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CRISPY BEEF CROQUETTES

PULLED BEEF YORKSHIRE
PUDDINGS

Served  wi th  bone  marrow mayonnai se  
& watercre s s  

BEEF BOURGUIGNON

Slow bras i ed  f eatherb lade  o f  Sus sex  bee f
wi th  but tered  gar l i c  mash  potato ,  but ton
onions ,  mushrooms ,  bacon  lardons ,  r ed
wine  sauce  & a  s ide  o f  vege tab l e s

Mini  Yorksh ire  puddings  f i l l ed  wi th
s low bra i s ed  pu l l ed  r ib  o f  bee f  in  a
Harvey ’ s  beer  gravy  s erved  wi th
horserad i sh  par fa i t

S P E C I A L S

6oz FILLET OF SUSSEX BEEF
Served  wi th  red  wine  jus ,  j enga  ch ips ,  
wi l t ed  sp inach  & gr i l l ed  asparagus  
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	STARTERS
	CRISPY BEEF CROQUETTES
	Served with bone marrow mayonnaise  & watercress

	PULLED BEEF YORKSHIRE PUDDINGS
	Mini Yorkshire puddings filled with slow braised pulled rib of beef in a Harvey’s beer gravy served with horseradish parfait


	MAINS
	BEEF BOURGUIGNON
	6oz FILLET OF SUSSEX BEEF
	Served with red wine jus, jenga chips,  wilted spinach & grilled asparagus




