Reflections Restaurant

PLAT DU JOUR £18

MONDAY
Cumberland Sausages, Creamed Potatoes and Onion Gravy

TUESDAY
Rosette of New Season Lamb, Spinach and Wild Mushrooms

WEDNESDAY
Cutlet of Rare Breed Pork, Bramley Apple Sauce and Crackling

THURSDAY
Roast Sirloin of Beef, Red Wine Jus and Fresh Horseradish

FRIDAY
Salmon and Halibut “En Croute” Herb Butter Sauce

SATURDAY
Fricassée of White Chicken, Tarragon and Pearl Onions

DESSERTS £8
Lemon Grass Panna Cotta, Hazelnut Biscotti
Warm Sussex Apple Cake, Butterscotch Sauce, Caramel Ice Cream
Baked Egg Custard Tart, Poached Rhubarb
Banana and Chocolate Parfait, Salted Peanut Brittle
Raspberry Créme Brilée
Plated Selection of British and French Cheeses
Selection of Ice Creams and Sorbets

FINE TEAS, COFFEES £4
Espresso, Cappuccino, Cafetiere, Latte
Earl Grey, English Breakfast, Jasmine, Peppermint, Lemon and Ginger, Mint

A discretionary 12.5% service charge will be added to your bill.
There may be traces of nuts in all our dishes






