
S T A R T E R
Roasted and spiced parsnip soup, croutons

Prawn and crayfish cocktai l ,  bloody marie rose sauce,  avocado, brioche toast

Pul led short r ib and beef brisket,  parmesan, cr ispy onions en croute 

Truff le and parmesan arancini ,  truff le aiol i

Mediterranean board,  hummus, ol ives,  f latbread

M A I N  C O U R S E
Turkey wel l ington, sage,  onion and sausage meat stuff ing,  potato
dauphinoise,  tenderstem broccol i ,  roasted carrots,  red wine jus

Roasted salmon f i l let ,  st icky r ice,  broccol i ,  honey and garl ic  glaze

Smash burger,  cheddar,  baby gem, tomato,  red onion, pig in
blanket,  mustard mayonnaise,  fr ies

Butternut squash and lenti l  wel l ington, sauteed potatoes,  roasted
carrots,  broccol i ,  jus

8oz Rump or 7oz Fi l let ,  fr ies,  cherry tomatoes,  garl ic  butter (+£12
for Fi l let  Steak)

D E S S E R T
Tradtional  christmas pudding,  brandy cream 

Triple chocolate brownie,  salted caramel ice-cream

Apple and blackberry crumble,  creme anglaise 

Lemon tart ,  raspberry and white chocolate ice-cream

Sussex cheeseboard -  cheddarar,  brie,  brighton blue,
crackers,  spiced plum chutney (+£5)

F E S T I V E  M E N U  2 0 2 5

A D D  A  L I T T L E  S P A R K L E
Glass of Cremant de Loire (+£6)

2  C O U R S E S  -  £ 3 3 . 5 0  
3  C O U R S E S  -  £ 3 9 . 5 0  
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I F  Y O U  H A V E  A N Y  S P E C I F I C  D I E T A R Y  R E Q U I R E M E N T S ,  P L E A S E  S P E A K  T O  A  M E M B E R  O F
O U R  T E A M .  

A L L E R G E N  K E Y :  G F  –  G L U T E N  F R E E     G F A  –  G L U T E N  F R E E  A V A I L A B L E     V  –  V E G E T A R I A N
V G  –  V E G A N     V G A  –  V E G A N  A V A I L A B L E  

A L L  O F  O U R  S T E A K S  A R E  A N  A V E R A G E  W E I G H T  B E F O R E  C O O K I N G  A N D  A  1 0 %
D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  I S  A P P L I E D  T O  A L L  B I L L S


