
Breakfast menu 

 
Chefs Special Breakfast Of The Day ( Please 

ask for specials always available) 

Organic Scrambled, Fried or Poached Eggs 

Smoked Salmon  

Avocado 

Free Range Sussex Pork & Hops 

Sausages/Gluten Free Available 

Roasted Vine Roma Tomatoes 

Sauted mushrooms in olive oil 

Outdoor Reared Best Smoked Back Bacon 

Fried Bread 

Baked beans 

Veggie Sausages 

Hash Browns 

Organic porridge 

Organic White or Brown Toast / G F 

Available 

Wholemeal or White Baps / G F Available 

Organic cereals , Fresh Fruit Basket , Fruit & 

Plain Yogurts, French & danish pastries 

Fresh Orange & Fresh Apple Juice / Healthy 

Smoothies 

Fresh Filter coffee, Tea, Herbal 

teas,Infusions, caffine free teas & coffees , 

fizzy cans & Natural Mineral water 

Organic milk, Soy , Coconut, Almond Milk, 

Ice Cold Fizzy Drinks & Healthy Smoothies 

Biscuit selection 

A full range of jams & Condiments to 

complement each breakfast 

 

Lunch Menu 1 

Roast Fillet Of Sussex Beef With Truffle 

Crushed Potatoes , Fine Beans & Celeriac 

Truffle Puree 

Braised fillet of Local Stone Bass bass on a 

bed of herbs with Lemon & bay, Parsley & 

Saffron Pilau , Shallot & Nutmeg Flavoured 

Spinach. 

Sweetcorn Cakes Rolled In Chermoula, 

Avocado, Chilli & Garlic Hash, Lemon & 

Oregano Mojo. 

Salad Table 

Freshly Baked Foccacia/ Artisan Bread. 

Warm Flat Bread & Dips. 

Italian & Spanish Cured Meat Platter/ Mixed 

Olives. 

Parsley & Lemon Tabbouleh Salad With 

Sumac. 

Jersey Royal, Avocado & Free range Egg 

vinaigrette. 

Mixed Crisp Leaves/ French Dressing. 

Puddings 

Warm Chocolate Brownie with Vanilla Ice 

Cream. 

Mango Delice With Raspberry Coulis. 

Selection of Fine Cheeses & Crackers. 

 

Lunch menu 2 

Slow Braised Belly Of Cambridgeshire Pork 

on Bed Of Mirepoix and fine herbs, Served 

with a Fondant Potato, Salsify and 

Chanterelles. 

Marinated Smokey King prawns with 

Chorizo, Fennel Risotto & a piperade of 

Summer Vegetables . 

Homemade Truffled Gnocci with a Fricasse 

of Girolle Mushrooms & Baby Spinach , 

Parmesan Reggiano. 

Salad Table 

Freshly Baked Foccacia/ Artisan Bread/Pitta 

breads 

Warm Flat Bread & Dips 

Italian & Spanish Cured Meat Platter/ Mixed 

Olives 

Salad of roasted pepper & olives 

Minted Melon, Feta & fennel Salad 

Ceasar Salad (optional anchovie) 

Puddings 

Baked Bananas with chocolate sauce & 

Vanilla Ice Cream 

Lemon Tart with Pistachio flavoured Creme 

Fraiche 

Selection of Fine Cheeses & Crackers 

Late Break/Evening BBQ 

Organic Beef Burgers & Homemade Spicy 

Bean burgers in Toasted Wholemeal Baps 

Sticky Lemon Chicken 

Smokey Marinated Meaty Spare Ribs 

Almafi Style Prawns 

Home cut chips 

Mixed Leaf Salad 

Beetroot & Carrot Salad 

Tomato & Red Onion Salad 

Fresh Fruit Platter 

Selection of Fine Cheeses & Crackers 
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Lunch menu 3 

Glazed Breast Of Gressingham Duck With 

Chive Infused Potato Puree, Spring Greens 

& Leeks With Cassis Sauce 

Seared Fillet Of Sashimi Grade Tuna With 

Teriyaki Glazed Vegetables, Sesame rice 

Veggie vegan  Cassoulet With Truffle & Port 

Sauce 

Salad Table 

Freshly Baked Foccacia/ Artisan Bread/Pitta 

breads 

Warm Flat Bread & Dips 

Italian & Spanish Cured Meat Platter/ Mixed 

Olives 

Broad bean & mint & shallot Salad 

Vine tomato, Avocado & Buffalo mozzarella 

Cucumber & dill with Yogurt,lime dressing 

Puddings 

Warm chocolate fondant with vanilla ice 

cream 

Baked New York Vaniila Cheescake with 

praline Creme Fraiche 

 

Lunch Menu 4 

Marinated Breast of chicken with Truffle 

Crushed Potatoes, Panache Of Legumes, 

Truffle Reduction 

Lightly Grilled Sashimi Grade Fillet of Tuna, 

Smoked tomato rice Pilau & Saffron Leeks 

Tempura Of Halloumi with Tomato Salsa 

Salad Table 

Freshly Baked Foccacia/ Artisan Bread/Pitta 

breads 

Warm Flat Bread & Dips 

Italian & Spanish Cured Meat Platter/ Mixed 

Olives 

Warm Salad of New Potatoes, raclette 

cheese and Red pepper 

Baby spinach , Watercress & artichoke 

Mixed leaf Salad with French dressing 

Puddings 

Belgian Chocolate Orange Bread & butter 

Pudding with vanilla Custard 

Warm Treacle Tart with Custard 

Selection of Fine Cheeses & Crackers 

 

Late Break/Evening Supper 

Chicken tikka Masala , Fragrant Steamed 

Rice 

Tandoori Baked Stone bass, Spiced Dahl 

Sag Aloo 

Vegetable Pilau Of Rice 

Naan Bread 

Puppodums 

Fresh Fruit Platter 

 

Afternoon Tea 

Smoked Ham Sandwich with Grain Mustard 

Mayonnaise on White Bread 

Cheddar Cheese Sandwich with Chutney on 

Onion Bread 

Cucumber Sandwich with Cream Cheese, 

Dill, and Chives on wholemeal 

Salt beef Sandwich with Horseradish Cream 

on White Bread 

Scottish Smoked Salmon with Lemon Butter 

on wholemeal 

Egg Mayonnaise Sandwich with Chopped 

Shallots and Watercress on White Bread 

Roast Duck Wrap with Hoisin sauce 

Roast vegetable wrap with sour cream & 

sweet chilli 

Premium crisps 

Assortment of Savoury’s Meat & Vegetarian 

Crudities with Dips 

Exotic fruit platter 

Assortment of Afternoon Tea Pastries and 

Cakes G F Available 

Mini Chocolates 
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