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WEST CHILTINGTON WEST CHILTINGTON

Starters £6

Homemade White Christmas sounp.
white onions | white stilton and apricot | crispy stilton cheese straw.

Homemade Chickew liver pate with brandy & port,

+oasted fruit loaf crontes | oniow marmalade.
Crispy roasted Brussels sprouts

balsamic alaze | toasted almonds | bacon lardons |Parmesan cheese.
(Swap bacon lardons o beetroot lardons for Vegaws)

Wexican fruit salad
Apple | Pineapple | Orange | Pomegravate | salad | Fresh beetroot | Chilli | Lime juice(V) (V&)

Salmon and spivach roulade.
Crewme fraiche | Cream cheese |Sour pickles | Toasted fig bread roll,

Wain Course
Local Doz premium sirloin Steak, £27
Mushrooms | Grilled fomatoes | Triple cooked chips
Pan Fried Pheasant breast Florentine, £24

Two 4oz pheasant breast | mashed swede |diced beetroot, | creamy white wive spinach sauce | Diced garlic herl potatoes
| seasonal vegetables.

Black Cherry Confit of duck, £22
Sucenlent duck legy | Black cherry jus | Sliced saluted potatoes | Seasonal vegetables
Stuffed forest chicken suprewme, £20

Chicken supreme stuffed with brie and cranberry | Smokey streaky bacon | wild mushroom and thyme velouté | Mashed
potatoes | Seasonal vegetables.

Salmon & Prawv Hollandaise. £23

Salmon darve | Prawns | Asparagus chive hollandaise| Saluted garlic potatoes | seasonal vegetables.

Posh Cod & chips. £23

Cod fillet | Battered shards | Vinegar gel | Tartare sauce | Danphivoise chips | Mushy peas.

Homewmade Turkey, Ham and cravberry pie. £22
WMashed potatoes | Seasonal vegetables | Turkey gravy.

Venison and red wive saunsages. £22
Vevison sansages | Simokey bacon | madeira sauce | Dijon mustard and chive mash | seasonal vegetables.

Koreaw roasted caunliflower steak, £1a
Roasted little gem | Stir fry vegetables | Gochnjang lentils | Spiced BBQ sauce. (V) (V&)

Homemade Sussex burger, £20
Brioche bun | Tomato chutney | salad |hand cat, triple cooked chips | fresh slaw

Homemade Desserts £&.0
Homemade Baileys after elght cheesecake | Festive Créme Brulee |
Winter Berry Meringue Roulade | Sticky Toffee Puddivg, (v) (V&)

Cheese & Biscnits. (£4 supplement)
Chefs Tee cream 1 scoop £2.50 | 2 Scoop £5 | 3 scoop £6

Our under10-mile menu means we can be 100% honest about the provenance of our ingredients, at least 80% of fresh ingredients will be sourced locally.
Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements or calorie content. We hope you enjoyed the food
& service; we add a suggested 10% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! (But do tell us what we could have done better).



