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THE GEORGE PAYNE CHRISTMAS MENU
2 courses £26.95 3 courses £31.95

STARTERS

Beef Carpaccio (ngcio)
Thinly sliced fillet beef with lemon, olive oil, rocket, capers & shaved parmesan
Smoked Salmon Bruschetta
Avocado, cold smoked salmon, lemon & dill creme fraiche
Roasted Butternut Squash & Parsnip Soup (v) (vgo) (ngci)
Finished with smoked cream & garlic croutons
Wild Mushroom & Chestnut Pate (v) (ngcio)
Homemade Piccalilli, dressed leaf and melba toast

Baked Mini Camembert studded with Confit Garlic and Rosemary (v) (ngcio)
dressed leaves, cranberry & chunky bread

MAINS

All Served with Herb Roast Potatoes, Maple Glazed Carrots and
Parsnips, Roasted Brussels Sprouts & Chestnuts, Sauteed Greens

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

Pan Fried Monkfish Marinated in Citrus & Dill (ngcio)
Served with a white wine, cream & caper sauce

Braised Local Venison Haunch (ngcio)
Slow braised in red wine, winter veg, pearl onion, garlic & rosemary

French Onion Tarte Tatin (vgo)
Caramelised onions in a rich almond pastry case wilted spinach & vermouth cream sauce

Butternut Squash, Red Pepper, Chestnut & Brie Parcel (v) (vgo)
Roasted tomato, basil & chilli sauce

DESSERTS

A Trio of Homemade Hove Gelato (v) (ngcio)
Mixed berry coulis, mint leaves & brandy snaps

Homemade Good Times Christmas Pudding (v)
Served with brandy cream & vanilla gelato

Chocolate Orange & Truffle Torte (v)
Served with raspberry coulis & eggnog gelato

Christmas Crumble (vgo)
Spiced apple & fig with cranberry crumble topping with
Good Times vanilla gelato or bourbon custard

Sussex Cheese Board (£2 extra) (V)
3 Sussex cheeses with pickles, chutney & crackers

v=vegetarian , vg= vegan, vgo= vegan option,
ngci= non gluten containing ingredients,
ngcio= non gluten containing ingredient option

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




