STARTERS

Ham Hock terrine
Warm sage & smoked cheese scone, piccalilli

Twice cooked blue cheese soufflé
Cheddar & spring onion sauce

Home cured beetroot & gin gravlax
Horseradish cream, lemon rye bread

MAIN COURSES

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

Feather blade of beef
Horseradish mashed potato, braised red cabbage, Sussex ale gravy

Mushroom & cheese tortellini
Sussex mushrooms, baby spinach, hazelnuts

Fillet of Romsey chalk stream trout
Hollandaise sauce, mini potato & smoked salmon fish cake, stem broccoli

DESSERTS

Homemade Christmas pudding
Brandy butter ice cream, vanilla custard

Milk chocolate mousse
Black cherry sorbet, pistachio tuile

Jersey soft serve vanilla ice cream
Mulled wine syrup, cranberries, sultanas, Garibaldi biscuits

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.





