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CHRISTMAS AT
+ THE BUXTED INN +
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CHRISTMAS PARTY
WEEKENDS
20™ NOVEMBER - 20™ DECEMBER

2 COURSE £28 | 3 COURSE £36

| LIVE MUSIC | GUEST DJ SETS

CELEBRATE CHRISTMAS IN TRUE
BUXTED STYLE - WITH
FANTASTIC FOOD, FESTIVE FUN,
AND A PARTY ATMOSPHERE YOU
WON'T FORGET.




THE BUXTED INN

(PHRISTMAS ‘PARTY ‘MENU

39TH NoVEMBER Tibh 0™ DECEMBER

2 COURSES £28 | 3 COURSES £36
_BTARTERS

ROBSTED CARROT & SPICED SQUASH SOUP
Granola crumb, sourdough, cultured butter

WILD MUSHROOMS ON TOAST
Spinach, truffle oil, Sussex Charmer

PROSECCO CURED SALMON
Elderflower, horseradish creme fraiche, cucumber, samphire

WILD BOBR PATE
Apple & gooseberry chutney, sourdough

‘MAINS

TURKEY BALLOTINE

Pork stuffing, streaky bacon, pigs in blankets, duck fat roasties, glazed parsnips, carrots, greens, peas &
pearl onions

12HR ROBST SUSSEX BEEF
Jumbo Yorkshire, pigs in blankets & full trimmings

PAN-FRIED WILD SCOTTISH SALMON
Fondant potato, tenderstem broccoli, crispy kale, shrimp hollandaise

BEETROOT WELLINGTON
Carrot & pumpkin mash, puy lentils, roasted hispi, greens, peas & pearl onions

VENISON BURGER
Sussex venison, bacon, Swiss cheese, onion jam, brioche bun, fries

80Z SUSSEX SIRLOIN (E10 SUPPLEMENT)
Vine tomatoes, grilled mushroom, triple-cooked chips, garden salad

BDESSERTS

CHRISTMAS PUDDING
Brandy sauce, clotted cream

WINTER BERRY CRUMBLE
Granola, shortbread, vanilla ice cream

HONEY MILK PBANNA COTTA
Honeycomb, caramel popcorn

SUSSEX CHEESE PLATE (ES SUPPLEMENT)
Charmer, Brighton Blue, Sussex ash, quince & wafers

(V) - VEGETARIAN (VG) - VEGAN * - NON GLUTEN CONTAINING INGREDIENTS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY NEEDS. “WHILE WE TAKE CARE TO ACCOMMODATE,
OUR OPEN KITCHEN MEANS WE CAN'T GUARANTEE ALLERGEN-FREE DISHES. 12.5% SERVICE CHARGE JADDED TO TABLES ABOVE 6PP GOES ENTIRELY TO OUR TEAM



