
THE SAPHOS BREAKFAST

Triple Melon, Blueberry and Mint Compote, 
served with Natural Yoghurt, Honey and Seeded Granola

-o0o-

Grilled Back Bacon, Cumberland Sausage, Stornoway Black Pudding, Griddled  
Flat Mushroom and Roasted Tomato with Freshfield Farm Scrambled Eggs

or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise 

-o0o-

Morning Bakery Basket 
Netherend Farm Salted Butter, Selection of Preserves and Honey

-o0o-

Freshly Brewed Tea and Coffee

-o0o-

Late Morning Offering 
Freshly Brewed Tea and Coffee 

Selection of Morning Danish Pastries



DINNER

Canapés
Lemon Sole Finger, Caper, Lemon and Dill Mayonnaise 
Golden Cross Goats Cheese ‘99’ with Pancetta ‘Flake’ 

-o0o-

Kiln Smoked Trout and Sussex Potato Salad, Radish,  
Watercress with a Dill and Horseradish Dressing

-o0o-

Rump of Sussex South Downs Lamb 
Herb Crushed New Potatoes, Roasted Heritage Carrot,  

Braised Baby Leek and Redcurrant Jus

-o0o-

The Great British Cheeseboard,  
served with Allen’s Chutney and Artisan Biscuits

-o0o-

Assiette of Sussex Berries Summer Pudding,  
Rathfinny Estate Sparkling Wine Gel, Violas, and Clotted Cream 

-o0o-

Freshly Brewed Coffee 
Selection of Aballu Artisan Petits Fours


