
 

CHRISTMAS MENU 
 

Starters 
 
Nocellara Olives with fresh bread balsamic reduction, oil  7 {VG) 
Roast Butternut Squash Soup with crispy sage and bread 8 (VG) 
Honey & Walnut Baked Camembert red onion marmalade and toast 15 (V) 
Charcuterie Board with cornichons, Nocellara olives and fresh bread  24 
Confit Duck Leg with a plum compote and frisée salad  12 
Roasted Sweet Peppers with grilled goats cheese, pesto on crostini  10 (V) 
Spiced Pork Croquettes with aioli and Sussex apple purée  10 
Springs Smoked Salmon with fresh granary bread and dressed leaves 9 
Prawn, Crayfish & Avocado Cocktail served on toasted granary  10 

 
Mains 

 

Mulled Wine Braised Short Ribs with potato dauphinois and star 

anise glazed carrots  20 
South Downs Lamb Shank Roly Poly with colcannon potatoes and 

a honey and mint jus  16 
12 Hour Roasted Pork Belly with roast potatoes and locally-sourced 

buttered greens 16 
Poached Chicken, Portobello Mushroom & Chardonnay Pie 

with buttered mash, greens and gravy 15 
Salmon & Spring Onion Fish Cakes with dressed salad and a lemon 

and dill aioli 14 
Harvey’s Battered Bass or Banana Blossom with chunky chips, 

pea purée, tartare sauce and/or sweet chilli jam  15 (VG) 
Roast Butternut, Mushroom & Puy Lentil Wellington with olive 

oil mash, pan roasted Sussex greens and gravy  15 (VG) 
Super Salad with quinoa, broccoli, goji, beetroot, spinach, walnuts, 

avocado, roasted seeds  13 (VG) 
(Add roast chicken and bacon, grilled halloumi or smoked salmon)  4 
  



 

 

Sandwiches 
(all served with seasoned fries) 

 

House Club Sandwich 
Double-decker roast chicken and baby gem lettuce served under smoked 
bacon and sliced tomato with mayo on toasted bread  14 

Stanmer House Vegetarian Club 
Roasted peppers, grilled goats cheese, red onion jam, baby gem, sliced 
tomato and pesto served on toasted bread 14 (V) 

Croque Monsieur 
Locally sourced Sussex ham and with a mustard bechamel sauce and 
melted Gruyère cheese served on toasted bread 14 

 

Burgers 
(all served with seasoned fries) 

 

The Tisbury Burger 
Ground steak patty topped with melted cheese and our secret burger 
sauce, baby gem lettuce, pickles, and red onion served in a seeded bun  15 

BBQ Chicken Schnitzel Burger 
Buttermilk chicken breast in crisp panko coating with garlic mayo, bbq 
sauce, bacon and cheddar cheese 16 

Chicken Mayo Burger 
Buttermilk chicken breast in a crispy panko breadcrumb coating served 
with a simple combination of homemade mayo and baby gem lettuce 14 
Smashed Bean Burger 
Spiced, smashed bean patty served with baby gem lettuce, tomato, red 
onion, pickles and chutney in a seeded bun (vegan option available)  14 (V) 

 
*** SEASONAL SPECIAL *** 

The Tisbury Festive Burger  
Turkey schnitzel and melted Sussex brie with gammon, cranberry sauce, 
stuffing, roast potatoes, mulled wine chutney, gherkin, onion, tomato and 
lettuce. In a seeded bun, topped with pig in blanket and side of gravy 20 

  



 

Sides 

 
Seasoned fries 5 

Chunky chips 5 

Dressed salad  4 

Pigs in Blankets in a honey mustard glaze 7 

Buttered greens  4 

Buttered mash  4 

Sourdough bread and butter  3 

 

Desserts 
 

Chocolate & Orange Fondant served with vanilla ice cream  8 

Spiced Sticky Toffee Pudding served with vanilla ice cream  8 

Cambridge Burnt Cream (Crème Brûlée) with berry compote and 

shortbread biscuit  8 

Cherry Bakewell Crumble served with custard (vegan available)  8 

 

Cheese 
 

Brighton Blue, Sussex Brie, Flower Marie, St Giles (subject to 

seasonal availability). Served with grapes, chutney, cornichons and crackers 13 
 For two 20 
 For four 34 
 

 
IMPORTANT: Allergies 

 
Please speak to a member of staff if you have an allergy and require information about the 
allergens in our dishes. Please note we have taken all reasonable steps to avoid the unintentional 
presence of allergens. However, we cannot guarantee that products are 100 percent free from the 
14 main allergens owing to cross-contamination. 
 
The Food Standards Agency advises that the consumption of raw or less than thoroughly cooked 
products of animal origin, such as meat, offal, fish and shellfish, or less than thoroughly cooked 
burgers, increase your risk of illness. This especially applies to children, pregnant women, the 
elderly and those with weakened immune systems. 


