HORSE & GROOM

FREE HOUSE, FOOD AND ROOMS

Mothering Sunday

Starters

Soup of the Day, Crusty Bread & Butter (VE)
Twice Baked Cheddar Souffle
Barkham Chicken Liver Patfait, Onion chutney, Toasted brioche

Crayfish & Avocado Salad, Crisp Gem Lettuce, Tomato & cucumber

South downs lamb belly croquettes, Harissa yogurt pickled shallot

Main
Roast Beef, Roast Potatoes, Seasonal Vegetables, Batter Pudding, Gravy
Roast Belly of Pork, Roast Potatoes, Seasonal Veg, Batter Pudding, Gravy
Slow braised shoulder of lamb, roast potatoes seasonal veg, bater pudding
Catch of the day, roast cod loin, crushed potato, pancetta & pea fricassee
Butternut squash, goats’ cheese and pine nut wellington, wild garlic cream
Horse and Groom Fish Pie, Topped with Cheesy Mashed Potato, Seasonal Greens

Battered Cod, Triple cooked chips, Tartare Sauce, Peas

Puddings
Horse and Groom Cheeseboard, Local Cheeses, Biscuits, & Chutney
“STP” Sticky Toffee Pudding, Vanilla Ice Cream, Salted Caramel
Sussex Affogato, Local Ice cream, Espresso, Liqueur of your choice
Strawberry cheesecake mess , cream cheese Chantilly and méringue

Caroline’s Sussex Dairy - Ice Cream or Sorbet

2 course -38 3 course - 45

Please advise staff of any dietary requirements

A discretionary 12% service charge will be added to your bill



