Cremeaux, Cherry Compôte 

Sticky Toffee Pudding with Vanilla ice-cream 

Christmas Pudding with brandy butter 

Selection of Sussex Cheeses, Ale chutney & crackers (£5 supplement) 

 

Please notify us of any allergies you have when you place your order 

  


