HORSTED PLACE

HOTEL & RESTAURANT

Boxing Day 2026

Starters

Classic prawn cocktail, cocktail sauce, lettuce, pickled cucumber, lemon &
ciabatta bread

Smoked leeks, tahini and butter bean puree, roasted hazelnuts, radicchio & garlic
chives (Vegan)

Celeriac & garlic, chive oil soup
A pressing of chicken and rabbit, pickled red cabbage, toasted brioche &
plum jam
Mains
Roast leg of lamb, Yorkshire pudding, red wine sauce & dripping roast potatoes
Slow cooked pork belly with fennel, apple, honey, cider jus & dripping roast potatoes

Sussex coast catch, brown shrimp, samphire, capers, dill butter sauce, ratte potatoes
with créme fraiche & mint

Potato and beetroot terrine, roasted oyster mushroom, sherry vinegar and chive
emulsion (Vegan)

Served seasonal vegetables

Dessert
Chocolate Cremieux, hazelnut tuile & salted caramel ice cream
Sticky toffee pudding, candied pecans & Guinness ice cream
Baked egg custard tart, prunes, nutmeg and gingerbread ice cream

A selection of local cheese, quince & crackers



