The Cat Inn 
Christmas 2025


Jerusalem Artichoke Soup
 Prune Purée, Tonka Bean, Beer Bread, Salted Butter – 9.00 (V, MGF)

Cured Salmon
Smoked Salmon Pâté, Heritage Beetroot, Dill Emulsion, Beetroot Jelly, Charred Bread –11.50 (MGF)

Leek and Nori Terrine
Cashew Purée, Onion Broth, Crispy Shallot Rings - 10.50 (VG, GF)

Torched Pigeon Breast
Crispy Braised Leg, Honey Parsnip, Chestnut Crumb – 12.50

Blue Cheese Basque Cheesecake
Roasted Pear Purée, Fresh Pear, Pickled Walnut Ketchup – 10.50 (V, GF)

***
Free Range Turkey
Pigs in Blankets, Red Cabbage, Roasted Carrots, Sprouts, Potato Terrine,
Turkey Gravy – 26.00 (MGF)

Almond and Parmesan Crusted Skate Wing
Cauliflower Purée, Kale, Crispy Parmesan New Potatoes – 25.00 (MGF)

Roasted Local Venison Loin
Braised Shoulder Tartlet, Turnip Purée,
Fondant Potato, Braised Chicory, Red Wine Sauce – 27.00 (MGF)
	
Carrot Tarte Tatin 
Carrot Top and Walnut Pesto, Pickled Baby Carrots – 21.00 (VG)

Side Dish
Smoked Bacon and Brussel Sprout Gratin – 8.00 (MGF)

***
Dark Chocolate Mousse
Chocolate Brownie, Poached Clementines – 11.00 (V)

Spiced Treacle Tart
Malt Ice Cream – 10.50 (V)

Blackberry and Apple Nut Crumble
Crème Anglaise – 10.50 (V, GF)

Barbequed Pineapple
Coconut and Vanilla Rice Pudding, Mango Salsa, Mango Sorbet– 10.50 (VG, GF)

Gingerbread Brûlée
Mulled Wine Quince Purée, Diced Quince, Gingerbread Crumb – 10.50 (V)

Artisan Cheese & Biscuits, Spiced Grape Chutney
 St George Camembert (Pasteurised Goat, E. Sussex), Burjack (Unpasteurised E. Sussex)
Blue Charmer (Pasteurised Cow, W. Sussex,) Rollright (Pasteurised Cow, Gloucestershire - £15.00 (V,MGF)

Americano – 3.95, Double Espresso – 3.95, Cappuccino – 4.10, Latte – 4.10, Flat White – 4.10, Tea 3.20

Key: V – Vegetarian VG – Vegan GF- Gluten Free
MGF – Dish can be modified to be Gluten Free 
(Please ask when ordering for further Allergy information) 
