*Ingredient from our own farm

Mixed olives
Anchovies
Bread and oil

£4
£4
£4.50

Pheasant broth crusty bread

£8

Game scotch egg bacon jam

£7.50

Pumpkin risotto sage, pancetta and pumpkin seed oil
(vegetarian option available)

£7.50/£14

Oxtail nuggets homemade spicy ketchup

£6.50

Roast spiced cauliflower capers and sumac yogurt (v)

£6.50

Ricotta and truffle panna cotta cheese and rosemary biscuits, crispy leeks

£7

Rib-eye steak* hand cut chips*, vine tomatoes, mushrooms, peppercorn sauce

£22

The Ox beef burger* hand cut chips*, onion rings, homemade barbecue sauce
Add cheese £1 Add smoked bacon £1.50

£12.50

Roast partridge noisette potatoes, baby vegetables, red wine jus, bread sauce

£19

Pork, cranberry and apple sausages wholegrain mustard mash, gravy

£13.50

Pan-fried fillet of sea bream smoked pike and pickled fish bouillabaisse

£15

Beer-battered fillet of locally caught cod hand cut chips,* creamed peas

£14

Potato gnocchi* goats’ cheese, mushrooms and pine nuts (v)

£13

Smoked roast aubergine Tahini Greek yogurt, mint oil, pomegranate seeds,
pickled fennel and flatbread (v) (vegan option available)

£12

Hand cut chips*
Onion rings
Seasonal vegetables
Side salad

£3

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
Potato and courgette soup bread and butter

£6.50

Minute steak* sandwich onion marmalade,
salad, homemade crisps

£10.50

Bacon, lettuce and tomato sandwich
salad, homemade crisps

£8.50

Fish finger sandwich tartar sauce, salad,
homemade crisps

£8.50

Hummus, olive and feta club sandwich (v)
salad, homemade crisps

£8.50

Sussex ploughman’s Sussex ham, Olde Sussex
Cheddar, Brighton Blue

£11

Antipasti board prosciutto, chorizo,
salami, pastrami

£12

Vegetarian antipasti board (v) artichoke hearts, £11
olives, hummus, sun-blushed tomatoes, Burwash Rose

Seafood platter smoked salmon, anchovies,
mackerel paté, pickled shellfish

£13

Baked camembert (v) bread, chutney

£13
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*Ingredient from our own farm

Homemade Puddings
Blackcurrant and brioche Queen of puddings £6.50
Banana parfait granola, honey, redcurrants

£6.50

Latte panna cotta coffee syrup, hazelnut crumb

£6.50

White chocolate mousse caramelised chocolate,
chocolate shards, raspberries, shortbread

£6.50

Dark chocolate and cherry cheesecake
Chocolate soil, pistachio ice cream

£7

Local cheese (v)
Goodweald smoked, Sussex brie, Brighton Blue, Saint Giles,
Olde Sussex Cheddar, Burwash Rose

Three £9.50 Five £11.50
Gluten free pudding available on request

Monbazillac ‘Jour de Fruit’ l’Ancienne Cure (O)
(Monbazillac, France)

£8/125ml glass

£24/half bottle

Banyuls Rimage Les Clos de Paulilles (N,O,B)
(Roussillon, France)

£9/125ml glass

£34/500ml bottle

Tea and coffee
Our coffee beans are from The Roasted Bean Company in Ovingdean, East Sussex

Americano, Flat white, Latte, Cappuccino, Espresso, Macchiato
English Breakfast Tea, Earl Grey, Green, Peppermint, Chamomile
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