Truffle, Celeriac & Artichoke Soup
bakery cob

maric rosc crayflish, avocado and chargrilled prawn

Christmas Day Prawn Cocktail \%%

Sussex Venison Carpaccio

¢
capers, maple sour cream, lemon olive oil and toasted '7

foccacia

Goats Cheesc Pastry Tartlet
wild mushroom, chestnut and balsamic glaze

P

Roast Lew Howard’s Turkey
traditional trimmings

Beef Wellington
greens. beans, broccoli, dauphinoise potatoes

Pan Roasted Halibut
clams, crispy kale, gnocci and bouillabaisse sauce

Lentil, Cranberry, Chestnut & Pumpkin Roast
carameclised onion gravy, vegetarian trimmings

T

Passionfruit & Mango Panna Cotta
almond shortbread crumb GfO

Traditional Christmas Pudding
courvoisier butter VeO

Dark Chocolate Profiteroles
candied orange, crumbled brandy snaps

Cheescboard
mixed Sussex cheeses, crackers, celery and chutney

X




CHRISTMAS DAY BOOKING FORM

Lead Booking Name: Amount of Guests: Time of Booking:
Email Address: Date of Booking: __ /_ [/
Dietary Notes & Special Requests:

£30 per head to be taken to secure booking. Please note, until confirmation booking time is not definite.

COCKTAIL
CARPACCIO
WELLINGTON
VEG ROAST
PANNA COTTA
XMUS PUD
PROFITEROLES
CHEESEBOARD

TARTLET
TURKEY
HALIBUT

SOUP

Guest Name




