
Menu

Brandy Infused Chicken Liver Parfait, Onion Chutney, Sussex

Sourdough, Pickled Local Radish  358.2 Kcals

Slow-cooked duck confit, served with creamy champ potato,

glazed baby carrots, caramelized pearl onions, and crispy

bacon lardons, finished with an orange–thyme jus.

  745.6 Kcals (Gf, Df)

 

Decadent Banoffee Cheesecake, Caramel Sauce, Popcorn, Dried

Raspberries  93.8 Kcals (Gf)

GF - Gluten free  ve - vegan  df - dairy free

Starter

Main

Dessert

Adults need around 2000 kcal a day. All produce is prepared in an area where allergens are present. For those with allergies,

intolerances, and special dietary requirements who may wish to know about the ingredients used, please ask a member of the

Management Team. 



Vegan Menu

Roasted Vine Tomato & Basil Soup, Basil Virgin Oil, Crispy

Croutons 27.6 Kcals (Gf, Ve)

Sweet Potato & Chickpea Loaf, Caponata, Tender stem Broccoli,

Rainbow Carrots, Tomato Sauce  362 Kcals (Gf, Ve)

Luxurious Chocolate Brownie Torte, Rich chocolate sauce 

 340 Kcals (Gf, Ve)

GF - Gluten free  ve - vegan  df - dairy free

Starter

Main

Dessert

Adults need around 2000 kcal a day. All produce is prepared in an area where allergens are present. For those with allergies,

intolerances, and special dietary requirements who may wish to know about the ingredients used, please ask a member of the

Management Team. 


