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CANAPES..

OXTAIL FRITTER, HORSERADISH AOILI
SMOKED TROUT PATE, DILL CREME FRAICHE, HOMEMADE BLINI
BLOWTORCHED CHERRY TOMATOES, BURRATA, OLIVE CRUMB, CROSTINI (V)
SQUASH & SAGE ARANCINI (VG)

TO START...

GAME TERRINE, STICKY FIG & PORT CHUTNEY, TOAST
SMOKED SALMON AND DILL BLINI, HORSERADISH CREME FRAICHE, CAVIAR
BUTTERNUT & RICOTTA RAVIOLI, BROWNED BUTTER, SAGE CRISPS
CELERIAC & APPLE SOUP, TRUFFLE OIL, CRUSTY BREAD (VG), WITH CRUMBLED STILTON (V)

THE MAIN EVENT...

ROAST SUSSEX TURKEY BALLONTINE STUFFED WITH SAUSAGE, SAGE & APPLE, SPICED
BREAD SAUCE
RARE SIRLOIN OF ROAST BEEF, YORKSHIRE PUDDING
BEETROOT AND RED ONION TARTE TATIN (VG)

ALL SERVED WITH GOOSE FAT ROASTED POTATOES, MAPLE & THYME ROASTED PARSNIP &
CARROTS, SPICED RED CABBAGE, BRUSSELS WITH BACON
DRUNK CRANBERRIES

PAN ROASTED DOVER SOLE, SMOKED SALMON MOUSSE,
PROSECCO VELOUTE, BRUSSEL TOPS
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DESSERT...

CHRISTMAS PUDDING, BRANDY ICE CREAM oR WHISKY CREAM
HAZELNUT & COFFEE CREAM MERINGUE ROULADE WITH NUTELLA & AMARETTI.BISCUITS
DARK CHOCOLATE AND CLEMENTINE TORTE, CLEMENTINE SYRUP, CREME FRAICHE
VEGAN STICKY TOFFEE PEAR PUDDING, VEGAN VANILLA ICE CREAM
SUSSEX CHRISTMAS CHEESEBOARD (+£5)

TO FINISH...
CAFETIERE OF COFFEE
POT OF TEA
MINCE PIES



