
New Year’s Eve
EAT DRINK AND BE MERRY, 2023 IS GOING TO BE AMAZING

What a wonderful thought it is that some of the best 
days of our lives haven’t happened yet.  Anne Frank 

Sourdough, South Downs butter

Brown crab hushpuppies, mayonnaise

Smoked trout blinis, pickled cucumber, dill

Scallop crudo, XO sauce, pickled alliums

Smoked lamb croquette, warm tartar sauce, salted lemon

Stuffed saddle of venison, wild mushroom, juniper, fir, black truffle

Whole wood roasted Dover sole, caviar, sea lettuce butter sauce

Roast Pink Fir potatoes, crème fraîche, chives

Heritage carrots, Alexander butter

Kent beetroot and chicory salad

Malt and miso choux bun, local stout ice cream

Salted caramel tart, chocolate sauce, Northiam Dairy crème fraîche

Coffee, tea and tisanes and petit fours

Colston Bassett stilton and port ‘table’ in the Sitting Room

5 COURSES   145

Giving Back this Christmas
Endless Eau de Vie filtered sparkling or still water for your table    3.5  
We will give all of this for you to Blood Cancer UK.  All our oil paintings are by local 
artist Karl Terry.  They are all for sale. We donate all our profits to Blood Cancer UK.  
To date, we have donated over £31,100.
If you would like to donate more please tell your waiter, thank you.

Please tell us if you have any food allergies. Sorry we can’t modify any dishes.   
A discretionary service charge of 12.5% will be added to your bill. This gets distributed to everyone with our  

Gallivant Wellness Charter, Harry’s Inspiration Fund, bonuses and benefits.


