
FESTIVE MENU
Please confirm your pre order no later than 24 hours in advance.

Please let our experienced team know of any food allergies  or
dietary requirements before ordering, as some dishes may contain

ingredients not highlighted in our menu description.

2 courses  £28
3 courses  £32

TO BEGIN
Chorizo scotch egg, saffron mayonnaise

Mulligatawny soup, gently spiced broth with lentils, vegetables and rice (vg)
Seafood medley, with smoked salmon, mackerel and crayfish, lemon and dill creme fraiche

Burrata, with sun blushed tomato, basil and olive salsa (v) 
All starters served with a bread roll

MAINS
Roast Turkey, served with roast potatoes, pigs in blankets, 

chestnut stuffing, Yorkshire pudding and devils on horseback 
Baked cod loin, crab rarebit, bubble and squeak, lobster sauce

Beetroot Wellington, roast potatoes, crispy kale, vegetable gravy (vg) 
Southdowns venison casserole, horseradish dumplings, cheddar mash 

Stilton, leek and mushroom pie, confit shallots, buttered mash (v)  
All mains served with seasonal vegetables

DESSERTS
Gluten free chocolate brownie, chocolate sauce, clementine ice cream
Snowball ice cream sundae, vanilla cream , meringue and maple syrup

Coconut and poached pear trifle, with honeycomb and pistachio crumb (vg)
Sussex cheese plate, with grapes, biscuits and chutney

A discretionary 10% service charge will be added to the bill for parties of six or more



Telephone
01243 785057

Email 
theparktavernchichester@outlook.com

Website
www.park-tavern-chichester.co.uk


