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Soup of the day £4.50

Goat's cheese panna cotta, red wine marinade, beetroot and walnut herb leaf salad £6

Home cured fillet of beef, pickled baby carrots, horseradish cream £6.50

Weald smoked salmon, caper, shallot and chopped egg garnish £7/£12

Ravioli of the day £5/£10

Braised belly of pork, seared scallops, butternut purée, star anise jus £13

Rump of lamb, boulangère potatoes, baby turnips £16

Pot roasted breast of partridge, braised chicory, chestnut purée £12

Slow cooked haunch of venison, spring onion mash, lardons,
mushrooms, shallot and red wine jus £15

Butternut squash and mascarpone ravioli, sage butter £10

Market-fresh fish of the day with peas and greens £market price

Rump steak, béarnaise sauce, chunky chips, grilled tomato and mushrooms £10

Fish pie, peas and greens £10

Moules Marinière £10

Cassoulet or hot pot, crusty bread £10

Risotto of the day £5/£10

Eggs benedict, two poached eggs, hollandaise, smoked bacon £7

Eggs Florentine, two poached eggs, hollandaise, fresh spinach £7

Eggs Royale, two poached eggs, hollandaise,Weald smoked salmon £8

Wild mushrooms on toast £7

Welsh Rarebit, farmhouse Cheddar,Worcestershire sauce and Sussex ale, two poached eggs £7

Homemade white bean and pepper stew on toast £5 (with chorizo) £6

skinny chips / chunky chips / mashed potato / peas & greens /
dressed herb salad / white bean and pepper stew £2.95

Potato & thyme bread, unsalted butter £2.50

Starters

Mains

Classics

Toast

Sides
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Wingrove House Alfriston East Sussex BN26 5TD
T: 01323 870276 email: info@wingrovehousealfriston.com www.wingrovehousealfriston.com

Soup of the day £4.50

Carpaccio of Sussex beef fillet, beef tomato salad, Parmesan shavings,
pesto dressing, red basil £7.50

Weald smoked salmon and smoked trout, horseradish cream,
mini honey wheat loaf, red mustard leaves £7/£12

Grilled tiger prawns, mango and sun blushed tomato, dressed rocket and herb salad £7

Green pea, mint and chilli risotto, Parmesan shavings, rocket and red basil £6/£10

Baked Crottin de Chavignol goat cheese, cherry tomato and apple chutney, micro herb salad £6.50

Fillet steak, chermoula dressing, watercress salad, fat chips with peas and greens £20

Market fish of the day with peas and greens £ market price

Smoked chicken and chorizo risotto, Parmesan shavings, red basil £12

Pork medallions,Apple wood cheddar, cider and cream sauce, sauté potatoes
with peas and greens £14

Roast courgette filled with red pepper, onion, almonds andTaleggio cheese, micro herb salad £11

Chana Masala, red onion and tomato raita, poppadom £10

Lamb koftas, chick pea and red pepper stew, minted yoghurt, coriander dressing £10

Classic fish pie, peas and greens

Fresh mussels steamed with white wine and garlic, baby leeks, lemon

Caesar Salad

Rarebit on toast, local bacon, grilled tomato, mushrooms

Skinny chips / Chunky chips / Real mashed potato

Peas & greens

Dressed herb salad

Potato & thyme bread, unsalted butter £1.95

Starters

Mains

Classics £10

Sides £2.95 each

EVENING MENU

White chocolate crème brûlée, ginger biscuit

Warm prune and apple tart, real custard

Traditional English trifle

Jaffa cake pudding, orange and honey syrup

Vanilla rice pudding, pomegranate ice cream

Golden Cross goat’s cheese, Goodwood smoked
Cheddar, Cornish Cheddar, Norbury Blue,
walnut bread and oat cakes, grapes, apple

Puddings £5.50

Cheeses £7
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