The Enchanted Forrest
Your meal for the evening
Almost all the ingredients on our menu are sourced from the surrounding Kent & East Sussex countryside

starters
Served with selection of handmade bread by the Light House Bakery, East
Sussex)

Chicken Liver Pate
Our own smoked chicken liver pate, served with red onion and fig
marmalade and toast
or

Winter salad
Chargrilled squash, pear, pomegranate and rocket served with a truffle oil
dressing and crumbled smoked Feta
or

Seafood Tart
A medley of crab, seafood and seasonal vegetables in a crispy tart base and
served with a pickled cucumber relish
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Mains
Roast Turkey
Local Free-range turkey breast served on a smoky pulled turkey and bacon
base
Served on a crispy roast Clapshot cake (potato, parsnip, swede, & carrot
mash) and of
course Brussel sprouts
-Or-

Smoked Fillet Of Lamb
Smoked fillet of our South Down lamb, sliced and served on a bed of Jerusalem Artichoke and leek
pearl barley risotto topped with warm pickled vegetables and crispy kale
-Or-

Parsnip Dumpling (v)
Parsnip dumplings filled with leek and mascarpone, on a bed of carrot
rappee and crispy Pak choi

Pudding
Christmas Pudding Crumble Served with a Brandy Anglaise
All the best bits of a Christmas pudding without the stodge, Christmas
spiced sultanas, apricots and dates with a crunchy comforting crumble top.
Served with generous lashings of brandy anglaise made with Hinxden Dairy
Cream

Gingerbread Cheesecake
Gingernut base topped with a spiced mascarpone, pumpkin and cheesecake
filling, with a cinnamon cream and gingerbread man

Salted Caramel Chocolate Pots
Pots of rich indulgent chocolate with a layer of salted caramel and topped
with a light chocolate cream

Tea and Coffee
Freshly ground Fair Trade coffee and teas served with mini mince pie
palmiers

