


Christmas at the Poets Ale & Smokehouse
2 courses £26.95 3 courses £31.95

Starters
Smoked Cranberry & bourbon Glazed baby back ribs

Crispy Onions & Sage

Langoustine bisque
Smoked Cream, Chives, Served with Walnut & Prune Soda Bread

A Carpaccio of Smoked Peppered Swede (vgo)(v)(ngci)
Confit Garlic, Pickled Walnut & Tarragon Mayonnaise

Smoked Ham Hock, Apricot & leek terrine (ngcio)
With House Piccalilli & Grilled Brioche

Mains 
All Served with, Garlic & Herb Roast Potatoes, Maple Glazed Carrot & 

Parsnips, Mulled Wine Red Cabbage, Seasonal Greens & Brussels Sprouts 

Double Whiskey Smoked Turkey Crown
With Pork, Sage & Onion Stuffing, Smoked Pancetta, Braised Leg 

& Rich Port Gravy

Honey & mustard smoked ham
Rum-soaked Pineapple, Pork & Onion Stuffing & Parsley Sauce

Pan roasted hake (ngci)
Smoked Onion Puree, Pickled Silver Skin Onions, Lardo, 

Crispy Bacon & Port Reduction

Smoked Delica squash, chestnut & lentil cake (v)(vgo)(ngcio)
Mushroom Ketchup, Celeriac Remoulade, Sage & 

Onion Stuffing & Rich Port Gravy

Dessert
Homemade Good times Christmas pudding (v)

Served with Brandy Cream & Vanilla Gelato

Chocolate Orange & truffle torte (v)
Served with Raspberry Coulis & Eggnog Gelato

A trio of homemade HOVE gelato (v) (ngci)
Mixed Berry Coulis, Mint Leaves & Brandy Snaps

Cinnamon sugar dipping Doughnuts (v)
Served with a Whisky & Chocolate Dipping Sauce

Christmas Crumble (vgo)
Spiced Apple & Fig with a Cranberry Crumble, Served with Bourbon 

Custard or Vanilla Hove Gelato

Sussex cheese board (£2 extra) (v)
Smoked Applewood Cheddar, Brie & Stilton with Pickles, Chutney, Crackers

v= vegetarian , vg= vegan, vgo= vegan option, 

ngci= non gluten containing ingredients,ngcio= non gluten containing ingredient option

A discretionary 12.5% service charge will be added to your bill


