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CHRISTMAS DINING 2025

CELEBRATE THE FESTIVE SEASON AT FLACKLEY ASH HOTEL

Christmas menu is available 1st - 22nd December 2025

x * ' . )
*x * STARTERS * ol .
) * Mango, Avocado and Smoked Chicken x *

*o L .’ with candied walnuts *

& ’ Traditional Prawn Cocktail X @F
3

_-t with Marie rose sauce **

* » Bruschetta with Tomatoes, Garlic, Red Onion & Basil & % * ¢
. . on grilled sourdough (vg) ¢
¥

Butternut Squash Apple and Sage Soup (vg) : t B
. e v MAIN COURSES o %o

* All served with roasted potatoes and seasonal vegetables ! °, »
Traditional Roast Turkey TV *
with bacon wrapped chipolata, chestnut stuffing, pan gravy and bread sauce

Homemade Steak and Stilton Pie ¥
with rich beef gravy g ¥ o °
Pan Seared Fillet of Black Bream T U
with a white wine, black olive, cherry tomato and basil sauce o

Roasted Cauliflower Steak with Pesto
sweet potato mash and herb butter (vg)

DESSERTS
Christmas Pudding

with a brandy and vanilla sauce

Lemon Meringue Pie
with raspberry coulis

Chocolate Truffle Brownie Torte
with Tia Maria cream (vg)

Apple Strudel

with creme Anglaise

To check availability and to book please email enquiries@flackleyashhotel.co.uk
or call 01797 230651 | www.flackleyashhotel.co.uk

Private dining room available for groups of 15-25 people. Subject to availability. Pre-booking required.
Full payment and menu choices required 7 days prior.

Flackley Ash Country House Hotel, Peasmarsh, East Sussex TN31 6YH




