
SUPPER CLUB

Friday 6  Marchth

DRINKS 6.45pm
DINNER 7.30pm
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WELCOME CANAPÉS
Smoked mussel taco & chorizo aioli

Shallot tarte tatin & OldE Sussex crumb

FROM THE PORTICO GRILL
Flat iron beef with wild garlic chimichurri

Crispy pork belly with burnt chilli & apple sauce

FEASTING SIDES
Fire grilled purple sprouting broccoli & leeks with

toasted hazelnuts 
Triple cooked garlic parsnips

Brown butter celeriac & thyme mash
Lurgashall honey roasted carrots, whipped feta &

toasted Seeds
Chicory & walnut with sweet mustard dressing 

DESSERT
Rhubarb mousse, beetroot jelly & torched meringue

crumble

Followed by cafetiere coffee, seasonal tea and chocolate & chilli
truffles

MENU SUBJECT TO CHANGE DUE TO SEASONAL AVAILABILITY OF PRODUCE
TICKET PRICE INCLUDES A WELCOME DRINK, WATER WITH YOUR MEAL AND COFFEE OR SEASONAL TEA TO ENJOY

AFTERWARDS.  WE INVITE YOU TO BRING YOUR TIPPLE OF CHOICE TO ENJOY WITH DINNER.

OUR MENU IS DESIGNED TO BE SEASONAL AND LOCAL. VEGETARIAN ALTERNATIVES AVAILABLE, PLEASE ENQUIRE WHEN
BOOKING. WE ARE HAPPY TO CATER FOR OTHER DIETARY REQUIREMENTS, PLEASE DISCUSS THESE WITH US AT THE TIME OF

BOOKING TO MAKE SURE THAT WE CAN ACCOMMODATE THEM WITHIN OUR MENU.

MENU


