
 

 

Countryman Christmas  
December Pre-Book Party Menu 

 
Smoked Salmon & Selsey Crab Timbale (GF) 

 Bound in a citrus mayonnaise 
 

Sundried Tomato & Butterbean Pâté  (V) 
With toasted sourdough and red onion pickle  

 

Baked Camembert (V) 
With honey & pecan nuts. Ciabatta bread sticks 

 

Bourbon Glazed Pork Belly Bites (GF) 
With a apple cider chutney 

 

 
 

Roast Free Range Bridger’s Farm Turkey 
Served with chestnut and apricot stuffing and all the trimmings 

 

Squash & Paneer Masala Curry (GF) (V)  
With rice, poppadum, chutney & lime pickle 

 

Cod Veronique (GF) 
In a grape, white wine & cream sauce. Served with new potatoes & spinach 

 

Venison Bourguignon 
Local venison cooked in red wine, pearl onions & pancetta. 

With green beans and home baked crusty bread 
 

  
 

Christmas Pudding & Brandy Sauce 
 

Treacle Tart & Clotted Cream 
 

Clementine Posset & Sussex Biscuit (GF) 
 

Cheeseboard 
Selection of cheeses with crackers, real ale chutney, celery & apple.  

 

 
Starters £10         Main Course £24         Desserts £8      

 

Cheeseboard  £11 

 
Gratuities are left to your discretion 

However a 10% service charge will be added to groups of 10 or more 
 


