
 

 

 

 

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 - £7.50 GF/V 

 

Smoked Haddock, Lemon & Thyme Arancini - £9.50 GF  

Apple, fennel & dill slaw, lemon aioli 

 

Ham Hock & Apricot Terrine - £9.50 

Focaccia bread, piccalilli purée & red pickled onions 

 

    Bocconcini, Melon & Cointreau Salad - £9.25 GF/V 

Balsamic glaze & toasted pine nuts 

 

Local Smoked Trout & Horseradish Pâté - £9.00  

Baby leaves, brioche toast 

 

 Prawn & Crayfish Cocktail - £9.00  

Baby gem lettuce, Marie-rose sauce, melba toast 

 

 

 

GF: Gluten Free  V: Vegetarian  VE: Vegan 



 

 

Mains 

 
Twice Cooked Pork Belly- £23 GF 

Honey & mustard glazed, boulangere potatoes, apple & cinnamon purée, 

honey & mustard sauce, baby corn 

 

Pan Fried Seabass- £25     

Crushed new potatoes, tarragon lobster bisque, crab beignet, asparagus 

  

Rump of Lamb - £30 GF 

Served pink, pan fried, boulangere potatoes, buttered carrots, red wine jus 

 

Romesco Chicken- £23 GF 

French trim Chicken breast, Romesco sauce, dill mashed potatoes, broccoli  

 

8oz Sirloin Steak - £33 GF 

Chips, herb roasted tomatoes, grilled onion, Portobello mushroom and either 
peppercorn sauce or garlic butter 

 

Vegetable Wellington - £23  V/VE 

Roasted pepper, tomato, garlic & almond sauce, herb new potatoes, broccoli 

 

 

GF: Gluten Free  V: Vegetarian  VE: Vegan 



 

 

Desserts 
 

Apple & Cinnamon Cheesecake - £9        GF/V 

Red berry compote & apple jel 

 

Passionfruit Panna Cotta £8 V 

Kiwi glaze & brandy snap  

 

Lemon Posset- £8 GF/V/VE 

Lime shortbread & orange purée  

 

Dark Chocolate Orange & Chilli Délice - £9 V 

Brandy snap, salted caramel glaze, vanilla bean ice cream 

 

Continental Cheese Board - £12 

Brie, Stilton and Cheddar cheeses, grapes, celery, onion marmalade, savoury 
biscuits GF Available 

 

2 Scoops of Luxury Sussex Ice Cream - £7.50 GF/V 

Vegan Ice Cream & Sorbet Available GF/V/VE 
 
 
 
 
 

Following your Meal 

Selection of Coffees - £3.50                    Liqueur Coffees - £7.50 


