THE

LEWES




=
[

]
SERVED WITH MAPLE ROASTED ROOTS AND A SPROUT AND SPRING ONION CREAMED POTATO (NGCI) i

2 COURSE £30 3 COURSE £35
GLASS OF BUCKS FIZZ ON ARRIVAL

STARTERS

ROAST CELERIAC AND WINTER TRUFFLE SOUP
SERVED WITH TOASTED HAZELNUT CRUMBLE AND CRUSTY BREAD (V6)

SMOKED HAM HOCK AND CHEDDAR CROQUETTE
SERVED WITH A MULLED PEAR AND CRANBERRY CHUTNEY

ROAST BUTTERNUT SOUASH AND WHIPPED RICOTTA BRUSCHETTA
SERVED WITH PESTO, CRISPY SAGE AND ROCKET (V)

KING PRAWN AND SMOKED SALMON PATE
SERVED MARIE ROSE SAUCE AND A PICKLED CUCUMBER AND WATER CRESS SALAD (NGCI)

MAINS

TURKEY AND CRANBERRY BALLOTINE
SERVED WITH ROAST POTATOES, ROAST ROOTS , BUTTERED GREENS AND STOCK POT GRAVY

GOATS CHEESE, CRANBERRY, CHESTNUT AND LENTIL EN CROUTE
SERVED WITH ROASTED GARLIC AND HERB POTATOES AND SAUTEED GREENS (V)(VG0)

SLOW_COOKED, RED CURRANT GLAZED SHORT RIB

[ <
[ <

PAN FRIED CRISPY SKIN SEABASS ¥
SERVED WITH A PANKO CRUMBED COLCANNON POTATO CAKE
AND HERB AND CREAM REDUCTION

DESSERT

TRIO OF CHRISTMAS FRUIT SORBETS
RASPBERRY & POMEGRANATE, CLEMENTINE AND MELON SORBETS (VGN)

TRADITIONAL CHRISTMAS PUDDING
WITH A BOOZY BRANDY CREAM SAUCE (V)

7
SALTED CARAMEL CHOCOLATE DELICE s
WITH BAILEYS GELATO (V)

SPICED ORANGE BRULEE CHEESECAKE
WITH MULLED BERRY COMPOTE (V)

ADDITIONAL COURSES

CHEESE AND BISCUITS £8
SMOKED APPLEWOOD CHEDDAR, BRIE AND STILTON WITH PICKLES, CHUTNEY AND CRACKERS(V) v ¥

PETIT FOURS AND COFFEE £5 [{VE
DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

V= VEGETARIAN , VG= VEGAN, VG0= VEGAN OPTION,
NGCI= NON GLUTEN CONTAINING INGREDIENTS,
NGCIO= NON GLUTEN CONTAINING INGREDIENT OPTION



