G dro Cotel

EASTBOURNE

CRYSTAL RESTAURANT
SUNDAY LUNCH MENU

£33 PER PERSON

STARTERS

Duck liver and port parfait
With red onion jam, wholemeal toast

Deep fried panko brie
With a cranberry compote, orange syrup

Avocado and prawn salad
With mango, sun blush tomato dressing (gf)

Leek and potato soup
(vegan, gf)

Assiette of melon
With a passion fruit jelly (vegan, gf)

DESSERTS

Warm bakewell tartlet
With English custard

Green apple parfait
Caramelised apples, crumble

Orange and cranberry cheesecake
Cranberry puree

Fresh fruit salad (gf, vegan)

Selection of ice creams
Vanilla, strawberry, chocolate or coffee (gf)

Selection of sorbets
Lemon, orange or mango (gf)

Freshly brewed coffee with mints

MAINS

Roast sirloin of beef
Yorkshire pudding, roast potatoes, seasonal
vegetables and port and beef jus

Slow roasted marinated porchetta
Roasted baby potato, broccoli (gf)

Pan seared salmon
Mediterranean vegetables, balsamic oil (gf)

Grilled whole lemon sole
With a lemon caper parsley butter (gf)

Spinach and fava bean falafel
On a vegetable and lime cous cous (vegan, gf)

All main courses above served
with seasonal vegetables.

SALADS

All salads served with coleslaw, potato salad
and warm baguette

Char grilled breast of chicken
With a coarse grain mustard vinaigrette

Roast topside of beef
With horseradish

Poached dill scented salmon
With lemon mayonnaise

Cheddar cheese with pickle (v)

Drinks are available from the hotel bar throughout the day or from the lounge staff if the bar is unavailable.
If you suffer from a food allergy or intolerance, please inform a member of staff, who will be happy to assist you when placing your order.

Guest wishing to use E-cigarettes are respectfully asked to do so outside the hotel. All prices are inclusive of VAT at the standard rate.
Gratuities are at your discretion.



