
Valentine’s Menu 
 

Whilst You Choose 

Fitz English Sparkling Wine 10 

Jersey Rock Oysters 3.50 each 

House Marinated Olives 3.50 Warm Bread & Sussex Butter 5 

  

Starters 

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) 
 

Mains  

Local Corn Fed Chicken, Pan Roasted Breast, Roasted Butternut Squash, Confit Leg, Chicken Jus (gf) 

Calcot Farm 500g Aged Rib-Eye, Pickled Onion Rings, Wild mushrooms, Vine Tomato, Béarnaise Sauce 
(To Share, £10 Supplement) (gf) 

Pan Roasted Cod, Clam Linguini, Chill Capers, Tomatoes  

Onion Tarte Tatin, Parsnip Blue Cheese, Candied Walnuts, Balsamic Salad (VEO) 
 

Puddings 

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

Rhubarb & Custard Tart, Rhubarb Ice Cream, Viola Flower  

Horse & Groom Tiramisu (To Share) 

Chocolate Delice, Banana, Peanut Miso Caramel  

 

Tea/Coffee – Petit Fours  

Coffee Liqueur 10 

£45 – 2 courses £60 – 4 courses   

 

Please advise staff of any dietary requirements - A discretionary 12.5% service charge will be added to your bill 


