Whilst we endeavour to keep our web-site as up to date as possible, our menus may be subject to last
minute changes. For the very latest information please contact our reception team.

Seared Organic Salmon
Moroccan spiced quinoa, poached mussels and coriander

Sample Sunday Lunch Menu
Available on Sundays and Bank Holidays from 12.00 noon till 2.30pm.

Lemon Curd Parfait
poached pear and ginger tuiles

Salad of Crown Prince Pumpkin
ewe’s cheese sorbet, English truffle, pumpkin seed and rosemary sablé

Grilled Newhaven Silver Mullet
miso marinade, mushroom and soy tapioca and crispy squid

Glazed Pressing of Beef Cheek
Port pickled shallots, horseradish and caramelised onion

Dark Chocolate Tart
toasted almond ice cream and cocoa nibs

Salted Caramel Fondant
butterscotch popcorn and clotted cream ice cream

Four Local Artisan Cheeses
showcasing Golden Cross and High Weald dairies

Slow Cooked Hen’s Egg
variations of parsnip, hazelnut, watercress and pancettta

Coffee and Petit Fours
Roasted Striploin of Aged Beef
beef fat roast potatoes, Yorkshire pudding, carrots, cauliflower gratin, greens and
gravy

Seared Breast and Confit Leg of Barbary Duck

The price of this three course menu is £47.50 inclusive of VAT
On Mothering Sunday, Easter Sunday, Father’s Day, Boxing Day, all Bank Holiday Monday’s in
2016 and New Year’s Day 2017, this menu will cost £55.00 inclusive of VAT

baked celeriac, cranberry gel, Savoy cabbage and marmalade jus

Braised Belly of Old Spot Pork
quince, mashed potato, charred broccoli, sprout leaves and mead sauce

A discretionary service of 12.5% will be added to all food and beverage charges.
We do not permit the use of mobile phones in our restaurant.

Roasted South Coast Cod Loin
chicken wings, Jerusalem artichoke, pak choi and gremolata

Before ordering please make us aware of any requests, food allergies or intolerances that you may have; we will be more than happy to offer
suitable alternatives.

