=47~ 19 THE

STARTERS

Curried Cauliflower Veloute
Onion bahji

Gin & Orange Cured Salmon

Celeriac remelard

Prawn, Crayfish & Trout Cocktail

Baby gem, marie rose sauce

Crispy Korean Chicken Thigh
Soy, honey & ginger

Goats Cheese, Honey & Fig Salad
Warm bread

MAIN ~
all served with roast potatoes, seasonal vegetables, cauliflower cheese
Roast Beef Sirloin - Roast Leg Lamb - Roast Pork Loin- Nut Roast - Seabass

TO SHARE

Leg of Lamb, Sussex Chicken, Pork Loin, Side of Beef Sirloin & a bottle of House Wine

A carnivores dream, generous cuts of all todays meats - Sussex Roast Chicken, Kentish Roast Pork Loin, Roast Sussex
Sirloin served with golden Kentish roast potatoes, a rainbow of Winter vegetables, two of our famous Yorkshire puddings,
bottomless rich gravy and a bottle of our delicious Spanish Tempranillo/Garnacha house red wine

£75.00

DESSERTS

Hot Cross Bread & Butter Pudding
Custard

Rhubarb & Ginger Fool |
Shortbread @‘y\i’%

Pear & Almond Crumble
Vanilla Ice Cream

. . 2 Course £35
sticky Totfee Pudding 3 Course £40

Vanill Ice Cream




