
 
 

 
 
 
 
 
 
 
 
STARTERS 
 
CARAMELISED WHITE ONION AND CIDER VELOUTE 
Kale and Chestnut Salad, Truffle Dressing 
 
 
ROAST ATLANTIC COD CHEEK 
Jerusalem Artichoke Purée, Champagne and Lemon Butter Sauce 
 
 
PAN ROAST DIVER CAUGHT SCALLOPS 
Squash Risotto, Smoked Eel, Green Apple, Sage Beignet 
 
 
BALLOTINE OF LOCAL GAME 
Juniper and Sloe Gin Jelly, Wild Duck Liver Parfait, Toasted Walnut Brioche 
 
 
SMOKED OCTOPUS 
Ginger Emulsion, Muscat Grape, Biddenden Cider Poached Potatoes 
 
 
CURED LOCH DUART SALMON 
Buttermilk Dressing, Horseradish Powder, Apple and Fennel Salad, Basil Oil 
 
 
 
 
 
 
MAIN COURSE 
 
ROAST BLACK LEG TURKEY £55 
Pomme Fondant, Honey Roast Autumn Vegetables, Chipolatas, Roast Turkey Jus 
 
 
BUTTER POACHED FILLET OF ATLANTIC HALIBUT £55 
Caramelised Cauliflower, Scottish Langoustines, Girolles, Langoustine Bisque 



 
 
ROAST JERUSALEM ARTICHOKE AND BEETROOT TARTE FINE £45 
 Sautéed Girolle, Creamed Spinach, Cob Nut Praline  
 
 
BRAISED GLOUCESTERSHIRE PORK CHEEK £55 
Kent Cob Nut Praline, Roast Pork Fillet, Apple Vinegar, Crushed Green Apple, 
English Radish, Soy Jus 
 
 
SMOKED HAUNCH OF KENT VENISON £55 
Parsnip Gnocchi, Maple Roast Beetroot, Dill Pickle, Mustard Molasses 
 
 
ROAST SUSSEX BREED BEEF FILLET £60 
Braised Jacob’s Ladder, Parsley Pearl Barley, Caramelised Red Wine Shallot, 
Chervil Root Puree, Pickled Mustard Seed Jus 
 
 
 
 
 
DESSERTS 
 
 
CHRISTMAS PUDDING 
Armagnac Crème Anglaise, Madagascan Vanilla Ice Cream  
 
 
PAIN D’EPICES, PORT POACHED QUINCE  
Clementine Sorbet, Tea Gel 
 
 
WARM APPLE & BLACKBERRY CAKE  
Green Apple Gel Licorice Powder, Licorice Ice Cream 
 
 
DARK CHOCOLATE PARFAIT 
Chocolate and Pistachio Brownie Pistachio Ice Cream 
 
 
LEMON AND POMELO CURD, 
Ash Crumb, Rum Gel, Coconut Powder, Coconut Sorbet 
 
 
SELECTION OF FRENCH AND BRITSH CHEESE  
Spiced Fruit Chutney, Artisan Biscuits, Grapes 
 


