
Private Dining Menu 

September 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. 

 
Heritage Beetroot Terrine 

High Weald cow’s curd, egg yolk, citrus and hazelnut 
 

 Grilled Native Lobster 
baby carrots, pastry wrapped claw and buttermilk 

 

Pressing of Duck Liver and Dingley Dell Pork 
pickled pear, caramelised cauliflower and mustard frills 

 
 
  

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

 

Roasted Grange Farm Guinea Fowl 
layered potato, confit thigh, parsnip and sprouting broccoli 

 

Seared Loin of Local Roe Venison 
baked field mushroom, smoked mashed potato, confit onion and watercress 

 
 
 

Raspberry Crumble Soufflé 
clotted cream ice cream 

 

Caramel Mousse 
variations of garden apple, treacle and cinnamon 

 

Guanaja Dark Chocolate Delice 
cocoa nibs and passion fruit sorbet  

 



Private Dining Menu 

October 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 petits fours to finish. A pre-order must be given in advance. 

We are happy to offer suitable alternatives for any dietary requirements. 
 

 
 

Seared Orkney Scallops 
caramelised cauliflower, fresh pear, verjus syrup and watercress 

 
Confit Duck and Duck Liver Pressing 

marinated beetroots, flamed orange and toasted rosemary brioche 
 
 
 
 

Newhaven Landed Turbot 
native lobster, wilted greens, celeriac fondant and caviar beurre blanc 

 
Roasted Loin of Local Roe Venison 

baked field mushroom, smoked potato, sprouting broccoli and chartreuse sauce 

 
 
 
 

Raspberry Crumble Soufflé 
crème fraîche sorbet 

 
Guanaja Dark Chocolate Bar 

passion fruit, coconut meringue and almond crisp 
 
 
 

 

Coffee and Petit Fours 
 

 


