*Ingredient from our own farm
Nibbles
Mixed olives £3.95
Bread and oil £4.25
Battered fish bites £6.95
Antipasti board £10.95
Veggie antipasti board (v) £9.95
Baked camembert £11.95

Starters

Carrot and cumin soup (ve)
Bread and butter £6.50
Salt and pepper squid
Sweet chilli mayo, spring onions, coriander £6.95
Pressed ham hock terrine
Rhubarb jam, toast £6.95
Crispy beef* salad
Asian spiced dip £7.25
Prawn and crayfish cocktail
Avocado purée, roasted pepper, Marie rose sauce, baby gem lettuce, bread £7.95
Goats’ cheese terrine
Roast Mediterranean vegetables, toast £6.95
Black olive tapenade (v)
Toast, goats’ cheese, crispy capers £6.95

Mains
Steaks and Grill

Choose your sauce

Price includes vine tomatoes, mushroom, sauce and one side

Red wine jus, blue cheese, peppercorn

Rib-eye steak* £21.95
Lamb chump steak* £17.95

Choose your sides
Hand cut chips*/truffle mash*/Chantenay carrots
Purple broccoli/braised red cabbage/onion rings/salad

Beef* burger
Hand cut chips*, onion rings, barbecue sauce £12.25
Add cheddar cheese + £1.00 Add smoked bacon + £1.50
Corn and chickpea burger (ve)
Hand cut chips*, barbecue sauce £12.25
Venison and beef* stew
Baby carrots, purple sprouting broccoli £12.95
Pork and leek sausages
Mashed potato*, seasonal vegetables, gravy £13.95
Sussex ham and a duck egg
Hand cut chips £12.95
Locally-caught parcel of Dover Sole
Peas à la Francais, nut brown butter, potato salad, lemon oil £18.75
Beer-battered fillet of pollock
Hand cut chips*, mushy peas £13.95
Curried halloumi, Jevington Farm potato* and spinach pie
Short crust pastry topping, fennel salad (v) £12.95
Glazed goats cheese and artichoke heart salad (v) £12.50
Please ask a member of staff if you have any questions about allergens

A 10% service charge will be added to tables of eight or more people

*Ingredient from our own farm

Sandwiches and ploughman’s
(available at lunchtime)
All of our sandwiches are served with salad and homemade crisps*
Fish finger and tartar sauce sandwich £7.95
Roast beef* and horseradish sandwich £6.95
Salmon, pickled fennel and baby gem sandwich £6.95
Prawn, crayfish and Marie Rose sauce sandwich £7.95
Smoked salmon and dill crème fraiche sandwich £7.95
Honey roast ham and wholegrain mustard mayo sandwich £6.50
Cheddar and chutney sandwich £5.95 (v)
All of our ploughman’s are served with bread, salad, pickled onion, apple, celery, and chutney
Three cheese ploughman’s (v)
Sussex Blue, Olde Sussex, Sussex brie £10.50
Honey roast ham ploughman’s £9.50
Olde Sussex cheddar ploughman’s £9.50 (v)
Honey roast ham and Olde Sussex cheddar ploughman’s £11.00
Sausage ploughman’s £11.50
Smoked salmon, smoked trout and crayfish ploughman’s £11.95
Add a mug of today’s soup to any sandwich or ploughman’s +£3.50

Homemade puddings
Rhubarb and pear crumble (v)
Custard £6.50
Chocolate hot cross rum baba (v)
Custard £6.75
Sticky toffee pudding (v)
Honeycomb ice cream, caramel sauce £6.75
Lime and strawberry curd (v)
Macerated strawberries, almond pastry crumb, Chantilly cream, meringue £6.50
Warm chocolate brownie (v)
Chocolate soil, chocolate sauce, pistachio ice cream £6.75
Vanilla panna cotta
Rose syrup, shortbread £6.50
Local cheese board (v)
Saint Giles, Sussex Blue, Goodweald Smoked, Sussex brie,
Seven Sisters goats’ cheese, Olde Sussex cheddar Three £9.50 Five £11.50
Sedlescombe Dessert Wine (Robertsbridge, East Sussex)
£8.20/125ml £24.50/half-bottle
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