lunch

ADDITIONAL SPECIALS ON THE BOARD
2 courses £37.00
3 courses £43.00

STARTER

Roasted Corn Chowder
Charred Corn, Créme Fraiche

Chestnut Mushroom Parfait
Pickled Shimeji, Parsley & Rocket Pesto, Sourdough Crostini

Heritage Beetroot & Summer Leaves
Rosary Goats Cheese, Pink Lady Apple, Walnut Dressing

Tartare of Citrus Cured Loch Duart Salmon
Cucumber & Avocado Gazpacho

Real Patisserie Bread, South Downs Butter £2.50 per portion

MAIN COURSE

Cannelloni of Summer Leaves & Feta
Summer Squash, Girolles, Tomato

Chef’s Catch of the Day
Locally Sourced Fish Simply Prepared

Roasted Atlantic Hake
Jersey Potatoes, Saffron Fennel, Tomato Emulsion

Roasted Breast & Leg Pressing of Chicken
Linguini of Vegetables, Girolles, Chive Chicken Velouté

DESSERT

Roasted Peach & Basil Crumble
Pistachio, Almond, Clotted Cream Ice Cream

Vanilla Panna Cotta
Red Wine Poached Cherries

Dark Chocolate Mousse
Fresh Raspberries, Raspberry Ripple Ice Cream

Selection of Three British Cheeses

| Grapes, Crackers

i e £4.00 Supplement

D (1 rS On S Chef's Seasonal Chutney £2.00

t G b l.P Please inform us of any dietary requirements or allergies upon booking so we can better facilitate your needs.




