
            

          Where Land Meets The Sea 

Christmas Day Menu 

December 2018 

Starter 

Hot and cold locally smoked salmon, fermented 
artichoke, sea vegetables & oyster emulsion 

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

Terrine of chicken liver, smoked chicken 
and wild mushroom, brioche, pear chutney 

Main 

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

Pan roast fillet of south downs beef, smoked 
heritage carrot, triple cooked chips, brandy 

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

Dessert 

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

Caramelised apple tart, apple crumble ice 
cream & apple sherbet 

Cheese Course 

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

To Finish 

Handmade willies cocoa chocolates to take away 

5 courses - £ 65 

Children’s menu available on request 

A NON REFUNDABLE £30 PER PERSON DEPOSIT IS REQUIRED AT THE TIME OF 
BOOKING, THE REMAINDER BALANCE IS TO BE PAID TWO WEEKS BEFORE AND A 

PRE ORDER IS TO BE PROVIDED FOR ALL COURSES


