


Xmas menu Stirling arms
2 course £26.95 3 course 31.95

Starters
Chicken, leek and apricot terrine 

Homemade piccalilli, Rocket salad & melba toast

Cold Smoked Salmon Cured in Beetroot & Orange (ngci)
Pickled vegetables, lemon & dill crème fresh

Spiced Feta, pistachio & clementine salad (ngci) (vgo)
Yogurt & mint dressing, warm garlic & herb croutons

Fig, Burrata & prosciutto tartine
Dressed rocket & tomato salad

Cream of Broccoli, Cheddar & Stilton soup (vgno)
crispy sage leaves and toasted almonds 

Mains
All served with herb roast potatoes, garlic buttered greens, maple roasted 

carrots & parsnips, braised red cabbage, roasted sprout & chestnuts

Traditional Roasted Local Turkey (ngcio)
Roasted herb turkey crown & thigh ballotine with cranberries, pig in blanket & rich port gravy

Slow Braised Garlic & Thyme Lamb Shoulder
Pigs in blanket & rich port gravy

Roasted butternut squash (vgo)
Stuffed with lentils, Chestnuts, mushroom, apricot, garlic, thyme & sage with a  rich port gravy

Pan Fried Local plaice fillet (ngci)
With potted shrimp butter, garlic new potatoes, dill & parsley sauce & a wedge of lemon

Desserts
Homemade Good times Christmas pudding (v)

brandy cream & vanilla gelato

A trio of homemade Hove gelato (v)
Mixed berry coulis, mint leaves & brandy snaps

Christmas crumble (vgo)
Spiced apple & fig with a cranberry crumble, Served with bourbon custard or vanilla hove gelato

Chocolate orange & truffle torte (v)
With mixed nut biscuit base, served with eggnog gelato

Sussex cheeseboard (v)
3 Sussex cheeses, crackers, grapes, celery & mix pickles 

V - Vegetarian Vo - Vegetarian Option VGN - Vegan VGNO - Vegan Option 
NGci / NGcio - Non gluten containing ingredients

A discretionary 12.5% service charge will be added to your bill


