Angmering Manor

Sample Dinner Menu
To Start

Leek & Potato Soup finished with Chives & Double Cream

£5.95

Galia Melon served with Fresh Fruit, Mango Sorbet & a Garden Mint Syrup

£5.95

A Salad of Sussex Cheese, Poached Pear, Crushed Walnuts & a Balsamic Dressing

£6.95

Smoked Trout & Prawn Mousse, Lemon & Dill Mayonnaise

£6.95

A Terrine of Chicken & Wild Mushroom, wrapped in Smoked Bacon, Plum Tomato Chutney

£6.95 

Followed By

Pan Seared Rib Eye Steak 

Hand cut chips & a cracked black pepper sauce

£18.50

Baked Fillet of Halibut topped with a Leek Mousse

Crushed New Potatoes, Lemon & Chive Butter Sauce 

£18.50

Rosemary Roasted Rump of English Lamb

Dauphinoise Potatoes & a Redcurrant Jus

£18.50

Baked Breast of Chicken filled with Mozzarella & Sundried Tomato 

Wrapped in Parma Ham, Dauphinoise Potatoes & a Red Wine Jus

£17.50   

Tartlet of Sussex Goats Cheese & Caramelized Red Onion

Baby New Potatoes, Mixed Leaf Salad

£16.50

To Finish

Warm Pear & Almond Tart & Vanilla Ice Cream

£6.75

Rich Chocolate Torte & an Orange Compote

£6.75


Glazed Lemon Tart served with Clotted Cream

£6.75

White Chocolate Cheesecake, Dark Chocolate Sauce 

£6.75  

A Plate of Sussex Cheese, Quince Jelly and Oatcakes

£7.25 

           This menu is not available for Tables of 10 or more, please ask for Sample Function Menus

For Tables of 6 or more a discretionary 10% service charge will be added to the bill















