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The Sunday Experience 

 
 
 
 
 

Velouté of leek,  
truffle potato, caramelised onion 

Chardonnay, Veramonte Reserva, 2007, Casablanca, Chile 
 
 

Poached pollock, clam chowder, 
pink grapefruit coulis, curried mussels 

Sauvignon Blanc, Wild South, 2007, Marlborough, New Zealand 
 
 

Slow cooked Sussex fillet of beef, fondant potatoes, creamed cabbage,             
carrot puree, Madeira sauce                                           

Pinot Noir, Estancia, 2006, Monterey, USA 
 

 
Vanilla rice pudding, 

apple sorbet, fig compote 
 
 

Apple panacotta, caramelised apples, 
spiced crumble, custard ice cream 
Moscato d´Asti, Contero, 2007, Italy 

 
 

Five courses- Thirty five pounds 
Wine flight- Thirty pounds 

Additional courses available, please ask 
 

We hope that you have been so delighted by your experience in the 
Pass that you are happy to pay this discretionary service charge of 

10% 
 

We are committed to doing business with integrity so (after credit card 
charges are deducted) all monies collected go directly to the staff 

serving you and cooking for you, in addition to their salary. 
 
 

The Pass, South Lodge Hotel 
Brighton Road,, Nr. Horsham, West Sussex RH13 6PS 

Tel: 01403 891711 
Email: enquiries@southlodge.co.uk

mailto:enquiries@southlodge.co.uk

