
C H R I S T M A S  D A Y  A T  

T H E  B U X T E D  I N N

C H R I S T M A S  D A Y

4  C O U R S E  C H R I S T M A S  M E A L

A D U L T S  £ 1 2 5 P P  |  C H I L D R E N  £ 3 5 P C

B A R  O P E N  1 1 A M  T I L L  5 P M

F O O D  S E R V E D  F R O M  1 P M - 3 P M

J O I N  U S  F O R  A  M A G I C A L  D A Y

D I N N E R  I S  P R E  B O O K I N G  O N L Y  A L L  D E P O S I T S  T O  B E  P A I D  B Y

1 5  D E C E M B E R ,  N O  R U S H  T O  L E A V E  Y O U R  T A B L E  I S  

T H

Y O U R S  A L L  D A Y



Table Snacks
MARINATED OLIVES

SOURDOUGH & WHIPPED COD’S ROE

ARTISAN BREADS & OILS

Starters
SEARED RYE BAY SCALLOPS

Cauliflower purée, pancetta crisp, caper & raisin dressing

KING PRAWN & CRAYFISH COCKTAIL
Baby gem lettuce, marie rose sauce, avocado purée, smoked paprika

SUSSEX GIN-CURED SALMON GRAVLAX
Pickled cucumber, dill oil, rye crumb

DUCK LIVER PARFAIT
Mulled wine jelly, toasted brioche, pickled cherries

CREAMY WILD MUSHROOMS ON TOASTED BRIOCHE (V)
Tarragon cream, crispy shallots, parmesan shaving

Mains
ROAST STUFFED TURKEY CROWN

Sage & chestnut stuffing, pigs in blankets, duck fat potatoes
sprouts, roasted roots, cranberry & madeira jus

ROAST RIB OF SUSSEX BEEF ON THE BONE
Yorkshire pudding, creamed horseradish, duck fat potatoes, bone marrow jus

ROAST RACK OF SUSSEX LAMB
Fondant potatoes, heritage carrots, rosemary & redcurrant jus

PAN-ROASTED COD WITH BROWN SHRIMP BUTTER
Saffron fondant, samphire, buttered spinach

WINTER SQUASH, CHESTNUT & SPINACH WELLINGTON (V)
Truffle velouté, glazed roots, parsnip purée

Desserts
CLASSIC CHRISTMAS PUDDING

Brandy custard, candied orange

STICKY TOFFEE PUDDING
Butterscotch sauce, clotted cream

DARK CHOCOLATE & RASPBERRY DELICE
Hazelnut praline, raspberry sorbet

BLACK FOREST ROULADE
Kirsch cream, chocolate curls, cherry compote

WINTER SPICED VEGAN CHEESECAKE (VE)
Mulled berry compote, pistachio crumb

Cheese Course
GRAND SELECTION OF ARTISAN SUSSEX CHEESES
Golden Cross, Sussex Charmer, Brighton Blue & Burwash Rose

Served with quince jelly, pickled walnuts, rustic bread, and assorted crackers

 Chr
istmas Day Menu  Christmas Day Menu 4 Course Festive Feast

Adults £125 | Children £35


