NIBBLES

Bread with Whipped
Sussex Blue Cheese
& Sage Butter £6

Marinated Olives £6
Harvey’s Beer Nuts £6

Pork Crackling £6

STARTERS

Mushroom
Pickled mushroom, chickpea, vegan feta,

walnut, pomegranate & sorrel (Vegan)

Ham Hock
Pulled ham hock, capers & parsley,
Horsted piccalilli,
apple, radish & baby watercress
Smoked Salmon
Salmon mousse with horseradish,
pink grapefruit, sourdough, chive dressing

Soup

Chilled cucumber & baby spinach with avocado,

green onion, compressed cucumber & nush

HORSTED PLACE

HOTEL & RESTAURANT

LUNCH MENU

Two courses £22
Three courses £26

Available Monday — Saturday
from 12:30 to 14:00

MAINS

Beef

Minute steak, pickled red onions, smoked salt fries

Onion
Onion tart, tempura beans, butterbeans,

nush & green onion, chives, tomato chutney (Vegan)
Sussex Coast Catch

Sussex coast catch, scallop, king prawn,

crispy cockles, burnt lemon, garlic & chive butter

Calves’ Liver

Calves’ liver, green onion creamed potato & bacon jam

SIDES

Skinny Fries, Smoked Salt £6

Ratte Potatoes, Créme Fraiche
& Mint £6

Crisp Head Salad Wedge,
Honey Mustard Dressing £6

Tenderstem Broccoli £6

Fine Beans, Garlic Butter £6

PUDDING

Rhubarb

Poached rhubarb, set Horsted honey custard,

walnut crumb

Trifle
Seasonal fruit, jelly, custard,

cream, nuts & chocolate soil

Chocolate
Chocolate mousse, honeycomb,
toffee sauce, sesame brittle

Ice Cream & Sorbet

Choice of two scoops

All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a member of the team.

Prices inclusive of VAT at current rate. A discretionary service charge of 15% will be added to your bill.






