
Festive Private Dining Festive Private Dining 
M O N D A Y  -  W E D N E S D A Y

2  C O U R S E S  £ 4 5  |  3  C O U R S E S  £ 5 5

T H U R S D A Y  -  S A T U R D A Y
2  C O U R S E S  £ 5 5  |  3  C O U R S E S  £ 6 5

P R E  O R D E R E D  B O O K I N G S  F O R  G R O U P S  O F  1 4 +  
A V A I L A B L E  T H R O U G H O U T  D E C E M B E R



Tea & Coffee

TO FINISH

STARTERS

Wild Rabbit & Sussex Pork Terrine, Spiced Plum Tapenade, Pickled Blackberries, Toasted Brioche

Cinnamon & Ricotta Roasted Fig Salad, Radichio, Honey & Clementine Drizzle
Smoked Salmon & Sweet Potato Croquette, Beetroot & Cranberry Tartare, Horseradish Creme Fraiche

Roasted Parsnip & Chestnut Soup, Maple Croutons, Herb Oil & Parsnip Crisps

MAINS

Sussex Bronze Turkey Breast
Maple Glazed Apple, Cranberry & Smoked Bacon Stuffing, Creamed Truffle Potatoes, Roasted Carrot & Parsnip,

Sprouts & Spiced Red Cabbage, Turkey Gravy

Beetroot, Celeriac & Squash Wellington
Potato & Parsnip Tarte Tatin, Heritage Carrots, Sprouts & Chestnuts

Plum Duck
Seared Barbary Duck Breast, Duck Leg Bon Bon, Potato & Parsnip Tarte Tatin, Heritage Carrots, Sprouts & Chestnuts

South Coast Seabass
Baked South Coast Seabass & Lobster Sauce Dauphinoise Potatoes, Roasted Parsnips & Cavolo Nero

Pork Belly & Crackling
Clementine Glazed Pork Belly & Crackling, Maple Glazed Apple, Cranberry & Smoked Bacon Stuffing, Creamed

Truffle Potatoes, Roasted Carrot & Parsnip, Sprouts & Spiced Red Cabbage, Turkey Gravy

DESSERTS

TERRA Christmas Pudding, Warm Brandy Sauce & Sticky Date Jam

Chocolate Mocha Mousse, Plum Gel & Chocolate Biscuit Crunch

Cranberry Pannacotta, Ginger Crumb & Clementine Gel

Sussex Cheeseboard & Artisan Crackers, Festive Chutney & Pickles (£3 Supplement)


