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" Imer [Testive Lunch Menu — December 2024

(_ream of Hﬂnag Koast FarﬁniP

& (_auliflower 5OUP’ Cring Oﬂiﬂﬂ_;

C]‘largri”ecl Flat Pread

| S

— Imer Smo‘de Tart — Smokacl Mackerelj Haddeck, 5almon & FI’BWF‘!E

in a Rich Sussex (Charmer (heese Sauce
Srnoo’ch Ducl( & Branﬂg Fata, Caramelisad APr[cot & Fiﬂﬂ Nut Chutﬂeﬂ

Frawn & SITISSI‘IEC] Aw:)ca

s::lr:::nJ Crab Mayannaisej Taaﬁt

Trac]itiona[ Roast Turkeg - [resh Sage_., Ches’tnut & Cranberrg 5tuﬁ:iﬂg

Pacon wraPPecl Chipo[ata
Roasted Salmon, SEH{:OGCJ Risotto, [Tresh [Jerb Potatoes

Sussex [1andmade (Game & Port Wine

Fie, Praised Ked CabbageJ Mustard Mash

5tU1q:f3Cl Braaﬁt of Chicl«i‘:n:, Mushr@amj Smc}kg BBCC}H & Tarragan

Savoury IPancakes filled with Mushroom & Roasted \/egﬂtableﬁ

Tamatﬂ Maﬁcarpone Saucﬁ:

Traditimnal Cl’lriﬁtmas Fuclding, Morgan SPECEC{ Kum SEIUCE
Pina (_olada (_heesecake, Fineapp!e Salsa, (_oconut Rum (_oulis
5tici<5 Stem Ginger 5[301'156 Fuc!clingj Gingerbread

Carame] 1

:ur:]ge 5auce

Tangﬂ | emon Meringuc Fie, Foac]ﬂad Raﬁpbﬁrry CDUIES

7 churse: ~24.50 /3% ( ourse —28.50 1
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