
Starters
Tomato and basil soup

Chicken liver pate  
served with toast and caramelised  

red onion marmalade

Prawn and marie  
rose salad  

served with brown bread

Deep fried Brie  
served on a redcurrant sauce

Starters
Leek and potato soup

Warm chicken, bacon and  
avocado salad

Prawn and smoked  
salmon salad  

with dill, marie rose salad

Field mushrooms  
topped with Brie and served with  

red peppers and basil

Starters
French onion soup  

topped with cheese crutes

Sliced duck breast salad  
served with quail eggs, toasted pine nuts  

and red berry dressing

Feta cheese, olive  
and garlic croutons  
served on crisp iceberg lettuce and  

drizzled with caesar dressing

Starters
Celeriac and apple soup

Flash fried chorizo  
and potatoes  

served on a nest of leaves

Peppered smoked  
mackerel salad  

served with a lemon mayonnaise

Saute sliced mushrooms in a 
creamy garlic sauce  

served on a toasted ciabatta

� A fresh delivery of fish and meats are taken daily, dishes are subject to change. Popular line catches are; Sea Bass, Bream, Turbot, Plaice, Sole and John Dory, please enquire for more details.

Set menu one Set menu two Set menu three Set menu four
The Horse and Groom
Accommodation & Restaurant  
East Ashling, Chichester, West Sussex PO18 9AX

T: 01243 575339
E: info@thehorseandgroomchichester.co.uk

Mains
Natural smoked haddock  

topped with cheese and  
served on a creamed spinach

Braised lamb shank  
served on a bed of mashed potato  

with minted gravy

Chicken breast  
served with a grain mustard,  
mushroom and onion sauce

Field mushrooms  
with Brie served on a tomato & red pepper sauce

Sweets will be available from  
the dessert menu

2 courses £17.90  3 courses £23.85

Mains
Grilled fillet of sea bass  
served on a bed of caramelised red onions

Lamb cutlets  
served on sauté potatoes with gravy

Tenderloin of pork fillet  
draped with a marinated sultana  

and tarragon sauce

Baked aubergine  
topped with courgette Provençal and  

cheese crumb crust

Sweets will be available from  
the dessert menu

2 courses £18.95  3 courses £24.90

Mains
Fillets of bream  
served on a smoked salmon,  

cucumber and dill cream

Marinated chicken  
served on sautéed green beans  

with herb and garlic butter sauce

Roast 4 rib rack of lamb  
served with a honey and rosemary sauce

Woodland mushrooms,  
sun dried tomato’s  

and creamed spinach  
served under a puff pastry pillow

Sweets will be available from  
the dessert menu

2 courses £21.50  3 courses £27.50

Mains
Poached salmon  

served with orange braised fennel

Steak and Guinness pie  
topped with a puff pastry lid

Chicken breast  
served with a ham,  

onion and mushroom sauce

Field mushroom  
with fresh tomato,  

basil and goats cheese

Sweets will be available from  
the dessert menu

2 courses £17.90  3 courses £23.85

All served with a selection of new potatoes,  
chips, salad and vegetables

All served with a selection of new potatoes,  
chips, salad and vegetables

All served with a selection of new potatoes,  
chips, salad and vegetables

All served with a selection of new potatoes,  
chips, salad and vegetables

The following set menu’s must be pre-booked prior to arrival


