
     

 

 
 
 

 

 

DINNER MENU 
For guests on our Dinner, Bed & Breakfast package, a £50.00 allowance is included 

 

Starters 

Pan-seared Scallops (M, Mu, Ce, Sh, So, G, Su) £18.00 

scallop madeline, orange and ginger foam, pistachio crumb  

Smoked Carrot Fillet (Su, So, M, Mu, Ce) £13.50 
miso carrot puree, kimchi, macadamia-togarashi crumb, finger lime caviar 

Jerusalem Artichoke Velouté (M, Mu, Ce, G, E)  £12.00 

parmesan beignet, burnt chive oil 

Green Pea Mousse (M, Mu, Ce, Su, G) £11.50 

dried tomatoes, pangrattato, mint sauce 

Goose Liver Royale (G, M, Ce, E, Mu, Su) £14.00 

Champagne jelly, crispy onion 

Monkfish in Lardo (F, Su, G, M, Ce, Mu) £14.50 

peas, chanterelles, beurre blanc 
 

Mains 

Slow Roasted Confit Lamb Shoulder (Su, M, G, Ce, Mu)  £40.00 
glazed sweetbreads, crispy tongue, aubergine, pink radish, charred leeks, pomme anna, lamb jus 

Sussex Fish of the Day (Su, Ce, M, F, G) £34.00 
warm tartare sauce, salt-baked celeriac, crispy potato  

Fillet of Lemon Sole Meuniere (M, F, Sh, G, Su, Ce, C) £38.00 

brown shrimp, beurre noisette, parsley, capers, lemon and saffron ratte potatoes 

Roasted Partridge (Su, Ce, M, Mu, G) £38.00 

bacon jam, honey glazed parsnips, spiced red cabbage puree, baby carrots, jus 

Stuffed Acorn Squash (Su, Ce, M, N) £32.00 
caramelised onion, goat’s cheese, pine nuts, olives, confit Isle of Wight tomatoes 

Charred Baby Hispi Cabbage (M, Ce, Su) £30.00 

white bean and Autumn truffle puree, pickled shallots, fresh truffles 

 

         
 

If you have a food allergy or intolerance, please let us know when placing your order 

Please note the following menu content abbreviations for your information: 

Ce - celery   C - crustaceans   E - egg   F - fish   G - cereals containing gluten   L - lupin   M - milk    

Mo - molluscs   Mu - mustard   N - tree nuts   P - peanuts   PB - plant based   Se - sesame   Sh - shellfish    

So - soybeans   Su - sulphur dioxide & sulphites   V – vegetarian 

 

A discretionary 12.5% service charge will be added to your bill for all food and beverage services  

and will be shared by the entire team 

 

Sides - £7.00                        

Sauteed mix Mushrooms with Tarragon Crumb (V)                                                                                                                             

Roasted Sweet Potato, Pancetta and Chives (Su)                                                                                                                                                                                   

Savoy Cabbage in clarified Butter, topped with Pistachio (M, N) 

                                                                                 


