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PAR ENU

PRE-ORDER FOR PARTIES OF 6 MORE
1 Course - £18 2 COURSE - £22

Starters
Posh Pigs in Blankets GF
Wild boar sausages, wrapped in Italian bacon with a honey mustard glaze.
Truffle Stuffed Sussex Camembert V.
With a red current & toasted ciabatta
Chef's Homemade Festive Soup
Served with toasted ciabatta
Toasted Ciabatta Garlic Bread V.
Mozzarella optional
Pitted Kalamata Olives VE/GF
Marinated in garlic and rosemary
Mains
Traditional Roast Turkey
Posh pig in blanket, sage & onion sausage meat stuffing, roast potatoes, seasonal vegetables,
stock gravy, homemade apple & cranberry sauce
Braised Beef Bourguignon
Served in our homemade yorkshire pudding, saute potatoes & veg
Smoked Haddock Gratin
Local smoked haddock, leeks, cream, cheese & a herb crust
Pork Saltimbocca
Served with fresh sage, wrapped in parma ham with saute potatoes and fine beans
Mushroom Risotto VE
Topped with Italian parmesan & truffle oil
Dessert
Homemade Christmas Pudding
Homemade brandy Sauce
Apple & Mincemeat Crumble Tart
With custard or Ice cream
Banoffee Ice Cream Sundae
Banana Ice cream, fresh cream, biscuit crumb, homemade toffee sauce & banana chips
Homemade Chocolate Brownie GF
With salted caramel ice cream
Mango Sorbet VE
Ice Cream, Clotted cream Vanilla, Salted Caramel and Chocolate

3 COURSE - £26

Please note that a 10% discretionary service charge will be added to your bill




