
 

 

SAMPLE LUNCH MENU              

2 Courses £28.50 or 3 Course £35.00 

Starters 
Chicken Liver Parfait, Chutney, Micro Salad (Su,M,G,E,So,Ce,Mu) 
 

Pesto Marinated Bocconcini, Parma Ham & Tomato Salad (Su,M,N) 
 

Smoked Trout Pate (Su,F,G,M)                                           
Horseradish & dill cream, toasted bread  

 

Harissa Spiced Grilled Tofu (Su,V,PB)                                           
Pickled vegetables 

 

Spring Garden Salad (Su,V,PB) 
Herbs, roasted seeds, sweet pepper & courgette ribbons  

 

Soup of the Day (Su,V) ~ 

 

Main Courses 
Slow Cooked Confit Shoulder of Lamb, Minted Jus (M,Ce,Su) 
Colcannon creamed potato, heritage carrots, tenderstem broccoli  ~ 

 

Supreme of Chicken, Madeira Jus (Su,Ce,M) 
Rosti potato, ratatouille stuffed artichoke heart 

 

Market Fish of the Day, Lemon Butter Sauce (Su,F,M) 
Buttered new potatoes, tenderstem & fresh lemon ~ 

 

Grand Nut Roast, Tomato Sauce (Su,So,N,P,G,V,PB)                                               
Seasonal vegetables 

 

Butternut Squash, Leek, Cauliflower & Lentil Wellington (Su,Ce,G,V,PB)                              

Seasonal vegetables, shallot jus 

 

Celeriac & Wild Mushroom Lasagne (Se,Ce,G,N,V)                                                                     
Roquette, pine nut & sun blushed tomato salad 

 

 

 

 

 

 

 

 

 
 
 

 
 

 

 
 

 

 

 

 
 
 

 

 
 

 

 
 

 

 
 

 

 
 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 



£3.50 Supplement  

 

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

 

Strawberry Panna Cotta (M,E,G) 
Shortbread biscuit  

 

Chocolate Torte (G,N,So,V,PB)                                         
Kirsch cherries, vanilla ice cream                                           

 

Selection of Plant Based Ice Cream (So,V,PB) 
Salted caramel, vanilla  

 

Selection of fine Local Sussex Cheeses (Su,G,M,Ce,Se,So,V,E)   

 

 

 

 

 

 

 

 

 

 

 

 

 

Hot Beverages 

All Served with Petit Fours 

The Grand Hotel Tea Selection      £5.25 

Cafetière of Ground Coffee / Decaffeinated Coffee    £5.25 

Espresso        £4.25           

Americano      £5.45           

Double Espresso      £5.45      

Cappuccino      £5.45         

Café Latte       £5.45   

Macchiato      £5.45             

 

Maybe with a Shot of Liqueur      £9.95 

A blend of fresh ground coffee with a single shot of the liqueur of your choice.  

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 Benedictine, freshly ground coffee & cream    

Royal Coffee, Cognac, freshly ground coffee & cream 

 

Something for the Sweeter Tooth 

Hot Chocolate           £5.25 

Served with whipped cream, marshmallows & chocolate shavings  

 

 

 
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  

 


