
*Ingredient from our own farm 

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 

 

 

 

  

 

 

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

Sirloin steak* £21.95 
Rib eye steak* £21.95 

                            Rump steak* £18.95 

Starters 

 

Mains 
 

 

Chicken and smoked bacon salad 

Poached egg, black pudding stuffing balls £6.95 
 

Lamb* rillette 

Pickled fennel, rhubarb jam, toast £7.50 
 

 Crispy salt and pepper squid  

Sweet chilli mayonnaise, spring onion, coriander £6.95 
 

                                                           Peppered mackerel and horseradish paté 

Beetroot  chutney, brioche £7.95 
 

Sussex Ox beetroot* salad (v) 

Apple, pine nuts, rapeseed oil and balsamic vinegar £6.50 

 

 

 

 

Nibbles 

Mixed olives £3.95 

Bread and oil £4.25 

Battered fish bites £6.95 

Choose your sauce 

Peppercorn, blue cheese, red wine jus, smoky barbecue 
 

Choose your sides 

Hand cut chips / onion rings / new potatoes / salad / 

broccoli / Chantenay carrots / creamed cabbage 
 

 

Lamb chops* 

Potato* salad, tomato and olive salad, mixed leaves £17.95 
 

Beef* burger 

Hand cut chips, onion rings, smoky barbecue sauce £12.25  

Add Emmental cheese + £1.00   Add smoked bacon + £1.50 
 

Courgette, pea and rosemary arancini burger (ve) 

Hand cut chips £12.25 
 

                                                                                                                                        Sussex sausages 

Wholegrain mustard mash, gravy, seasonal vegetables £11.95 
 

Honey roast ham and duck egg 

Bubble and squeak £11.95 
 

Dressed crab 

Pink grapefruit and parmesan salad, Jevington farm potatoes,* crusty bread £17.95 
 

                                                       Beer-battered fillet of locally caught pollock 

Hand cut chips, mushy peas £13.95 
 

                                                                                   Cucumber, sultana and basil couscous salad (v)  

Chargrilled vegetables, artichoke hearts £11.95 
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Light lunch 
 

Wild mushroom and rosemary soup (v) 

Bread and butter £6.50 
              

Fish finger and tartare sauce sandwich £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) £8.95 
 

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, peppered pastrami, salad, sun-blushed tomatoes, cornichons, olives, bread, £11.95 
 

Veggie antipasti board (v) 

Salad, artichoke hearts, olives, houmous, sun-blushed tomatoes 

Burwash rose, pickled fennel, cornichons, olives, bread £10.95 
 

Baked camembert (v) 

Bread, chutney, cornichons £12.95 
 

Homemade puddings 
 

 

 

 

Roasted Victoria plums* (v) 

Cinnamon French toast, vanilla ice cream £6.50 
 

Mixed berry parfait (v) 

Granola £6.50 
 

Pimm’s jelly 

Cucumber and lime granita, Chantilly cream, shortbread £6.50 
 

Warm fig* frangipane tart (v) 

Poached berries and cream £6.50 
 

Sticky toffee pudding (v) 

Caramel sauce, honeycomb ice cream £6.95 
 

Local cheese board (v) 

Saint Giles, Goodweald Smoked, Sussex brie, Brighton blue  

Burwash rose, 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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