
 

 
 

Winter Feast Menu 
 

 
To Start 

 

Homemade Soup with a chunk of bread & butter GF* 
V 

Smoked Mackerel Rillettes with beetroot & horseradish aioli, house 
toasts 

GF* 

Barsham Arms Sausage Roll ask for todays filling, served with 
house chutney 

 

 
To Follow 

 

Slow Roasted Belly of “Allen’s” Pork with apple puree, gratin 
potatoes & cabbage with bacon 

GF 

Pan Fried Fillet of Plaice with saute potatoes, broccoli, celeriac puree 
& herb oil 

GF* 

Cauliflower, Gruyere & Truffle Gratin with garlic ciabatta & 
salad 

GF* 
V 

 
To Finish 

 

Sauternes Poached Pear with crème fraiche sorbet & granola GF* 

Dark Chocolate Mousse with hazelnut praline GF 

Cheesecake of The Day ask for today’s flavour  

2 courses £12.95, 3 courses £15.95 
 


