
 

SAMPLE DINNER MENU 

 

For those on our Dinner Inclusive terms or those with Gift Vouchers, a 3 course dinner will be 

included, please refer to our Dinner Menu and Plant Based Menu dishes marked with asterisk (***), 

À la Carte Sea & Grill Menus, Side Dishes and dishes without asterisk  

will incur a supplementary charge. 

 

Starters 
Feta, Tomato & Basil Bruschetta *** (Su,E,G,M,So)                         
Balsamic Dressing  

 

Ham Hock & Chicken Terrine *** (Su,G,So)                                         
Piccalilli, Micro Salad 

  

Grand Fishcake *** (M,G,E,F)                                         
Tartare Sauce, Micro Salad 

 

Soup of the Day *** ~ 

 

Main Courses 
Braised Featherblade Steak in Ale Jus *** (M,Ce,Su) 
Colcannon Creamed Potato, Heritage Carrots, Tenderstem Broccoli     

 

Supreme of Chicken, Sweet Paprika Cream (Su,M)                                               

Rosti Potato, Butternut Squash Puree, Sauté Courgette      
 

Marinated Guinea Fowl Breast *** (Su,M,Ce)                                                         
Chorizo, Vegetable & Butterbean Sassoulet, Tenderstem Broccoli      

 

Market Fish of the Day, Lemon Butter Sauce *** (Su,F,M) 
Buttered New Potatoes, Tenderstem Broccoli, Fresh Lemon      

 

 

 

 

 

 

 

 

 

 

 

 
£9.50 
 

 

£9.50 
 

 

£9.50 
 

 

£9.50 

 

 
£26.50 
 

 

£26.50 
 

 

£26.50 
 

 

£26.50 
 

 

 
 

 

 

 

 

 

 

 

 

 

Side Dishes £6.00 

Cajun Hand Cut Chips (G) ~ New Potatoes and Herb Butter (M) ~ 

Roast Heritage Carrots (M) ~ Tenderstem Broccoli with Almonds (M,N) ~ 

Green Beans with Shallots (M) ~ Nutmeg Buttered Baby Spinach (M) ~ 

 

 



Desserts 
Kentish Brandied Rhubarb & Vanilla Custard Mousse (M,E,G) 

 

Mango & Passion Fruit Cheesecake *** (M,E,G) 

 

Grand Gin Glazed Orange Sabayon *** (M,E,G) 

Rosemary crumb 

 

Dark Chocolate Croccante *** (M,E,N,So,Su)                                                                       
Praline crunch, griotte cherry 

 

Selection of Fine Local Sussex Cheeses (Su,M,Ce,G,So) 

Fig bread, chutney, celery, apple 

 

 

Cafetiere of ground Coffee & Petit Fours 

Speciality Coffee & Petit Fours 

 

 

Liqueurs 
Irish Coffee 

Irish whiskey, brown sugar, freshly ground coffee & cream 

Irish Latte 

Bailey’s, espresso, hot milk & milk foam 

Caribbean Coffee  

Dark rum, freshly ground coffee & cream 

Calypso Coffee  

Tia Maria, freshly ground coffee & cream 

Monks Coffee 

Dom Bénédictine, freshly ground coffee & cream 

Royal Coffee 

Cognac, freshly ground coffee & cream 

 

 
£10.50 
 

£9.00 
 

£9.00 
 

 

£9.00 
 

 

£12.50 
 

 

 

£6.00 

£6.50 

 

 

 
£9.55 

 

£9.55 

 

£9.55 

 

£9.55 

 

£9.55 

 

£9.55 

 

 

 

 

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.  
 

If you suffer from a food allergy or intolerance, please inform a member of staff who will be happy to assist you  when placing your order. 

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

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

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

Dishes marked with ~ can be adapted to dairy free or gluten free upon request  


