The Place

HOTEL & BRASSERIE

Light bites and canapes

Menu A
£9.50 per person

Rarebit with apple cider chutney
Angels on horseback
Warm homemade scotch eggs with English mustard
Smoked haddock and spinach puff pastry cases
Warm local pork chipolatas with chili letchup
Wild mushroom and thyme tarlets
Potted mackerel with gooseberry jam

Menu B
£11.50 per person

Angels on horseback
Warm homemade scotch eggs with English mustard
Smoked haddock and spinach puff pastry cases
Free range chicken liver parfait and red onion confit
Endive and local blue cheese with pickled walnuts
Mini toad in the holes with chili letchup
Potted mackerel with gooseberry jam

Menu C
£13.50 per person

lced Colchester oysters with shallot vinegar
Weald smokery salmon and celeriac remoulade toasts on rye
Ham hock and foie gras terrine with Biddenden cider jelly and rocstegopple\/\/arm
homemade scotch eggs with English mustard
Smoked haddock and spinach puff pastry cases
Endive and local blue cheese with pickled walnuts
Mini toad in the holes with chili letchup
Potted mackerel with gooseberry jam



The Place

HOTEL & BRASSERIE

BBQ/Spit roast menu
May - September

Menu A
Please choose 3
£20 per person

Chicken and courgette skewers Rye Bay mackerel Force|s with Wickens homemade
marinated in lemon, garlic and thyme fomato and fennel pork sausages

28 day Sussex aged beef Rare breed pork chops with ginger,
burgers soy and honey sauce

Char grilled sardines with lemon Selection of freshly baked
lighthouse Bakery breads

Menu B
Please choose 3

£27/ per person

Chicken and courgette skewers Rye Bay mackerel parcels with Wickens homemade
marinated in lemon, garlic and thyme fomato and fennel pork sausages
28 day Sussex aged beef Roast Rye Bay bass fillefts with white
rump steak with béarnaise sauce wine and thyme
Char grilled sardines with Whole Romney salt marsh lamb or Selection of freshly baked
lemon pigspit roast over wood lighthouse Bakery breads
Salads
New season garden herb salad Roasted courgette, lemon

and garden rosemary cous cous

Roasted vegetables local pear, walnut
with dlive oil, garlic and herbs and blue cheese salad
Fennel, mint, chilli Celeriac, orange
and lemon salad and walnut salad
Puddings
Please choose 1
Fresh raspberry jelly with poached summer Rhubarb and ginger crumble
fruits
Summer pudding Dark chocolate mousse

large jugs of proper custard and thick cream



The Place

HOTEL & BRASSERIE

Midnight BBQ and pick me ups

We'll spark up the outside wood grill on the beach terrace around midnight
for a very informal late night pick me up

Bacon buttie
in a buttered floured white bap
£4.50 per person

Wickens handmade pork sausages
in a "torpedo’ roll

£3.50 per person

Mini fish and chips
Goujons of local fish in newspaper

£5.50 per person

All served with ketchup, mayonnaise, homemade tartare sauce
and English mustard



