
	  

 
This is an example of a typical White Lion Menu 
 
Sunday Roast 
Two courses £14.95; One course £10.95 
 
 
To Start 
 
Prawn Cocktail: delicious plump, north sea prawns with our own Marie Rose sauce,  
served with fresh, local salad leaves and lemon. 
 
Homemade Pate of the day with warm bread and homemade chutney  
 
Homemade Soup of the day served with local chunky granary bread and butter. 
 
 
 
The Roast 
 
Three roast meats each Sunday from the selection below:  
 
Pork with crispy crackling, from one of our local farmers 
 
Lamb, from the Sussex Downs 
 
Free Range Chicken served with our own homemade stuffing 
 
Beef, either Topside or Strip Loin, both from a local herd and aged for tenderness.  
 
 
All roasts are accompanied by a selection of fresh, locally sourced vegetables, crispy,  
hand peeled, roast potatoes, homemade Yorkshire Puddings and delicious gravy,  
made from the meat juices. 

 
 
 
 
In addition to the above, our full blackboard menu is available as well as our delicious 
homemade deserts. 
 
 

 
	  

	  


