
RALLY BAR & RESTAURANT
SUMMER PRIX FIXE MENU

DESSERTS

V - Suitable for Vegetarians. VG - Suitable for Vegans. DF - Dairy Free. GF - Gluten Free. V*, VG*, DF*, GF* Options Available. 
Items on this menu may contain nuts. All our food is prepared in a kitchen where nuts, gluten and other allergens are present, 

our menu descriptions do not include all ingredients. IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET US KNOW BEFORE ORDERING. 
Full allergen information available on request. Prices Include VAT and are subject to a discretionary service charge of 10%.

The above menu may be subject to variation or change.

Starter and Main of the day with a glass of house wine or tap beer £32 PP
Add Dessert £42 PP | Lunch only Monday - Friday

MAINS

Soup of the Day, sourdough V*, VG*, GF*

Heirloom Tomatoes & Buffalo Mozzarella, orange segments, baby arugula, extra virgin olive oil V, GF

Smooth Homemade Chicken Liver Parfait, prune ketchup, tru�e brioche GF*

The Relais Seafood Cocktail with Quail Egg, mixed leaves, avocado mousse, Marie rose GF

Crispy Fried Squid, black garlic aioli DF

STARTERS

Hastings Battered Fish & Chips, battered cod, mushy peas, tartare sauce, burnt lemon DF

King Prawn Orecchiette, chilli, garlic, butter, white wine, chives

Slow Cooked Harissa Lamb Shoulder, smokey aubergine purée, fennel, peas, rosemary jus GF (Supp. £4)

Garlic & Thyme Marinated Sussex Chicken Supreme, potato fondant, asparagus, red wine jus GF

Miso & Maple Glazed Aubergine, avocado, beetroot mayonnaise, pomegranate seeds, Julienne fries V, VG, DF, GF*

Key Lime Pie, lemon curd, whipped cream, fresh strawberries V

Coconut, Mango & Lime Semifreddo, passion fruit coulis, mint V, GF

Chocolate & Frangelico Mousse, dark cherry compote, sablée biscuits V

Honeycomb Sundae with Toffee Vodka, honeycomb ice cream, honeycomb, whipped cream, wafer V

Chocolate Brownie Sundae, Belgian chocolate ice cream, brownie, chocolate sauce, whipped cream, wafer V

Three scoops of Ice-Cream & Sorbet V, VG*
Ice cream: clotted cream vanilla, dark Belgian chocolate, strawberry, honeycomb Sorbets: raspberry, lemon 

Cheese Slate, a Quartet of English Local Cheeses, grapes, celery, quince jelly and crackers (Supp. £6)
Olde Sussex:  Made from raw cow’s milk, which is deep, rich, and creamy. 

Suitable for vegetarians. The Traditional Dairy, Waldron, East Sussex.
Golden Cross: Goat’s milk cheese has a fine, firm silky texture and fresh, citrus flavour and creamier. 

Best British cheese and Super Gold award winner. Golden Cross Cheese Ltd, Lewes, East Sussex.
Sussex Brie:A World cheese award silver winner.  A creamy, grassy tasting soft cheese, with a natural edible 

white rind made from pasteurised cow’s milk. Suitable for Vegetarians. Alsop & Walker, East Sussex.
Brighton Blue: A Super Gold winner at the World Cheese Awards 2017-2018. A mild, semi soft cheese with a 
mellow blue flavour and a slightly salty finish. Suitable for Vegetarians.High Weald Dairy, Haywards Heath.


