
 
*Ingredient from our own farm in Jevington 

Please ask a member of staff if you have any questions about allergens       

 
 
 
 
 
 
 
 
 
 

Mixed olives          £4 
Anchovies          £4 
Flint Owl Bakery bread and oil       £5 

 
Crispy minted lamb belly* beetroot* ketchup, lemon and caper dressing £7 
 

Potted mackerel rillette homemade focaccia, Jevington Farm salad*  £7 
 

Soft shell crab carrot escabeche, lime and siracha mayo    £7.50 
 

Courgette flower* stuffed with ricotta and marjoram,*     £6.50 
toasted pine nuts, tomato salad,* parsley* pesto  (v) 
 

Salad of nasturtium flowers,* pickled beetroot* and cucumber*   £6.50 
Avocado mousse, vegan feta, raspberry vinaigrette (vegan) 

 
Roast topside of Sussex beef* roast potatoes, honey roast parsnips, kale, £15 
baby carrots, cauliflower cheese, Yorkshire pudding 
 

Roast leg of South Downs lamb* roast potatoes, honey roast parsnips, kale, £14.50 
baby carrots, cauliflower cheese, Yorkshire pudding 
 

Roast loin of free range pork roast potatoes, honey roast parsnips, kale, £13.50 
baby carrots, cauliflower cheese, Yorkshire pudding 
 

Roast supreme of free range chicken roast potatoes, honey roast parsnips,  £13 
kale, baby carrots, cauliflower cheese, Yorkshire pudding 
 

Roasted nut and vegetable loaf roast potatoes, honey roast parsnips, kale, £12 
baby carrots, cauliflower cheese, Yorkshire pudding (v) 
 

Battered halloumi burger         £12 
roasted red pepper, avocado, tomato salsa, skinny fries (v)      
 

Beer-battered fillet of cod hand cut chips, mushy peas, tartar sauce  £13.50 
 

Catch of the day ask your server for details                                       £16.50 
 

Courgette* risotto roasted hazelnut salad, Cayenne dressing, kale crisps  £12 
(vegan available)  
 
Hand cut chips         £3.50 
Skinny fries          £3 
Today’s vegetables         £3 
Side salad          £3 
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Homemade Puddings 
 
 
Loganberry* fool Summer berry pavlova (v)     £6.50 
 
Chocolate brownie chocolate sauce, vanilla ice cream (v)    £7 
 
Lemon posset poppyseed shortbread (v)      £6.50 
 
Banoffee pie salted caramel ice cream (v)      £7 
 
Rhubarb and custard brûlée (v)       £6.50 
 
Local cheese with biscuits and chutney (v) 
Three £9.50 Five £11.50 
 
Dessert wine 
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)     £9.20/125ml glass  £36/500ml 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 


