
  
Head Chef – Ben Miller White Horse Inn, Sutton 
 

 
10% discretionary service is added to your bill and received with thanks. 
We rely upon you, to let us know about allergies or dietary requirements. 

 

 
A Taste of  

Sussex Spring  
At the White Horse Inn 

 

Thursday 3rd April 2025 
£99 per person 

With Paired (Mostly English) Wine from Taurus Wines 
 
 

Local Brown Crab Bisque  
A selection of Lightly Poached, Seasonal Shellfish & Monkfish,  

Fennel Pollen with Melted Cheese Crouton 
 

Warm Asparagus & Poached Pheasant’s Egg 
Wild Garlic, Hollandaise Sauce & Crispy Herb Potatoes 

 
Steamed Local Bass & Jersey Royals 

 Prawn & Salmon Mousse, Brown shrimp, Caviar Cream & Samphire 
 

Duo of Roasted Rump and Slow Braised Shoulder  
of South Downs Spring Lamb 

Spring Vegetables, Creamy Morel Mushrooms & Jus 
 

Poached Rhubarb with Elderflower Panna cotta 
With Yoghurt Sorbet 

 

 

 


