















Main Courses

S tarters

Puddings

Celebrate the Festive Season and 
Host Your  

Chris tmas Party 
at  

The Whi te  Hart  
Buxted

Game Terrine - juniper, blackberry & gin chutney, sourdough 

Roasted Camembert -  apricot & mincemeat chutney, artisan bread V 

Hand Dived Shell Roasted Scallops - coriander, l ime, chill i  dressing  £2 supplement 

Seasonal Homemade Soup -  home grown allotment celeriac with truff le VV 

Roasted Kelly Bronze Turkey - with all the trimmings 

Salt Baked Root Vegetable Tart - with all the trimmings VV 

Fillet of  Sea Bream -  warm cherry tomato & black olive salsa, tapenade, wild rice 

8oz Dry Aged Rib-Eye Steak - balsamic roasted tomatoes, portobello mushroom, beef  dripping chips, 
peppercorn sauce £5 supplement

Sticky Toffee Pudding - madagascan vanilla ice cream 

Homemade Christmas Pudding - with creme anglaise  

Dark chocolate & Cointreau Creme Brûlée - with shortbread biscuits 

Selection of  Fine British Cheese 
£2 supplement 

3 courses £29.95 	 | 	 2 courses £24.95


