
www.thenewinnhurst.com76 high street, hurstpierpoint, bn6 9rq                                                          01273 834608

We prioritise local Sussex ingredients from local suppliers
Christmas menu to be pre ordered and a deposit of £10 per person will be required to secure the booking

Cancellations less than 24 Hours before booking will result in loss of deposit.

Christmas  Menu 2023
2 Courses £25, 3 Courses £33

Josper Scorched marinated Mackerel fillet
Celeriac Remoulade, Spiced Pear Jam



Roasted Jerusalem Artichoke Soup

Crispy Leeks, Chestnut Puree, Flint Owl Bakery Organic Breads (vg)



Knepp Estate Venison, Prune, Smoked Garlic & Thyme Terrine
Apple & Cranberry Marmalade, Sourdough Croutes



Beetroot & Cauliflower Fritters, Truffle Oil Vegan Aioli (vg)

8.00



Free Range Turkey Ballotine stuffed with 
Cured Bacon, Pork, Sage & Leeks. Rich Ale & Red wine Gravy

Pigs in Blankets, Roasted Root Vegetables, Duck Fat Potatoes



Cured & Pan Roasted Fillet of Salmon
Crab Croquette, Moilee Sauce

Roasted Turnip, Coconut & Lemongrass Potato Mash



Breast of Duck Finished in the Josper
Honey, Dijon & Peppercorn Sauce

Celeriac Puree, Honey Roasted Parsnips, Potato Fondant



Butternut Squash & Jerusalem Artichoke Orzo Risotto
Crispy Miso Mustard Brussel Sprouts (vg)

18.00



Chocolate & Amoretto Marquis
Hazelnut Biscuits



Lemon & Raspberry Trifle, Tuille Curls (vg)



Pear Tart Tatin, Pear Vodka Sorbet, Clotted Cream



Sussex Cheese Board,

Brighton Blue, Sussex Charmer, Sussex Brie
Croutes, Chutney, Celery & Grapes

8.00





Mince Pies & Brandy Butter or Homemade Rum & Almond Truffles
Supplement £4







