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December Pre-Book Party Menu

Smoked Salmon & Selsey Crab Timbale (GF)

Bound in a cfries mayonnaire
Mushroom & Tarragon Paté (V)
With foast & chifneg
Baked Camembert (V)
With bongy & pecan mutr. Ciabatia bread sficks
Bourbon Glazed Pork Belly Bites (GF)
With a soner cream < chive dip
T S 5P
Roast Free Range Bridger’s Farm Turkey
Served nath chesturet and atricot suffing and all the frimmings
Butternut Squash & Chestnut Risotto (GF) (V)
With parmeran shavings < berb oil
Cod Veronique (GF)
In a grabe. white wine <& cream sance. Served with new potatoer < shinach
Venison Bourguignon
Local wenison cooked i ved wane, pearl onions & pancetta,
With sbinach, green beans and bome baked crisy bread
Yoy S PP
Christmas Pudding & Brandy Sauce
Treacle Tart & Clotted Cream

Clementine Posset & Spicy Sussex Biscuit (GF)

Cheeseboard
Selkection of cbeeses nath crackers, real ale chidney, celery <& atpik.
o S 57

Starters £9 Main Course £22 Desserts £8
Cheeseboard £11
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Gratuities are left to your discretion
However a 10% service charge will be added to groups of 10 or more
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