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          Available Lunch and Dinner       Sat 13 & Sun 14 Feb 2010 

 

                                                            
        £ 

      

   FOUR COURSES   29.5 

 

 

      

FIRST COURSE 

 

HEART-WARMING SWEET POTATO BROTH with toasted almonds 
 

PAN-FRIED SCOTTISH SCALLOPS with cauliflower purée & aged balsamic reduction 
 

SUSSEX VENISON TERRINE with spiced cranberry & orange jelly 

 

 

 

SECOND COURSE 

 

CHAMPAGNE SORBET 
 
 
THIRD COURSE 

 

GRILLED SEA BREAM with a herb sea salt crust, pinenuts, rosemary and apple sauce 

 

SIRLOIN OF 28 DAY MATURED ALKHAM VALLEY BEEF with smoked bacon, wild mushrooms, roasted shallots & creamed potato 

 

ROAST PUMPKIN & SQUASH with baby onions, talegio, winter greens and salsa verde 

 

 

FOURTH COURSE 

 

CHOCOLOTTA LOVE DOUBLE CHOCOLATE GATEAU with black cherry ice cream 

 

KENTISH COBNUT TART with coffee crème Anglais 

 

POACHED PEAR in red wine with pannacotta 

 
 

 

       If you have any specific dietary requirements or allergies please notify a member of our team. 

       All dishes are prepared in an environment where nuts are used and may contain traces of nuts. 

                       

 

We do not make a service charge. 


