Nibbles Starters Puddings

Giant chilli corn £2.75V Roasted tomato soup, artichoke pesto, croutons £8.95 VEGAN GFO Lemon creme bralée, fennel & pine nut biscotti £9.25 V GFO

Hickory smoked almonds £2.75 V Ham hock terrine, cheese & bacon scone, piccalili £9.75 GFO Coconut parfait, mango sorbet, lychees VEGAN £9.00
Mini chilli crackers £2.45 Home smoked Scottish Salmon, celeriac remOU|ade, rye bread £14.50 GFO Banana Sp||t, Jersey soft serve chocolate ice cream, vanilla ice
Marinated olives £4.50 V Crevettes & avocado cocktail, gem lettuce, Marie Rose sauce £12.50 GFO cream, clarmellsed banana,' vr\]/hlpped kc]ltreamilchocolate sauce,

Caramelised spiced mixed nuts £3.00 V . , . . toasted almonds, topped with Maraschino cherry £8.75 V GFO
Twice baked blue cheese soufflé, cheddar & spring onion sauce £10.00 V ) o )
Knickerbocker glory, vanilla ice cream, cherry sorbet, pineapple,

Selection of bread rolls, South Downs butter £5.00 V
raspberry sauce, whipped cream, Italian meringue £10.00 V GFO

Nutbourne tomato salad, buffalo mozzarella, basil pesto £9.75

Warm single origin chocolate brownie, vanilla ice cream & salted

Sunday Lunch Menu Main courses toffee sauce £9.25 \/
Two courses £24.50; Three courses £29.50 _ ) , , ) Marwick’s cheese board, oat cakes, crackers, quince jelly,
Tempura cod & chips, Koffman skinny fries, pea & mint purée, tartare sauce, grapes £12.50 V GFO
Sta rters watercress salad £19.50 GFO -
Thai green chicken & vegetable curry, jasmine rice, shrimp crackers £18.50 GF
Roasted tomato soup, artichoke pesto, croutons VEGAN GFO COﬁee & Tea
Twice baked blue cheese soufflé, cheddar & spring onion sauce V Trenchmore Farm Wagyu beef burggingieiapplewood cheese, thick cut Cafetiére, espresso, cappuccino, café latte,
bacon, sweet potato fries, house salad, coleslaw £18.75 GFO
Ham hock terrine, cheese & bacon scone, piccalili GFO X / English breakfast tea, Earl Grey, peppermint, fruit, green,
Grilled fish of the day, seasonal vegetables, minted new potatoes, lemon &
. caper butter or lemon & dill cream sauce £22.50 GF all accompanied with a chocolate £4.50
Main course o
Mushroom & cheese tortellini, spinach, mushroom & tarragon cream sauce,

Food allergies and Intolerances

hazelnuts, £17.50 V
Please speak with the Restaurant Manager before you order your food

Giant Yorkshire pudding filled with roast pork, duck fat potatoes,

SRS, SRRV el Qe Cen] ErRe Buddha bowl, roasted red pepper hummus, couscous salad, Nutbourne S ) _ ; .
Roasted red pepper, couscous, feta cheese, olives, basil & tomato tomatoes, avocado, olives, flat bread £15.50 VEGAN GFO and drink if you would like to discuss our ingredients
fondue V GFO . ) V - Vegetarian
Add a chicken breast £4.50, smoked salmon £5.00, goat’s cheese £4.50
GF - Gluten free

Grilled fish of the day, seasonal vegetables, minted new potatoes,
GFO - Gluten free option

Giant Yorkshire pudding filled with slow cooked rump beef, duck fat potatoes,

lemon & caper butter GF
seasonal vegetables, gravy £21.50 GFO
P d d - Payment
u In g S : We accept all payment types except for
Affogato (vanilla ice cream with an espresso) hazelnut biscotti V S | des American Express
Vanilla pannacotta, local strawberries, basil GF £5.50 each WEEO ey IR RS RS e S
' Bubble & c dwith cheddar ch Kot o - ked All prices include VAT
Sussex cheddar cheese, aubergine chutney, crackersV ubble & squea .toppe Wlt. cheddar cheese; o' man fries with smoke e Ry S i e e ieveur sl vl e
garlic mayonnaise; roasted carrots with fennel seeds L :
distributed fairly amongst the staff

