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Amuse Bouche

STARTERS

Sous Vide Monkfish wrapped in Sussex Charcuterie, Lemon Foam, Red Wine Jus (gfi)
Roasted Breast of Partridge, Mulled Wine Poached Pear, Parsnip Puree & Chestnut Crumble (gfi)
Whipped Sussex Beetroot Mousse, Cranberry Toast, Horseradish Cream & Crumble, Micro Mint (gfi/v/pba)
Quenelle of Smoked Mackerel Paté, Savoury Parmesan Tuile, Pickled Cucumber & Sea Vegetables, Lemon Seeded Cracker (gfia)

MAINS

Roasted Sussex Turkey Breast (gfia)
Turkey Leg Bon Bon, Cranberry & Chestnut Stuffing, Pigs in Blanket, Duckfat Roast Potatoes, Seasonal Vegetables, Rich Turkey Gravy

Fillet of Sussex Beef Wellington

Roasted Garlic Butter Pomme Purée, Parsnip, Fine Heritage Carrots, Madeira & Redcurrant Jus.

Clementine & Ginger Sea Trout Fillet (gfi)

Filleted Sea Trout, Stem Ginger & Almondine Crust, Garlic Roasted Turned Potatoes, Lemon & Thyme Beans, Lemon Butter Sauce

Root Vegetable, Squash & Asparagus Mosaic (gfi/v./pba)
White Wine & Chive Split Sauce, Pomme Puree, Purple Sprouting Broccoli, Pumpkin Seed & Salted Spice Brictle.

DESSERTS
Christmas Pudding, Fig Syrup, Brandy Sauce (gfi/pba)

Chocolate Profiterolcs, Cranberry Créme Pacissiére, Rich Chocolate Sauce
Orange & Cardamom Créme Brulee, Salted Caramel Biscuit (gfia)

Sussex Coffee Brandy Liqueur Mousse, Chocolate Coffee Beans, Coffee Genoise Sponge, Gingerbread Crumb

FOR THE TABLE
Cinnamon Macarons & Brandy Truffles

Tea, Coffee & Mints



