
 

 

 

 

The Tamarisk Restaurant  

 
 
 

À la Carte Restaurant 

Orders welcome between 6:30pm and 8.30pm 

 

 

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 

 



Starters 

 

 

 

Soup of the Day - £7 GF/V 

 

Crab & Sweetcorn Arancini - £9 GF 

Lobster mayo, fennel rocket & chili salad 

 

Caprese Salad - £9 GF/V 

Heritage tomatoes, mozzarella, tomato salt  

 

Tropical Prawn & Crayfish Salad - £9 

Marie Rose Sauce, mango & focaccia croute  

 

Chicken & Smoked Ham Terrine - £9 

Pickled Courgette, smoked onion jam, brioche toast 

 

 

 

GF: Gluten Free  V: Vegetarian  VE: Vegan 

 

 

 



Mains 
 

 

Sage & Lemon Chicken - £23 GF 

Wrapped in serrano ham, champ mash, asparagus, roasted garlic & brandy 
cream 

 

Seabream Fillet - £24 GF    

Crab beignet, lobster bisque, samphire, herb & shallot new potato cake,   

 

Lamb Shank- £28 GF 

Mustard mashed potato, tender stem broccoli, red wine & mint jus 

 

Caramelised Red Onion & Goats Cheese Tart - £20 V 

Crushed new potatoes, rocket, roquito peppers & parmesan  

 

8oz Sirloin Steak - £32 

Chips, onion rings, Portobello mushrooms, herb grilled tomato, peas 

   Peppercorn Sauce - £3 Garlic Butter - £3 
 

 
 

GF: Gluten Free  V: Vegetarian  VE: Vegan 

 

 

 



Desserts 
 

 

 

Chef’s Chocolate Brownie - £9 GF/V 

Salted caramel glaze, fresh berries, honeycomb ice cream 

 

Summer Berry Cheesecake - £9 V 

Kiwi glaze, summer berries  

 

Continental Cheese Board - £14 

Brie, Stilton and Cheddar cheeses, grapes, celery, onion marmalade,  

Cheese biscuits GF Available 

 

Rhubarb Panna-Cotta - £8 GF/V 

Apple gel, cinnamon crumble  

 

Lemon Meringue Roulade - £8 V 

Lemon gel, fresh raspberries 

 

2 Scoops of Luxury Sussex Ice Cream - £8 GF/V 

 

GF: Gluten Free  V: Vegetarian  VE: Vegan 

 

Following your Meal 

Selection of Coffees - £3.50                   Liqueur Coffees - £7.50 


