
 

 

 

Father’s Day Sunday Lunch Menu 

Sunday 21st June 2026 

£45.00 per person 

 

Starters 

Kitchen Soup of the Day (Daily Allergens) 

freshly baked bread 

 

Market Terrine (G, Su, Mu) 

apple and plum chutney, seasonal leaves, toasted sourdough 

 

John Ross Smoked Salmon (F, Su, Mo, M) 
caviar, blinis, lemon crème fraiche, baby cress 

 

Grilled Goats Cheese (M, N) 
blackberries, roasted walnut, micro herbs 

 

Main Courses 

Ashdown Park Roasts of the Day 

Beef Sirloin, Roasted Chicken Supreme or Slow Roasted Porchetta (M, Ce, Su, G) 

roast potatoes, seasonal vegetables, cauliflower cheese and crispy onion bake, Yorkshire pudding, red wine jus 

 

Chargrilled 10oz Ribeye Steak (E, M)              £10.50 supplement 
chunky chips, bearnaise sauce, confit plum tomato, grilled portobello mushroom 

 

Market Fish of the Day (F, allergens upon request) 

 

Baked Aubergine (PB, So) 

miso glazed, padron peppers, aubergine puree, vegan feta 

 

 

 

 

 

 

 

 
A discretionary 12.5% service charge will be added to your bill for all food and beverage services and will be shared by the entire team. 

If you are affected by a food allergy or intolerance, please inform a member of staff who will be happy to assist you 

with your order and note the following menu content abbreviations for your information: 

 

Ce - celery   C - crustaceans   E - egg   F - fish   G - cereals containing gluten   L - lupin   M - milk & dairy 

Mo - molluscs  Mu - mustard   N - tree nuts   P - peanuts   PB - plant based   Se - sesame   Sh - shellfish   So - soybeans 

Su - sulphur dioxide & sulphites   V - vegetarian 



Desserts 

Apple & Blackberry Crumble (PB, So, G) 
oat milk ice cream 

 

Sticky Toffee Pudding (E, M, G) 
caramel sauce, rum and raisin ice cream 

 

Strawberry Crème Brulee (G, E, M) 
poppyseed shortbread 

 

British and Sussex Cheese Selection (G, M, Ce, Mu, Su) 
seasonal chutney, crackers, celery, grapes 

 
 

 

 

A discretionary 12.5% service charge will be added to your bill for all food and beverage services and will be shared by the entire team. 
If you are affected by a food allergy or intolerance, please inform a member of staff who will be happy to assist you 

with your order and note the following menu content abbreviations for your information: 

 

Ce - celery   C - crustaceans   E - egg   F - fish   G - cereals containing gluten   L - lupin   M - milk & dairy 

Mo - molluscs  Mu - mustard   N - tree nuts   P - peanuts   PB - plant based   Se - sesame   Sh - shellfish   So - soybeans 

Su - sulphur dioxide & sulphites   V - vegetarian 


