
£ 4 5  –  2  C O U R S E S  |  £ 6 0  –  4  C O U R S E S

v a l e n t i n e s

Please advise staff of any dietary requirements - A discretionary 12% service charge will be added to your bill

 Whilst You Choose  

Fitz English Sparkling Wine - £10

Jersey Rock Oysters - £3.50 each

House Marinated Olives - £3.50

Warm Bread & Sussex Butter - £5

 

Lamb Shoulder Croquettes 
Harissa Yogurt, Watercress

Charred Mackerel Fillet
Sour Beets, Potato Salad (GF) 

Artichoke Soup
Sautéed Wild Mushrooms, Fresh Truffle (VEO) (GF)

Baked Camembert 
Truffle honey, Toasted Artisan Baguette  

(To Share) (GF)

m a i n s

p u d d i n g

Horse and Groom Cheeseboard 
Local Cheeses, Biscuits, and Chutney (GF) 

Rhubarb & Custard Tart
Rhubarb Ice Cream, Viola Flower

 

Horse & Groom Tiramisu
(To Share)

Local Corn Fed Chicken
Pan Roasted Breast, Saffron Potatoes,  

French Style Peas, Chicken Jus (GF) 

 
Farm 500g Ages Rib-eye

Pickled onion rings, Wild mushrooms,  

Vine tomato, Béarnaise Sauce  

(To Share, £10 Supplement) (GF) 

Pan Roast Cod
Clam Linguini, Chill Capers, Tomatoes

 
Onion Tarte Tatin, 

Parsnip, Blue Cheese Sause, 

Candied Walnuts, Balsamic Salad (VEO) 

 
Chocolate Delice

Banana, Peanut Miso Caramel 

 

To Finish 
Tea/Coffee – Petit Fours

Coffee Liqueur 10

s t a r t e r s


