*Ingredient from our own farm
Nibbles
Mixed olives £3.95
Bread and oil £4.25
Battered fish bites £6.95

Starters
Lamb’s liver* parfait
Rhubarb jam, toast £6.95

Crayfish and prawn cocktail
Avocado purée, roasted red peppers, shredded baby gem, Marie Rose sauce, bread £8.50
Smoked Herstmonceux trout, cream cheese and dill salad
Wholegrain toast £7.50
Honey-glazed goats’ cheese (v)
Sesame salad, Asian dressing £6.75
Char-grilled Sussex asparagus (v)
Feta, sorrel and rapeseed mayonnaise £6.95

Mains
Choose your sauce

Steaks and Grill
Price includes vine tomatoes, mushroom, a sauce and one side

Peppercorn, blue cheese, red wine jus

Rack of lamb* £23.95
Sirloin steak* £21.95

Choose your sides
Hand cut chips / onion rings / truffle mash / Jersey royals /
cauliflower gratin / Chantennay carrots / salad

Beef* burger
Hand cut chips, onion rings, smokey barbeque sauce £12.25
Add cheddar cheese + £1.00 Add smoked bacon + £1.50
Corn and chickpea burger (ve)
Hand cut chips, cranberry sauce £12.25
Local rabbit and vegetable broth
Mashed potatoes, crispy fennel £11.95
Honey roast ham and duck egg
Hand cut chips, salad £12.95
Pan-fried fillet of sea bream
Smoked aubergine, cockle fritters, saffron potato, samphire £14.95
Beer-battered fillet of locally caught pollock
Hand cut chips, mushy peas £13.95
Brighton blue cheese and walnut salad (v)
Honey mustard dressing £11.95
Sussex asparagus salad (v)
Jersey royal potatoes, feta cheese, sorrel and rapeseed mayonnaise £12.95
Please ask a member of staff if you have any questions about allergens

An optional 10% service charge will be added to tables of eight or more

*Ingredient from our own farm

Light lunch
Mushroom and coriander soup (v)
Bread and butter £6.50
Fish finger and tartare sauce sandwich £8.95
Salami, pickled fennel and shredded gem lettuce sub roll £7.95
Smoked salmon, baby spinach, pickled beetroot and cream cheese sub roll £8.95
Houmous, black olive, roasted pepper and feta club sandwich (v) £7.95
Chicken Caesar club sandwich
Roast chicken, smoked bacon, Caesar dressing, parmesan shavings £10.95
Sussex ploughman’s
Honey roast ham, Olde Sussex cheddar, Brighton blue,
bread, salad, pickled onion, apple, celery and chutney £11.00
Antipasti board
Prosciutto, chorizo, salami, salad, sun blushed tomatoes, cornichons, bread, £11.95
Veggie antipasti board (v)
Salad, artichoke hearts, sun-blushed tomatoes, olives,
Seven Sisters’ cheese, hummus, pickled fennel, cornichons, bread £10.95
Baked camembert (v)
Bread, chutney, cornichons £12.95

Homemade puddings
Baked vanilla cheesecake
Homemade elderflower syrup, rose petals, blueberry ice cream £6.95
Lime and strawberry curd
Italian meringue, macerated strawberries, Chantilly cream £6.95
Chocolate and orange trifle
Chocolate soil, blood orange sorbet £6.50
Red berry parfait (v)
Granola, compote £6.50
Bitter coffee panna cotta (ve)
Fresh raspberries, candied oats and nuts £5.95
Local cheese board (v)
Saint Giles, Goodweald Smoked, Sussex brie, Brighton blue
Sister Sarah goat’s cheese, Olde Sussex cheddar Three £9.50 Five £11.50
Sedlescombe Dessert Wine (Sedlescombe, East Sussex)
£8.20/125ml £24.50/half-bottle
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