
 

 

All of our food is from, wherever possible local and sustainable supplies.  All food may contain traces of nuts, please warn us of any allergies so that we 
can ensure all of our food is safe for you to enjoy. All though we try our best to remove all bones, some dishes may contain some small bones. 

 

 

Christmas Menu $35 per Head 

 

Crab and Lobster Bisque, Lobster Tail and Crab Meat, Toast and Samphire 

Smoked Sussex Charmer, Leek and Red Pepper Quiche and Dressed Leaves 

Chicken Liver Parfait. Spiced Beetroot Jam, Burnt Onion Ketchup and Toast  

 

Norfolk Black Turkey and Stuffing Ballantine, wrapped in Bacon, Beef Dripping Roast Potatoes, Parsnip Puree, 

Chestnut, Bacon and Brussel Sprouts, Roast Cauliflower, Bread Sauce and Turkey Gravy  

Roast Lamb Rack, Apricot Stuffed Breast, Dauphinoise Potatoes, Brussel Sprouts and Cranberry and Bacon Jus  

Blue Cheese and Butternut Nut Roast with Parsnip Puree, Brussel Sprouts, Roast Potatoes, Cauliflower, with a 

Chestnut and Cranberry Sauce  

Pan Roasted Halibut, Dauphinoise Potatoes, Caramelised Onion Puree, Buttered Green Beans, Crispy Pancetta, 

and a Spinach and Seafood Sauce 

 

Sticky Toffee Christmas Pudding, Ice Cream 

Bakewell Panna Cotta, Kirsch Cherries 

Chocolate Orange Torte, Caramelised Orange Segments 

Sussex Cheese Board 

 

 

 

 

 

 

 

 



 

 

All of our food is from, wherever possible local and sustainable supplies.  All food may contain traces of nuts, please warn us of any allergies so that we 
can ensure all of our food is safe for you to enjoy. All though we try our best to remove all bones, some dishes may contain some small bones. 

 

 

 

Christmas Menu $25 per head 

Curried Parsnip Soup, with Vegetable Bhajis  

Prawn and Crayfish Cocktail, Pickled Cucumber and Bread 

Smoked Chicken Terrine, Spiced Beetroot Jam and Toast  

 

 Norfolk Black Turkey and Stuffing Ballantine, wrapped in Bacon, Beef Dripping Roast Potatoes, Parsnip Puree, 

Chestnut, Bacon and Brussel Sprouts, Roast Cauliflower, Bread Sauce and Turkey Gravy  

Blue Cheese and Butternut Nut Roast with Parsnip Puree, Brussel Sprouts, Roast Potatoes, Cauliflower, with a 

Chestnut and Cranberry Sauce  

Pan Roasted Cod, Dauphinoise Potatoes, Caramelised Onion Puree, Buttered Green Beans, Crispy Pancetta, and a 

Spinach and Seafood Sauce 

 

Sticky Toffee Christmas Pudding, with Ice Cream 

Mixed Fruit Crumble and Custard 

More Than a Mouthful 

 


