
      
 
 

  
 
 

 
 
 
 
 

 

Set Menu   
2 courses from £33.50, 3 courses from £40.50 or  
3 courses plus a glass of prosecco from £45.50 

 

STARTERS 

 
 

 
Winter Spiced Root Vegetable Soup (Ve, Gf, Df) 

Home-made bread, butter 

 
 

 
     Panko Crusted  
Pheasant Schnitzel (Gf, Df) 
  Garlic & herb butter 

 

 
Wild Boar & Plum Pate (Gf) 

Damson & plum chutney, home-made bread 

 
 
 
 

Oak Smoked Salmon (Gf, Df) 
Crostinis, dill cream cheese, crispy capers, lemon 

 

Hoisin “Duck” Bao Buns (Ve, Df) 
Cucumber, carrot, mooli 

 

 

 
 

Parsnip, Chestnut  
& Cranberry Wellington (Ve, Df) 

Herb roasted potatoes, brussel sprouts, 
 roasted carrots & parsnips 

 
Local Venison Wellington (+£5.00 supplement) (Gf, Df) 

Mushroom duxelles, herb roasted potatoes,  
brussel sprouts, roasted carrots & parsnips 

 
 Pan-fried fillet of Seabass (Gf, Df) 

Crispy new potatoes, chorizo, garden peas,  
lemon beurre blanc 

 
 

Hand Carved Turkey & Honey Gammon (Gf, Df) 
Herb roasted potatoes, Yorkshire pudding, brussel 

sprouts, roasted carrots & parsnips, pigs in 
blankets, stuffing, bread sauce, gravy 

 
Abinger Pheasant Breast (Gf) 

Mushroom & truffle cream sauce,  
 celeriac & beetroot rosti, braised hispi cabbage  

 
28 Day Aged Sirloin Steak (+£5.00 supplement) (Gf, Df) 

Grilled tomato, roasted mushroom,  
chunky chips, peppercorn sauce 

 

 Chocolate & Cherry Cheesecake (Ve, Df) 
Cherry coulis 

 

 
 

Apple & Winter Berry Crumble (Ve, Gf, Df) 
Vanilla custard 

Vanilla Crème Brulee (V, Gf) 
Home-made orange shortbread 

 

 
 

Christmas Pudding (Ve,Gf) 

 Brandy custard 

Swap your dessert for a cocktail: 
 Espresso Martini, Chocolate Martini or Brandy Alexander 

DESSERTS 

When you pre-order your food and drink, please inform a member 
of staff if you have a food allergy or intolerance. 

 12.5% optional gratuity is added to all tables. This menu is available 
by pre-order only and must be ordered by the full table. 

(V) – Vegetarian dish (Ve) – Vegetarian dish with Vegan option  
(Gf) - Gluten free option available (Df) - Dairy free option available 

 

MAINS 

 

 

AFTERS 

Chefs Three Cheese Selection: Stilton Blue, Rosary Ash Goats 
Cheese, Sussex Brie, Peters Yard crackers, grapes, apple, celery, 

plum & apple chutney 12.50 (V) 
Or “a nose” of cheese and a 50ml glass of port 8.00 

Bottle of Cockburns Ruby Port 35.00  
 
 

 