This menu is available for tables up to six guests




Cocktails £1250

Marwick’s Champagne Cocktail
Champagne, Cognac, Sugar, Angostura Bitters

Thai Harbour Sling
Local Gin, Jalapeno Syrup, Lemongrass, Lemonade

Lemon Drop Martini
Limoncello, Vodka, Elderflower, Lemon

Passionberry Punch
Passion Fruit, Raspberry, Vodka, Lime, Orange Juice

Bosham Sling

Cherry Brandy, Gin, Benedictine, Orange & Apple Juice

Vodka Espresso
Vodka, Espresso Coffee, Kahlua, Sugar

Lemon & Rosemary Spritzer
Limoncello, Elderflower, Prosecco, Rosemary

Marwick’s Bellini
Champagne, White Peach Puree

Pina Colada
Rum, Coconut Cream, Lime, Pineapple

Non Alcoholic Cocktails £9.00

Garden Collins
Fresh Herbs, Elderflower, Sparkling Cucumber Tonic

Raspberry Lemonade
Raspberries, Apple & Lemonade

Strawberry & Basil Punch
Basil, Strawberries, Lime, Mediterranean Tonic

Ports somi
Grahams LBV £9.40
Taylors 10 year £10.80
Sherries soml
Amontillado £6.50
Croft Original £7.00
Tio Pepe £7.40
Gonzalez Byass Pedro Ximinez £8.00
Vermouths soml
Martini Extra Dry £6.40
Martini Rosso £6.40
Dubonnet Red £6.40
Cinzano Bianco £6.40
Noilly Pratt £6.40
Brandies 2smi
Armagnac £6.20
Calvados £6.70
Courvosier £6.00
Martell VSOP £7.40
Gins 25ml
Chichester Harbour £6.40
Monkey 47 £8.10
Chilgrove Dry Gin £5.80
Tanqueray No. 10 £6.40
Tanqueray Alcohol free 0.0 £4.00
Whiskies 25mi
Famous Grouse £5.30
Jack Daniels £5.40
Johnny Walker Black Label £5.80
Single Malts £5.10-£11.90
Liqueurs somi
Amaretto £9.00
Baileys £9.00
Cointreau £9.00
Drambuie £9.00
Grand Marnier £9.00
Tia Maria £9.00

Beers, Lagers & Ciders

Peroni Zero

Guinness

Peroni

Sussex Pale Ale
Sussex Blonde Lager
Pullman Dark Ale
Draught Birra Moretti
Draught Birra Moretti
Silly Moo Cider

Slily Moo Cider

330ml £5.50
440ml £6.30
330ml £6.30
500ml £7.40
330ml £6.75
500ml £7.40
half  £4.00
pint £7.50
330ml £6.30
500ml £7.40

Soft Drinks & Mixers

Cranberry Juice
Orange Juice
Tomato Juice
Pineapple Juice
Apple Juice

Rhubarb & Raspberry Juice
Ginger Beer

Coca Cola

Diet Coke

Appletiser

Lime & Soda
Elderflower & Soda
Lemonade

Tonic / Slimline Tonic
Mediterranean Tonic
Cucumber Tonic
Elderflower Tonic
Mineral Water

200ml £3.95
200ml £3.95
200ml £3.95
200ml £3.95
200ml £3.95
275ml £3.95
200ml £3.95
200ml £3.95
200ml £3.85
330ml £3.95
200ml £2.25
200ml £2.75
200ml £3.80
200ml £3.80
200ml £3.80
200ml £3.80
200ml £3.80

330ml/750ml £3.80/ £5.25

Millstream Full Afternoon Tea

Book at reception and treat yourself and a friend for our

Millstream afternoon tea.

Wednesday - Sunday, 3.30pm - 4.30pm



