HORSTED

PLACE HOTEL

[Rocing Day [unch (hew

Bread and butter

~o00o0~
Pressed Hom hock, quail egg, curried mayo, spiced courgette chutney
Prawn cocktail, Marie rose sauce, compressed cucumber & ciabatta bread
Slow cooked White onion, apple & thyme soup (Vegan)
~o00o0~

36-day wet aged Roast rib of beef, Yorkshire pudding & red wine sauce
Clove & Honey Baked gammon, parsley sauce

South coast day boat fish special

Smoked salt Slow Roasted Celeriac Wedge & puree, burnt leek, crispy green
onion, toasted pumpkin seeds

Roast leeks & butternut, vegan cheese cobbler (Vegan)

All served with roast potatoes, tender stem broccoli, cauliflower cheese &
hispi cabbage

~o00o0~
Treacle tart, clofted cream & orange gel
Sticky toffee pudding, butterscotch sauce, clotted cream ice cream
Rice pudding, spiced winter berry compote & Strawberry ice cream
~000~

Coffee

This is a sample menu and will be finalised in October 2026



