SAMPLE PRIVATE DINING MENU
Please select one choice per course for the entire party and one Vegetarian option
STARTERS
Sea Trout and Avocado Tian £10.50
Sweet and sour cucumber, salmon caviar, rye crisp
Sussex Feta £10.00
Poached quail egg, pea mousse, pea cress, truffle dressing
Watercress Velouté £8.00
Herb crumb
Pressed Chicken and Parsley Terrine £9.75
Piccalilli, walnut and raisin toast
Balsamic Glazed Shallot Tatin £9.00
Kidderton Ash goat’s cheese mousse, baby herb salad
Citrus Cured Scottish Salmon £11.75
Kohlrabi slaw, caramelised orange, coriander cress
Pressed Leek Terrine £9.25
Roasted Jerusalem artichokes, chive vinaigrette
Smoked Duck £10.50
Roasted Figs, spring onion, apple and baby watercress

INTERMEDIATE
Pink Prosecco Sorbet £7.75
Pan Fried Red Mullet £13.50
Potato and chorizo rosti, cauliflower puree, curly endive

MAINS
Guinea Fowl Breast, Stuffed Leg £28.00
Spinach, braised lentils, oyster mushrooms
Rump of English Lamb, Mint and Brioche Crumble £29.25
Peas and beans, baby plum vine tomatoes, fondant potato
Supreme of Corn Fed Chicken, Black Olive and Marinated Tomato £28.00
Potato terrine, chargrilled courgettes
21 Day Aged Beef Tenderloin £32.00
Corned beef and potato croquette, watercress and rocket salad, béarnaise
Maple Glazed Pork Belly £28.50
Creamed savoy cabbage, Kentish cold pressed rapeseed oil mash
Gilt Head Bream and Tempura Courgette Flower £28.75
Courgette risotto, black olive, roast baby plum tomatoes, basil pesto, baby cress

VEGETARIAN MAINS
Salt Crust Roasted Beets (v) £28.00
Pressed potato terrine, cavolo nero and cabbage salad, horseradish dressing
Saffron and Courgette Risotto (v) £28.00
Tempura courgette flowers

PUDDING
Dark Chocolate Mousse £10.75
Salted caramel, pistachio cream, citrus crumb
Marinated Strawberries £10.50
Elderflower mousse, strawberry jelly, hazelnut meringues
Egg Custard Tart £10.50
Caramelised banana, rum and sultana ice cream
Praline Profiteroles £10.00
Espresso mousse, mocha sauce
Almond and Raspberry Cake £10.25
Crème fraiche ice cream, raspberry puree, dried raspberry pieces
Peach, Lemon, Ice Tea £11.00
Set lemon curd, filo pastry tuille, tea sorbet, peach gel, tea meringues
Passion Fruit Cheesecake £10.75
Honey and oat crumble, passion fruit curd, passion fruit sorbet

CHEESE
English Cheese Plate £13.50
Cheddar, Somerset Brie, Shropshire Blue,
apple and fig chutney, grapes, biscuits

COFFEE AND TEA
Coffee, Teas and Infusions with Chocolates £4.00
Coffee, Teas and Infusions with Chocolate Truffles £4.75
If any of your party has an allergy please speak to a member of staff prior to placing your order
Please note that any prices noted above are subject to VAT at the current rate and are subject to change at the time of booking

