Selection of Artisan rolls with South Downs butter

FIRST COURSE

Sweet potato & coconut soup
Cashew nuts, coriander oil

Smoked duck breast
Goat cheese panacotta, beetroot, walnuts

Home smoked salmon
Celeriac remoulade, lemon rye bread

Crevettes & avocado cocktail
Gem lettuce, tomatoes, Marie Rose sauce

Twice-baked blue cheese soufflé
Cheddar and spring onion sauce (V)

SORBET COURSE

Clementine & Gin

MAIN COURSE

Roast turkey breast

Duck fat roast potatoes, chestnut and cranberry
stuffing, pig in blanket, cauliflower cheese, sprouts
with chestnuts, roasted carrots & parsnips

Fillet of local wild sea bass
Dill mashed potato, crab beignet, spinach, shellfish
bisque

Breast of corn-fed chicken
Ham hock, smoked cheese & potato croquette,
stem broccoli

Rump of English lamb
Dauphinoise potatoes, fine beans, lamb & mint jus

Christmas nut roast
Goats’ cheese, chestnuts, cranberries, wild
mushroom, potato terrine, seasonal vegetables

DESSERT

Mandarin & ginger trifle
Gingerbread, mandarin granite, pistachio

Homemade Christmas pudding
Brandy butter ice cream, vanilla custard

Soft serve Jersey ice cream
Blackberry sorbet, macadamia nut crumble

White chocolate cheesecake
Blood orange & thyme sorbet

English Stilton
Crackers, quince jelly, walnuts, grapes

COFFEE OR TEA WITH MINCE PIE

Groups of 6 or more booking The Sea School
Christmas Party Menu (lunch or dinner) can
book one nights accommodation for £99.00
B&B double or single occupancy, classic or
premium room, any night of the week.

Dates valid: 23rd November - 23rd December.
No discount for advance purchase and cannot
be booked online.

All our dishes are prepared in one kitchen therefore we
cannot guarantee absolute separation of allergens.

If you require further information on food allergens, please
ask one of our team members.

All prices include VAT. A discretionary gratuity of 12.5% will
be added to your bill which will be distributed fairly amongst
the staff.





