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

Starters

Scotch duck egg
Butter-poached black pudding, onion marmalade £6.95
Pulled pork rillette
Rhubarb jam, brioche toast £6.75
Crispy salt and pepper squid
Sweet chilli mayonnaise, spring onion, coriander £6.95
Smoked Herstmonceux trout, cream cheese and dill
Wholegrain toast £7.50
Scorched mackerel
Sweet and sour cucumber, gooseberries,* Greek yoghurt, wasabi pea crumble £7.95
Sussex Ox beetroot and sage risotto (v)
Crème fraiche £6.95

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

Fillet steak* £24.95
Sirloin steak* £21.95
Rump steak* £19.95
Lamb chops* £18.95

Choose your sauce
Peppercorn, blue cheese, red wine jus

Choose your sides
Hand cut chips / onion rings / truffle mash / Jersey royals /
parsnip mash / cauliflower cheese / salad

Rack of lamb*
Truffle mash, pancetta and pea fricassee, red wine jus £17.95
Pork liver
Bacon, mashed potato, cauliflower cheese, gravy £13.95
Beef* burger
Hand cut chips, onion rings, smokey barbeque sauce £12.25
Add cheddar cheese + £1.00 Add smoked bacon + £1.50
Sussex pork sausages
Mashed potato, seasonal vegetables, gravy £13.95
Pan-fried fillet of sea bream
Niçoise salad, egg, samphire £14.95
Dressed crab
Jersey royals, parmesan, pink grapefruit, rocket salad, crusty bread, dill butter £17.95
Beer-battered fillet of locally caught pollock
Hand cut chips, mushy peas £13.95
Spinach Linguine (v)
Sun blushed tomato, mange tout, olives, feta, lemon oil £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
Vegetable soup (v)
Bread and butter £6.50
Fish finger and tartare sauce sandwich £8.95
Sausage and melted cheddar sub roll £8.95
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, olives, bread, £11.95
Veggie antipasti board (v)
Salad, artichoke hearts, olives, houmous, sun-blushed tomatoes
Seven sisters goat’s cheese, pickled fennel, cornichons, olives, bread £10.95
Baked camembert (v)
Bread, chutney, cornichons £12.95

Homemade puddings
Lemon posset
Fresh berries, fruit compote £6.50
Rhubarb crumble (v)
Custard £6.50
Red berry parfait
Granola, fruit compote £6.50
Warm chocolate brownie (v)
Chocolate sauce, vanilla ice cream £6.75
Local cheese board (v)
Saint Giles, Goodweald Smoked, Sussex brie, Brighton blue
Seven sisters 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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