
 
 

Breakfast/Brunch is served on Saturdays and Sundays from 07.30 – 12noon.  
(v) Please note that these dishes can be tailored to suit vegetarians. 

Let us know if you have any dietary requirements, allergies or intolerances. 
A discretionary service charge of 10% will be added to your final bill. 

 

2 Courses £30 / 3 Courses £37 
 

STARTER  
Spiced Carrot and coriander soup, pesto, Garlic focaccia (V) 

 
Terrine of pheasant, quince poached and jelly, winter pickles  

Beef cheek fritter, shredded sprouts and bacon salad, onion puree   

Smoked haddock cake, confit red peppers, pickled shallots, and fennel   

Chicory, compressed apple, pickled pear, walnut, and blue cheese salad  

 

ROAST  

(All our roasts are served with potatoes, cauliflower cheese, seasonal vegetables, Yorkshire pudding and pan gravy)  

Rump cap of red Sussex beef, Cream of horseradish sauce  

Roasted Loin of Pork, crackling, caramelized apple sauce  

Lentil and Hazelnut Loaf, apple chutney 

 

MAINS  

‘Fish and chips’ Beer-battered haddock, crushed peas, homemade tartare sauce, fries   

Star Inn Chicken Burger, celeriac remoulade, lettuce, soft brioche bun, BBQ sauce   

The Star inn fish pie, roasted pollock savoy cabbage, white wine sauce   

Spiced lentil and mushroom patty, celeriac remoulade, lettuce, soft brioche bun, brown sauce (V)   

Stalkers pie, Venison pave, braised red cabbage, roasted crispy parsnips   

Mushroom, onion and sage sausage roll, celeriac remoulade, crispy broccoli, homemade brown sauce (V)   

 
 



 
 

Breakfast/Brunch is served on Saturdays and Sundays from 07.30 – 12noon.  
(v) Please note that these dishes can be tailored to suit vegetarians. 

Let us know if you have any dietary requirements, allergies or intolerances. 
A discretionary service charge of 10% will be added to your final bill. 

 

DESSERTS 

Christmas steam sponge pudding, brandy custard, Salted caramel ice cream   

Chocolate brownie, orange marmalade, vanilla ice cream   

Vanilla Crème Brulee, poached apple in mulled wine, Honeycomb ice cream   

Chocolate fondant, praline cremeux, caramelized hazelnuts   

Lime merengue pie, mandarin segments, cranberry compote 

Supplement £5  

Selection of artisanal cheeses, homemade chutney, pickled grapes, biscuits 

 


