
 

 

 

The Tamarisk Restaurant  

 
 

À la Carte Restaurant 

Orders welcome between 6pm and 9pm 

 

 

 

Head Chef Damien Czerny and his team let the produce 

speak for itself, allowing natural flavours to shine through. 

 

The Beachcroft Hotel is passionate about offering the 

freshest, highest quality sustainable produce from the 

British Isles. 

 

We offer a relaxed dining experience, placing our focus on 

high quality cuisine and professional service. 

 

 

 

 

 

 

 

Allergies 

If you have a food allergy, intolerance or sensitivity,  

please speak with your server before ordering 



 

 

Starters 

                    Soup of the Day - £7 

Fresh bread roll 

 

Pan Fried Scallops - £11 

Cauliflower purée, black pudding crumb, parsley butter shrimps 

 

Chicken Liver Parfait - £8 

Pickled cucumber ribbons, brioche toast, onion marmalade 

 

Smoked Salmon Roulade - £9 

Salmon cream cheese mousse, sourdough crisp, lemon oil 

Compressed cucumber gel 

 

Tomato, Basil & Mozzarella Arancini - £8 

Balsamic & truffle dip 

 

Trio of Melon  £8 

Orange gel, raspberry sorbet 

 



 

 

Mains 

 
Pan Fried Sea Bream Fillet - £25 

Lemon & spinach risotto, roasted heritage tomatoes, Parmesan crisp 

 

Rump of Lamb - £29 

Boulangère potatoes, heritage carrots, red wine jus 

 

Chicken Ballotine - £24 

Stuffed with wild mushrooms and herbs, champ mash, tender stem broccoli, 

crispy chicken skin, chicken jus 

 

Oven Baked Salmon - £24 

Crushed new potatoes, fine green beans, watercress sauce  

 

Cauliflower Steak - £21 

Cauliflower purée, champ mash, lemon, caper and golden raisin dressing 

 

Marinated Sirloin Steak - £32 

Chips, herb roasted tomato, portobello mushrooms, beer battered onion rings 

Garlic butter or peppercorn sauce 

 



 

 

Desserts 

 
Salted Peanut Chocolate Delice - £9 

Peanut brittle, peanut butter mousse 

 

Earl Grey Panna Cotta - £8 

Thyme shortbread, Earl Grey syrup 

 

Blood Orange Cheesecake - £8 

Orange gel, honeycomb & marmalade ice cream 

 

Sussex Cheese Board - £11 

Selection of Sussex cheeses, savoury biscuits, grapes, celery, onion chutney 

 

Coffee Crème Brûlée - £9 

Hazelnut biscotti 

 

Local Ice Creams and Sorbets - £7 

Please ask your server for available flavours 
 

 

                                      Following your Meal 

 

Selection of Coffees - £3.50                    Liqueur Coffees - £7.50 

 


