
S TA RT E R S

SMOKED SALMON & BROWN SHRIMP CRUMPET - £9
Frise - Pickled Shallots - Hollandaise

GAME TERRINE - £10.50 (GF)

Apricot & Rosemary - Parsnip - Sprout Tops

MUSHROOM & CASHEW NUT PÂTÉ - £9 (VG) (GF) (DF)

Carrot & Sultana Salad - Toasted Carraway Bread

GOATS CHEESE, FIG AND & ONION TART - £9 (GF) (V)

Honey Roasted Fig - Pickled Onions - Fig Relish

ROA S T S

SIRLOIN OF BEEF - £20  •  PORK BELLY - £18 •  ROAST TURKEY BREAST - £18

Served with Yorkshire Pudding, Duck Fat Roast Potatoes, Apricot & Sage Stuffing, Truffle Cauliflower Cheese,
Selection of Seasonal Vegetables Carefully Chosen From Our Farm Shop.

PLANT BASED NUT ROAST - £15 (VG) 

 Served with Roast Potatoes, ‘Truffle Cauliflower Sheese’, Selection of Seasonal Vegetables Carefully
Chosen From Our Farm Shop.

D E S S E RT S

BAILEYS CRÈME BRÛLÉE £8 (GF)

White Chocolate Ice Cream

VEGAN EGGNOG CHEESECAKE £7 (VG, DF, GF)

Cranberry Sorbet

WILD MADAGASCAN SUGAR TART - £7 (VG)(GF)

Caramelised Fig - Fig Mulled Wine Sorbet

SELECTION OF HOMEMADE ICE CREAM - £6

LOCAL CHEESE FOR ONE - £10
Crackers - Seasons’ Fruit & Walnut Loaf - Truffle Honey - Onion Chutney

Some of our dishes may contain nuts, traces of nuts or other allergens. If you are allergic to anything please let us know so that we can advise alternatives for you.
V - Vegetarian • VG - Vegan • GF - Gluten Free • DF - Dairy Free 

www.seasonssurrey.co.uk • @seasonssurrey

Sunday Lunch Menu
2 Courses - £25   3 Courses - £30

 Sun Blushed Tomato & Basil Pesto Focaccia £4

Roasts
SURREY FARMS SIRLOIN OF BEEF 

SLOW ROASTED PORK BELLY 

ROAST TURKEY BREAST 
Sage and Cranberry Stu�ng

1/2 GRILLED LOBSTER 
(£5 Supplement per Person)

30oz SURREY FARMS COTE DE BOEUF
(£15 Supplement per Person)
FOR TWO TO SHARE

Served with Yorkshire Pudding, Garlic & Thyme 
Roast Potatoes, Sage & Cranberry Stu�ng, 
Selection of Seasonal Vegetables Carefully 
Chosen from our Farm Shop 

BUTTER ROAST CORNISH COD
Fowey Mussels, Cockles, Smoked Bacon
and Cider Chowder 

ROASTED RED PEPPER, AUBERGINE, 
COURGETTE AND SUNBLUSHED TOMATO 
WELLINGTON
Served with Garlic & Thyme Roasted Potatoes, 
Selection of Seasonal Vegetables Carefully 
Chosen from our Farm Shop

Please inform a member of the team of any allergies or intolerances
before placing an order. Note that not all the ingredients are
listed on the menu and we cannot guarantee the total absence of
allergens. A list of all 14 notifiable allergens are available on request.

A discretionary service charge of 10% will be added to your bill.

Plant Based Gluten Free Dairy Free

Vegetarian Contains Nuts

@seasonssurrey

SeasonsKitchenandFarmShop

www.seasonssurrey.co.uk

Starters
HONEY ROAST BACON SAUSAGE ROLL
Mince Meat Chutney, Pickled Apple Salad  

CRISPY FISHCAKE 
Poached Hen’s Egg, Warm Samphire 
Tartare Sauce 

CELERIAC AND TRUFFLE VELOUTÉ 
Crispy Tru�ed Brie, Tru�e Oil   

SMOKED BEETROOT TARTARE
Orange Marmalade, Horseradish 
Yoghurt, Fennel Seed Crisp Bread 

Desserts
BISCOFF CHEESECAKE 
Salted Caramel Ice Cream   

PEAR AND TOFFEE PUDDING
Sticky To�ee Sauce, Vanilla Ice 
Cream   

WARM LEMON DRIZZLE CAKE
Lemon Macaron, Crunchy Blackberries, 
Set Lemon Custard and Blackberry Sorbet 

PISTACHIO FRANGIPANE TART
Macerated Raspberries, Pistachio 
Ice Cream

HOMEMADE ICE CREAM & SORBETS
3 Scoops - Crunchy Pearls

SEASONS CHEESE TROLLEY
3 Cheeses £9   4 Cheeses £12  5 Cheeses £15
A Selection of Local and English Cheeses
with Condiments and Crackers

Enjoy two courses* for £34 or three* for £40

TO START

Vegan
Gluten Free 

Ingredients
Dairy Free 

ingredients
Vegetarian Contains Nuts

Please inform a member of the team of any allergies or intolerances before placing an order.  Note that not all the ingredients are 
listed on the menu and we cannot guarantee the total absence of allergens. A list of all 14 notifiable allergens are available on request. 

A discretionary service charge of 12% will be added to your bill.

TO DINE

 Fixed Price Menu
Available Mon- Fri 

From 12pm

TO FINISH

Salmon Gravadlax
Crème Fraiche, Pickled Cucumber, Exmoor Caviar, Fennel, Rye Bread

arsley Mayonnaise, Toa

Ham Hock Terrine DF

Gribiche Sauce, P sted Sourdough

Sticky Toffee Pudding 
Vanilla Ice Cream,

Chocolate Marquise
Dark Chocolate Ice Cream

Spiced Apple Crumble Tart
Served with Salted Caramel Ice Cream

VG, GF available on request 

Snicker Bocker Glory NUTS
Peanut Butter Ice Cream, Clotted Cream Fudge, Chocolate Honey Comb, Peanut Sauce.

Goats Cheese Fritters V
Truffle Mayonnaise, Pickled Mushrooms, Frisee Salad

Smoked Beetroot Tartare
Smashed Avocado, Horseradish Creme 

Fraiche, Fennel Crisp Bread

*Offer applies to one starter, main course and dessert per person

Panfried Seabass
Roasted Cauliflower, Confit Lemon & Spelt Risotto

Ale Braised Featherblade
Champ Mash, Caramelised Onion, Beef Fat Carrot, Beer & Onion Jus

Miso Glazed Aubergine VG
Pickled Radish, Sauteed Chinese Leaf, Enoki Mushroom, Sesame

Seasons Bhaji Burger VG
Mango Chutney, Coconut Yoghurt Raita,

Carrot Slaw, Carrot Bun, Chaat Masala Fries

GF available on request

VG

VG GF DF NUTSV
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