*Ingredient from our own farm in Jevington

Mixed olives
Anchovies
Flint Owl Bakery bread and oil

£4
£4
£5

Lamb* spring roll with plum sauce, red cabbage slaw

£7

Thai fish cake with crisp baby gem, sweet chilli sauce

£7

Moules marinière with homemade focaccia

£8

Heritage tomato salad with parsley pesto (v)

£6.50

Roasted artichokes
spinach, rocket and basil salad, vegan feta, lemon oil (vegan)

£6.50

Beef sirloin* roasted tomatoes, Portobello mushroom, hand cut chips,
rocket, garlic and thyme butter

£24

Roast lamb shank* saffron roast potatoes, curry aioli, roasted shallots

£22

Pork tenderloin confit cabbage*, apple* sauce, black pudding mash, cider jus

£16.50

Chicken Panzanella salad olives, red onion, pepper, celery, tomato, croutons £15
The Ox beef burger* hand cut chips, onion rings, tarragon mayo
Add Cheddar £1 Blue cheese £1.50 Smoked bacon £1.50 caramelised onions £1

£12.50

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

£13.50

Catch of the day ask your server for details

£17.50

Leek* and mushroom risotto with a parmesan tuile (v/ve)

£12

Sweet potato, chickpea and vegetable curry (ve) cardamom rice,
homemade flat bread

£13.50

Hand cut chips
Skinny fries
Today’s vegetables
Side salad

£3.50
£3
£3
£3

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

*Ingredient from our own farm in Jevington

Light Lunch
Char-grilled steak* sandwich caramelised onions, skinny fries, salad
Add blue cheese £1.50

£11.50

Bacon, lettuce and tomato sandwich
salad, skinny fries

£11.50

Fish finger sandwich tartar sauce, salad, crisps

£8.50

Sausage roll caramelised onions, salad, skinny fries

£11.50

Courgette* and ham quiche salad, skinny fries (v)

£10.50

Chicken Caesar salad
with bacon, baby gem, Caesar dressing, croutons, parmesan

£8.50

Cheese ploughman’s Cheddar cheese, blue cheese, soft cheese, apple, celery,
grapes, pickled onions, radish salad, boiled egg, homemade chutney, salad,
Flint Owl Bakery bread (v)

£11

Meat ploughman’s Honey roast ham, roast beef*, apple, celery, grapes, pickled £12
onions, radish salad, boiled egg, homemade chutney, salad, Flint Owl Bakery bread
Add cheese: +£4
Vegetarian antipasti artichoke hearts, mixed olives, sun-blushed tomatoes,
£12
butter bean hummus, vegan cheese, goat’s cheese, stuffed peppers, olive tapenade,
salad, Flint Owl Bakery bread (vegan on request)
Baked camembert garlic butter croutons (v)

£12

Hand cut chips
Skinny fries
Today’s vegetables
Side salad

£3.50
£3
£3

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

*Ingredient from our own farm in Jevington

Homemade Puddings
Steamed sponge pudding vanilla custard (v)

£7

Salted caramel pecan brownie peanut butter ice cream (v)

£7

Peanut brittle parfait chocolate ice cream (v)

£7

Pear and frangipane tart Milton Street honey ice cream (v)

£7

Apple*, plum* and berry crumble vanilla ice cream (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)
Banyuls Rimage Les Clos de Paulilles (N,O,B)
(Roussillon, France)

£8/125ml glass

£24/half bottle

£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

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

