


Christmas dining from

Friday 4th December

LUNCH

2 COURSES

£24
(A choice of Starter & Main 
or Main & Dessert)

3 COURSES

£28
(A choice of Starter, Main & Dessert)

SET DINNER
3 COURSES

£30
(Starter & Main & Dessert)

All menus include a choice of tea 
or filter coffee with a mince pie.

Please see more information on 
how to book, dates and times 
at the back of this menu.

Deposit and menu choices to be made 
by Friday 20th November 2026.



V VEGETARIAN  Ve VEGAN  GF GLUTEN FREE  DF DAIRY FREE

STARTER
ROASTED BUTTERNUT SQUASH SOUP
Toasted Pumpkin Seeds 
Festive Focaccia - Freshly Churned Butter 
(V/Ve & GF On Request)

HAM HOCK RILLETE
Pickled Apple - Celeriac Remoulade 
- Toasted Brioche (DF)

SMOKED HADDOCK & 
CHERVILL CROQUETTS
Cranberry & Orange Relish 
Dill Mayo - Pickled Cucumber

MAIN COURSE
ROAST TURKEY
Apricot & Sage Stuffing 
Pig in Blanket - Trimmings (DF/GF On Request)

BRAISED SPICED BRISKET OF BEEF
Pomme Puree - Chive Oil (GF On Request)

MISO & MAPLE GLAZED SALMON
Pomme Puree - Crispy Kale Ginger - 
Soy & Orange Dressing (GF On Request)

FENNEL ROASTED CAULIFLOWER
Red Pepper Romesco - Braised Orzo (Ve)

DESSERTS
CHRISTMAS PUDDING
Rum & Vanilla Custard (V/GF On Request/Ve)

PORT POACHED PEAR
Sussex Blue - Focaccia Tuile (V)

CHOCOLATE ORANGE CHEESECAKE



 KINGS@ESCG.AC.UK |  030 300 38315

LUNCH
4th, 9th, 11th, 
15th & 17th December

11.45am  Arrival

12 noon–12.15pm  Sit down

Carriages by 2.30pm

AFTERNOON TEA
10th December

12.45am  Arrival

1pm–3pm  Sit down

Carriages by 3pm

SET DINNER
3rd, 10th & 16th December

6.30pm  Arrival

7pm  Sit down

Carriages by 10.30pm

1  

� Reserve your table 
via our website.

2  

�We’ll send you a link 
to pay your deposit 
online and complete 

menu choices.

HOW TO BOOK YOUR TABLE


