
A SERVICE CHARGE OF 12.5% WILL BE ADDED TO ALL ORDERS OVER 10 PEOPLE 

 

 
CHRISTMAS LUNCH MENU 

 
TWO COURSES £17.50 

THREE COURSES £20.00 
 

 
STARTERS 

 
HEARTY WINTER VEGETABLE SOUP (V) 

 
PRAWN COCKTAIL WITH ‘BLOODY MARY’ SAUCE 

 
BAKED CAMEMBERT WITH RED ONION CHUTNEY AND MIXED LEAVES (V) 

 
ALL SERVED WITH A CRUSTY ROLL AND BUTTER OR OLIVE OIL 

 
 
 

MAINS 

 
 

SUSSEX FARMED TURKEY, ROAST POTATOES, YORKIES, PIGS IN BLANKETS, 
CRANBERRY AND CHESTNUT STUFFING, SAUSAGE MEAT AND ALL THE TRIMMINGS 

 
CHARGRILLED SEA BASS FILLET ON A BED OF HERBY SAUTÉED POTATOES WITH 

WILTED SPINACH 
 

SLOW ROASTED, HONEY GLAZED BUTTERNUT SQUASH WITH WALNUT AND BLUE 

CHEESE (V) 
 
 
 

PUDDING 

 
CHOCOLATE AND CARAMEL DUO WITH CRÈME FRAICHÉ  

 
TRADITIONAL CHRISTMAS PUDDING AND BRANDY BUTTER 

 
TARTE TARTIN SERVED WITH VANILLA ICE CREAM 

 
 


