
CHRISTMAS

MENU
V V V V V

Whether it’s for a glass of mulled wine by the 
fire or a pint of award-winning bitter or beer, 
join us at The Sussex Oak for another year of 
festive cheer!

If you fancy something other than turkey 
this year, please find enclosed our seasonal 
Christmas menu, all ingredients sourced from 
local suppliers, everything from a homemade 
paté to a slow roasted lamb shank. Two 
courses at £19.95, three courses at £24.95.

For those who want to keep it traditional, a 
delicious roast turkey with all the trimmings, 
followed by a Christmas pudding with brandy 
sauce is, of course, available!

Please email info@thesussexoak.co.uk to 
enquire about a booking and be sent our 
order form, please do let us know of any 
special dietary requirements.

We look forward to seeing you over the 
festive period and to celebrate the New Year!

All the best,
Peter Nottage + The Sussex Oak Team!

Christmas Menu 2021
The Sussex Oak at Warnham
2 Church Street
Warnham
Horsham
West Sussex
RH12 3QW

Telephone: 01403 265028
Email: info@thesussexoak.co.uk
Website: www.thesussexoak.co.uk
Facebook: The Sussex Oak at Warnham

OPENING TIMES OVER THE CHRISTMAS SEASON

Christmas Eve –  12 noon - late  
(food served 12 noon - 2.30pm, 
6 - 9pm)

Christmas Day –  12 noon - 2pm  
(drinks only)

Boxing Day –  12 noon - 6pm  
(food served 12 noon - 3pm)

New Year’s Eve –  11:30 - late  
(food served 12 noon - 3pm, 
6 - 9pm)

New Year’s Day –  12 noon - 6pm  
(food served 12 noon - 4pm)



CHRISTMAS MENU
Available from 22nd November to 24th December 2021

Roasted tomato and basil soup (V, VG, GF)

Homemade chicken liver pate with toast and red onion jam

Grilled king prawns with harissa butter (GF)

Mushroom and tarragon paté (GFO,VG)

Grilled goat’s cheese with a spiced cranberry sauce (GF, V)

V V V V V V V 
Roast turkey with festive trimmings including pigs in blankets, stuffing ball and roasties (GF*)

Mushroom, shallot and Madeira tart tatin, with new potatoes and salad (VG)

Slow roasted lamb shank, with veg mash and rosemary red wine jus

Grilled cod with braised peas, bacon and new potatoes (GF)

Roasted pork belly, mustard mash and greens (GF)

V V V V V V V 
Traditional Christmas pudding with brandy sauce or double cream

Caramelised apple strudel with cream

Clementine orange Bailey’s crème brûlée (GF)

Black Forest cheesecake

Stilton and brie, with fruit and biscuits (£3 Supplement)

GF* Gluten free option available

TWO COURSES £19.95, THREE COURSES £24.95

Dine with us before 5th December to receive a 10% discount on your food bill
A deposit of £5.00 per person is required to secure a booking.  

Please complete the order form and return a week before the event date

A 10% service charge will be added to tables of six or more

PRE-ORDER FORM
Please complete the form below

Party Name

Party Date

Party Size

Party Time

Contact Name

Address

Telephone

E-mail

Starters Quantity

Tomato and basil soup

Homemade chicken liver pate

Grilled king prawns

Mushroom and tarragon paté

Grilled goat’s cheese

Special dietary requirements

Mains Quantity

Roast turkey

Mushroom, shallot and madeira tart tatin

Slow roasted lamb shank

Grilled cod

Roasted pork belly

Special dietary requirements

Desserts Quantity

Traditional Christmas pudding

Caramelised apple strudel with cream

Clementine orange Bailey’s crème brûlée

Black Forest cheesecake

Stilton and brie, with fruit and biscuits (£3 Supplement)

Special dietary requirements




