
            

          Where Land Meets The Sea 

Christmas Party Menu 

December 2018 

To Start 

Locally smoked salmon, pickled kohlrabi, 
walnut & rye bread 

Terrine of fosse meadow chicken, smoked ham hock, 
leek, mustard, toasts & pickles 

Risotto of old English grains, baked cauliflower, 
twineham cheese & crispy poached duck egg 

Main 

Bridgers farm free range turkey breast, rolled leg, 
roast potatoes, vegetables & game gravy 

Pan roast rump of rare breed south downs beef, 
braised carrot, onion puree & HG chips 

Butter poached fillet of cod, cockles, leek, 
wild mushrooms & herb crumbs 

Wellington of heritage squash, goats curd & walnut, 
roast potatoes, vegetables & onion gravy 

To Finish 

Caramel chocolate & roasted chestnut delice, 
salted caramel ice cream & sea salt 

Caramelised apple tart, apple crumble ice 
cream & apple sherbet 

Artisan local cheeses, fruit jelly, 
crisp breads & pickled walnut 

2 courses  £20  ****  3 courses £26 
 
 

If opting for the 2 course menu,  
please be advised that the 2 courses will be either starter and main  

or main and dessert 

a non refundable £10 deposit to be paid at the time of booking,  
the remainder to be paid 2 weeks before the event 

 
A pre order will be required 2 weeks before  


