*Ingredient from our own farm

Nibbles
Mixed olives £3.95
Bread board £4.25
Antipasti board £10.95
Baked camembert £10.95

Starters
Carrot, apple and ginger soup (v)
Bread and butter £6.50
Salt beef*
Blue cheese salad, pickled courgette, toast £7.95
Ox tongue* doughnut
Spiced plum dipping sauce, salad £7.95
Prawn and crayfish cocktail
Red pepper, avocado purée, bread £8.50
Peppered mackerel paté
Sourdough toast, seaweed butter, red amaranth £7.75
Feta salad (v)
Pickled walnuts, celery £6.95

Mains
From our own farm
Rack of lamb* (to share)
Roasted new potatoes,* feta salad, jus £45.95
Braised lamb neck*
Lamb bacon hash, anchovies, blackberry* jus, runner beans* £16.95
Beef burger*
Hand cut chips, onion rings, smokey barbecue sauce £12.25
Add Emmental cheese + £1.50 or smoked bacon + £1.00
--------------------------Rib-eye steak*
Hand cut chips, tomato, mushroom, salad £21.95
Add peppercorn or blue cheese sauce +£1.50
Lancing college pork loin
Black pudding, crackling, caramelised apple, wholegrain mustard mash £15.95
Char-grilled marinated chicken salad
Coleslaw £12.95
Smoked garlic and chilli sausages
Creamed potatoes, seasonal veg, gravy £12.95
Honey roast ham and duck egg
Hand cut chips £12.95
Fillet of sea bream
Fine beans,* Folkington potatoes,* saffron cream, crab £13.95
Beer-battered pollock
Hand cut chips, pea purée £13.95
House-smoked fish salad
Garden herbs £12.95
Heritage tomato, squash,* onion and courgette* casserole (v)
Folkington potatoes,* crusty bread £11.95
Char-grilled Mediterranean vegetable kebabs (v)
Sundried tomato coulis, pea and cucumber couscous £10.95
Please ask a member of staff if you have any questions about allergens

*Ingredient from our own farm

Sandwiches & ploughman’s
(available at lunchtime)
Steak* and horseradish sandwich £8.95
Fish finger and tartare sauce sandwich £8.95
Smoked salmon & crème fraiche sandwich £6.95
Honey roast ham sandwich £6.50
Cheddar & chutney sandwich £5.95 (v)
Three cheese ploughman’s (v)
Brighton Blue, Olde Sussex cheddar, Sussex brie £10.50
Honey roast ham ploughman’s £9.50
Olde Sussex Cheddar ploughman’s £9.50 (v)
Gala pork pie ploughman’s £10.50

Sides
Buttered new season potatoes*
Hand cut chips
Onion rings
Mug of soup
Mixed salad

Bread & butter
Mixed veg

Homemade puddings
Bakewell Tart
Crème anglaise, toasted almonds £6.95
Chocolate tart
Mint chocolate ice cream, chocolate ganache £6.95
Saffron and passion fruit panna cotta
Desiccated coconut, raspberries £6.50
Roasted hazelnut mousse
Burnt pears, molasses sponge, steeped wild blackberries* £6.50
Sticky toffee pudding
Caramel sauce, honeycomb ice cream £6.50
Local cheese board
Brighton Blue, Olde Sussex cheddar, Sussex brie £9.50
Erdener Treppchen Riesling (Mosel, Germany)
£8.20/125ml £24.50/half-bottle
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