BLUEBELL’
RAILWAY

Golden Arrow Menu
SEP - NOV

Roasted pumpkin, sweet IEotato and miso Soup
with garlic and herb croutes
(vegetarian)

Terrine of pheasant and Chanterelle mushrooms
hedgerow compote and fresh baked seeded sourdough

Port and stilton rarebit on toasted onion bread

with endive, pear and walnut salad
(vegan, gluten free on request)

-O-
Roasted sirloin of Sussex beef
with Yorkshire pudding and rich red wine gravy
(gluten free Yorkshire on request)

Roasted partridge with smoked bacon
and a Madeira jus

Hasselback squash with crumbled feta and sauce Provengale
(vegetarian, vegan, dairy free and gluten free)

-O-
Warm treacle tart with Cornish clotted cream

Autumn fruit, almond, pistachio and coconut crumble
(gluten free)

Selection of Sussex cheeses with biscuits and quince jelly

available as an alternative to dessert for £9 or as an extra course for £12
(gluten free on request)

-O-

Coffee and truffles

Golden Arrow September - November Menu — Dishes and their allergen content



BLUEBELL’
RAILWAY

Whilst every effort is made in our procedures, all our products are made in a kitchen that handles celery, cereals containing gluten, crustaceans,
eggs, fish, lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya and sulphur dioxide and may contain traces.
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STARTER
Pumpkin soup v v v
Pheasant terrine v wheat, rye v v
Port and stilton rarebit v Ve v v v
MAIN
Roast beef
Yorkshire pudding v v v
Beef gravy
Roasted partridge
Horseradish sauce v wheat v wheat v v v
English mustard v wheat v
Hasselback squash
DESSERT
Treacle tart J wheat v v
Autumn fruit crumble e
Cheeseboard v v wheat v
May
Truffles v contain v




