
 

 

 

 

 

 

Christmas at the Sussex 2009 
Available to pre-order 1st – 31st December excluding 

the Christmas Eve Dinner, Christmas Day & New Year’s Eve Dinner 
 

To  Start 
Homemade soup of the day with crusty bread (v) 

Queen olives marinaded in chilli, garlic and herb oil  (v) 

Homemade paté of the day with warm toast 

Fanned melon with a port wine jelly 

Baked mini camembert studded with rosemary and garlic (v) 

Mackerel Escabèche on salad leaves with croutons 
 

For Main 
Choice from the Sausage Menu 

Slow roasted belly of pork on a bed of pea mash, topped  
with a caramelized apple and cider sauce 

Homemade pie of the day with mash, vegetables and onion gravy 

Rolled turkey escalope stuffed with sage and onion, served  
with roast potatoes, vegetables, gravy and cranberry sauce 

Lamb rump with a lemon and thyme crust on a bed  
of cauliflower dauphinois 

8oz Sirloin steak topped with chilli and coriander butter  
served with homemade chips, peas and grilled tomato 

Pancetta wrapped Red Mullet roasted with new potatoes,  
thyme and vegetable medley 

Grilled hake coated with a spicy mixed olive sauce 
served on lemon mashed potato 

Creamy wild mushroom risotto served with fresh parmesan  
cheese and crusty bread (v) 

Homemade goat’s cheese, sun blushed tomato and spinach strudel  
served on salad leaves with new potatoes (v) 

(v) Denotes vegetarian 
 

Desserts 
A selection of desserts will be available for you to choose on the day. 

Tea - Coffee 

Christmas Crackers  &  Mince Pies 
  

Set Menu 4 courses :   £ 23.95  per  person 
£ 2 supplement for steak 

M e r r y   C h r i s t m a s  
36 Main Road, Emsworth, Hampshire, PO10 8AU, tel: 01243  371533,  fax: 01243  379684, www.sussexbrewery.com 



 

 

 

 

 

 

Sausages @ The Sussex 
Cumberland (gf) 
One of Britain’s most famous and popular sausages. 
These are all meat with peppery spice. 

Sussex Savoury (gf) 
Using the aromatic herb, winter savoury, this sausage is 
full of flavour. 

Sweet Italian (gf) 
From a traditional Italian recipe this sausage is fully 
flavoured with garlic, fennel and a big dash of white 
wine. 

Pork, Garlic & Ginger (gf) 
A lovely fresh taste where ginger, garlic and coriander 
merge to give a feel of the Pacific. 

Ale & Cheese Smokey 
Loosely based on Welsh rarebit but with a hint of smoke 
to create a sausage like no other. 

Argentine Chorizo 
Closely related to Spanish Chorizo this sausage has 
bacon, beef, pork, peppers and lots of spice in it. 

Bratwurst 
A traditional German country sausage with delicate 
flavours of caraway… 

Feta Cheese & Sun Dried Tomato 
A sausage that uses the very best that the Med has to 
offer. 

Greenwich Smokey 
Made with natural smoke liquid and paprika this sausage 
has a very distinctive taste. 

Lamb & Mint 
These very traditional ingredients blend beautifully to 
make a great sausage. What more can we say? 

Lamb, Honey & Mustard 
A scrumptious offering where all the flavours combine 
and complement each other perfectly. 

Lincolnshire 
From a very old recipe, this pork and sage sausage is a 
traditional favourite. 

Pork & Asparagus 
A fantastic sausage using only the finest English Pork 
and Asparagus. 

Pork & Honey 
The fantastic local honey adds some sweetness to this 
very slightly herbed sausage. 

Pork & Tomato 
This very popular sausage in the north of England is less 
well known here, however it is becoming a firm 
favourite. 

Pork Curry 
From a Goan curry recipe, this is slightly hot and goes 
terrifically with mango chutney. 

Pork, Ale & Watercress 
An unusual combination using local watercress gives a 
sausage with great colour and taste. 

Roo Banger 
Kangaroo meat is low in fat and slightly gamey, soaked 
in red wine it is delicious. 

Thai Chicken 
Slightly spicy with a good dollop of lemongrass and 
pineapple for a far Eastern feel. 

Trafalgar 200 
Created to celebrate the 200th anniversary of Nelson’s 
Victory. This sausage is full of rum and garlic. 

 

 £ 8.75 
Vegetarian sausages  

Berwick – A Cumberland style herb sausage (vg) 
Carrot & Coriander (vg) (gf) 
Tomato & Garlic (vg) 
Mediterranean Roasted Vegetable 
Mushroom & Tarragon 

Spinach, Leek & Cheese £ 7.50  
  

Platter for 2 to share £ 16.75 

Just choose four different sausages and your personally created platter will 
allow you to try more varieties of flavours: Four times the eating experience! 

Our sausages are served with freshly mashed potatoes,  
a choice of baked beans or peas and an excellent onion gravy (v). 

(gf) Denotes gluten free  -  (vg) Denotes suitable for vegans 
A gluten free and vegan gravy is available upon request 


