
Private Dining Menu 

July 2018 

Monday to Sunday £75.00 
 

This menu includes canapés and a pre-starter chosen by the chef to compliment your menu and 
coffee or tea with petit fours to finish. Groups of up to 20 guests to pre-order from 2 choices 

per course. Groups of 21 or over to select a single choice set menu. We are happy to offer 
suitable alternatives for any dietary requirements. 

 
 

Marinated Heritage Tomatoes 
ewe’s milk sorbet, treacle, hazelnut crisps and basil 

 

Grilled Native Lobster 
baby carrots, pastry wrapped claw, lobster essence and bronze fennel 

 

Pressing of Ham Hock and Duck Liver Parfait 
cauliflower piccalilli, mustard frills, crisp pancetta and sour dough croutons 

 
 

 

Newhaven Landed Turbot 
coastal greens, white crab, wilted lettuce and a white wine beurre blanc 

 

Seared Loin of Southdown Lamb 
slow cooked shoulder, layered potato, garden legumes and a minted lamb jus 

 

Roasted Breast and Confit Thigh of Grange Farm Guinea Fowl 
golden chanterelles, charred leeks, smoked mashed potato and nasturtium 

 
 

 

Gooseberry Crumble Soufflé 
clotted cream ice cream 

 

Amalfi Lemon Posset 
garden berries, currants, verbena and meringue shards 

 

Guanaja Dark Chocolate Delice 
cocoa nibs and passion fruit sorbet 

 

 
Coffee and Petit Fours 



Vegetarian Options 

July 2018 

Monday to Sunday £75.00 

 
 

This menu includes canapés and a pre-starter chosen by the chef to compliment your menu and 
coffee or tea with petit fours to finish. We are happy to offer suitable alternatives for any dietary 

requirements. 

 
 

Gravetye Summer Garden Salad 
confit yolk, young marinated vegetables, flowers and herbs 

 

Marinated Heritage Tomatoes 
ewe’s milk sorbet, treacle, hazelnut crisps and basil 

 
 
 

Pea and Chive Risotto 
charred baby leeks, garden fine beans and a tomato salsa 

 

Potato and Thyme Pressing 
girolle mushrooms, roasted carrots, wilted greens and daylily  

 
 

 

Gooseberry Crumble Soufflé 
clotted cream ice cream 

 

Amalfi Lemon Posset 
garden berries, currants, verbena and meringue shards 

 

Guanaja Dark Chocolate Delice 
cocoa nibs and passion fruit sorbet 

 
 

 
Coffee and Petit Fours 

 
 



Private Dining Menu 

August 2018 

Monday to Sunday £75.00 
 

This menu includes canapés and a pre-starter chosen by the chef to compliment your menu and 
coffee or tea with petit fours to finish. Groups of up to 20 guests to pre-order from 2 choices 

per course. Groups of 21 or over to select a single choice set menu. We are happy to offer 
suitable alternatives for any dietary requirements. 

 
 

Marinated Gravetye Heritage Tomatoes 
basil, tomato consommé, cheese crisps and hazelnut 

 

 Grilled Native Lobster 
baby carrots, pastry wrapped claw, lobster bisque and bronze fennel 

 

Pressing of Duck Liver Parfait 
baby beetroot, cherries and rosemary brioche 

 
 

Newhaven Landed Turbot 
coastal greens, poached mussels and a white wine beurre blanc 

 

Seared Loin of Romney Marsh Lamb 
slow cooked shoulder, layered potato, garden legumes and a minted lamb jus 

 

Roasted Breast and Confit Thigh of Grange Farm Chicken 
golden chanterelles, charred spring onions and watercress 

 
 

Raspberry Crumble Soufflé 
clotted cream ice cream 

 

Amalfi Lemon Posset 
white peach sorbet, lemon verbena and almond crisps 

 

Guanaja Dark Chocolate Delice 
cocoa nibs and passion fruit sorbet 

 
 
 

Coffee and Petit Fours 


