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To start   
Jerusalem artichoke soup, truffle oil, sourdough 

Sweet potato bon-bons, pickled black berries, port sauce 

Goats cheese cake, fig compote, caramelised walnuts  

King prawn & salmon terrine, pickled cucumber and herb salad, melba toast  

Duck leg croquets, plum sauce, spring onion & cucumber salsa 

 

 

Mains  
Chestnut & cranberry nut roast, roast potatoes, brussel sprouts with pistachio & pomegranate, 

roasted carrots & parsnips, cranberry sauce 

Roast turkey breast, orange & cranberry stuffing, roast potatoes, roasted carrots & parsnips, 

brussel sprouts, pigs in blankets, cranberry sauce can be gf 

Roast cod & parma ham, bean cassoulet, crispy leeks  

Honey roast duck breast, mash potato, pomegranate sprouts, forest berry jus 

Chefs steak, romano red peppers, spinach & garlic, peppercorn sauce, skinny fries (£5.00 

supplement) 

 

 

Desserts  
Christmas pudding, winter berry compote, brandy sauce 

Tiramisu 

Cherry clafoutis, chantilly cream  

 Chocolate & orange torte, vegan coconut ice cream 

 Specialist cheese board (£3.00 supplement) 

 

 

 
Bookings now being taken for December from 2nd to the - 30th excluding 25th and 26th  

2 courses £30 or 3 courses £38 per head  

See our website for menu downloads www.chequersinnbattle.com 
For info call 01424 772088 email info@chequersinnbattle.com   
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CHRISTMAS 
AT THE 

CHEQUERS  

The Chequers beliefs 
Make everything in house fresh 

Always choose our ingredients on taste first and locally where 
possible. 

All meats are select from farms within Sussex and Kent and 
traditionally farmed 

Veg sourced from local growers 
Fish only supplied to the days catch 

Menu served from December 2nd to 30th  
excluding 25th and 26th 


