
 

F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S  
G/F is only a guide that indicates recipes that do not contain gluten, all our food is prepared in a kitchen where cross- 

contamination risks may occur, and our menu descriptions do not contain all ingredients. Full allergen information is available 
upon request. Please speak to our staff about the ingredients in your meal when placing your order. 

 
The re  i s  a  cov er  c ha r ge o f  £2.5 0  pe r  p er son,  wh ic h i nc l u de s  b re ad,  b u tt er  &  

Eng l i s h’ s  f i s h  pa té  OR a  s e lec t io n o f  o l ive s  
A  1 2.5%  d i scr et ion ary  op t i ona l  s e rv ic e  c ha rg e w i l l  b e  a d de d to  yo ur  b i l l  

18  Nove mb e r  2 025  

 

CHRISTMAS PARTY  ME NU  

( G l a s s  o f  p r o s e c c o  o n  a r r i v a l )  

S T A R T E R S  

4 x raw rock oysters, mignonette, tabasco or ponzu, spring onion, wasabi sriracha G/F  

Tiger prawn cocktail, guacamole, iceberg lettuce, mary rose sauce, smoked paprika  

Cod cheeks tempura, pineapple agrodolce, bacon crumb, coriander 

Lamb belly, radish tzatziki, lime & mint gel, pistachio G/F  

Chestnut churros, honey glazed candy beetroot, ash goat cheese mousse, rosemary V 

M A I N S  

Roasted whole Seabass, steamed new potato, choron sauce, micro fennel G/F 

Seafood pie, smoked cod, salmon, scallop, prawn, mussels, clams, mornay sauce, mash potato, peas, dill G/F 

Turkey ballotine, cheese stuffing, pancetta, brussels sprout, bread sauce, cranberry pearls  

200g Dry aged beef Rib-eye, chunky chips, peppercorn or chimichurri (£3supplement) G/F 

Pumpkin gnudi, wild mushrooms, smoked ricotta, truffle & sage rusk V 

D E S S E R T S  

Apple Strudel, calvados crème anglaise, candied pecan V  

Blackberry curd, charred lemon meringue, black pepper shortbread, thyme V 

Christmas steamed pudding, chocolate & pear, brandy custard V 

Porto wine poached pear, gorgonzola pannacotta, fried almonds G/F 

Selection of artisan cheeses, honey, nuts, pane carasau V (£4 supplement) 

 

2  COURSES £38 /  3 COURSES £48  

A D D  T O  Y O U R  D I S H E S  

 

3 x King scallops, seared G/F    £14.00 

3 x Tiger prawns, pan fried or poached & chilled or tempura G/F   £12.00 

10g or 20g of Exmoor Caviar, cucumber G/F    £30.00/£56.00 

Lobster, poached, hot or chilled G/F    Half £34.00 / Whole £66.00 

 



The re  i s  a  cov er  c ha r ge o f  £2.5 0  pe r  p er son,  wh ic h i nc l u de s  b re ad,  b u tt er  &  
Eng l i s h’ s  f i s h  pa té  OR a  s e lec t io n o f  o l ive s  

A  1 2.5%  d i scr et ion ary  op t i ona l  s e rv ic e  c ha rg e w i l l  b e  a d de d to  yo ur  b i l l  
18  Nove mb e r  2 025  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

www.englishs.co.uk  

https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.englishs.co.uk%2F&data=05%7C01%7Csimon%40englishs.co.uk%7C04b2c428b6e848b494c608da3262f75f%7C60003001fe024e8bb686390526df380c%7C0%7C1%7C637877697891634807%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000%7C%7C%7C&sdata=jzHrSZS8%2Fu7AW0eeFGophGHgHgGJg03ixvtIzP8rB%2BQ%3D&reserved=0
https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Ftwitter.com%2FEnglishsoB&data=05%7C01%7Csimon%40englishs.co.uk%7C04b2c428b6e848b494c608da3262f75f%7C60003001fe024e8bb686390526df380c%7C0%7C1%7C637877697891634807%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000%7C%7C%7C&sdata=WQ%2FXHjJkSrsqWpjPg17IqVwUJmPnrhRupo4qSX7sUSo%3D&reserved=0
https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.facebook.com%2FEnglishsBrighton&data=05%7C01%7Csimon%40englishs.co.uk%7C04b2c428b6e848b494c608da3262f75f%7C60003001fe024e8bb686390526df380c%7C0%7C1%7C637877697891634807%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000%7C%7C%7C&sdata=Vg4cgyUoq4HaBhY90uXxYV%2F43Co9ss%2BdviqRn3AcDac%3D&reserved=0

