
All our food is prepared in a kitchen where nuts, gluten and other allergens 
are present and our menu descriptions do not include all ingredients. If more 

information about allergens is required, please ask a member of the team. Prices 
inclusive of VAT at current rate. Adults need around 2000 kcal per day. 

E A S T E R  S U N D A Y   M E N U

Canapés
Mimosa cocktail

***

Isle of Skye scallops
Anchovy and lemon butter, seaweed

Pressed Blythburgh ham and Sutton Hoo chicken
Pickled girolles, tarragon aioli

Carrot and ginger veloute
(vegan)

***

Stuffed saddle of Sussex Lamb
Spring greens, new season vegetables, minted relish, rosemary jus

Chalk stream trout
Spring greens bubble and squeak, shellfish bisque, poached egg

Wild garlic and nettle gnocchi
Girolles and squash (vegan)

***  
Hot cross bun bread and butter pudding

Marmalade ice cream
 

Dark chocolate & coconut panna cotta
Sour cherry sorbet, marigold (vegan)

British Cheese board
Montgomery’s cheddar

Brighton blue 
Golden cross

(Cheese course - £4 supplement)

£47.50 per person 

 


