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

 
Lamb shoulder terrine* with cabernet sauvignon dressing, melba toast  £7 
 

Roasted bubble and squeak        £7 
spinach, poached egg, hollandaise sauce, crispy pancetta   
 

Juniper cured salmon tonic water jelly, lemon mayonnaise   £8 
 

Roasted beetroot, plum and pecan salad      £6.50 
with butterbean and harissa houmous (vegan) 
 

Black olive tapenade         £6.50 
on toast, with stuffed peppers, sun blush tomatoes (v) 

 
Beef sirloin* sweet potato mash, roasted shallots, kale, chard, and a   £24 
red wine and mushroom sauce  
 

Duo of lamb* lamb chop,* lamb* and apricot sausages, roast potatoes,   £23.50 
curry salt, tomato jus          
 

Pork tenderloin confit cabbage*, apple* sauce, black pudding mash, cider jus £16.50 
 

Lamb and mint sausages mashed potato, seasonal vegetables, onion gravy £13.50 
 

Steak* and stout pie mashed potato, seasonal vegetables, Irish coffee sauce £13.50 
 

The Ox beef burger* hand cut chips, onion rings, tarragon mayo   £12.50 
Add Cheddar £1 Blue cheese £1.50 Smoked bacon £1.50 caramelised onions £1 
 

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 
 

Butternut squash and sage risotto (vegan available)    £12 
 

Pumpkin and chickpea curry toasted pumpkin seed rice,    £13.50 
homemade flat bread (vegan) 
 
Hand cut chips         £3.50 
Skinny fries          £3 
Today’s vegetables         £3 
Side salad          £3 
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Light Lunch 
  
Soup of the day Flint Owl Bakery bread (v)      £6.50 
 
Fish finger sandwich tartar sauce, salad, skinny fries    £10.50 
 
Beef* and horseradish sandwich salad, skinny fries    £11.50 
 
Cheese ploughman’s Cheddar cheese, blue cheese, soft cheese, apple, celery,  £11 
grapes, pickled onions, radish salad, boiled egg, homemade chutney, salad,  
Flint Owl Bakery bread (v) 
 
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 
 
Baked camembert garlic butter croutons (v)     £12 
 
 
Hand cut chips         £3.50 
Skinny fries          £3 
Today’s vegetables         £3 
Side salad  
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Homemade Puddings 
 
 
Steamed sponge pudding vanilla custard (v)     £7 
 
Salted caramel pecan brownie salted caramel ice cream (v)   £7 
 
Honeycomb parfait honeycomb ice cream ice cream (v)    £7 
 
Sticky toffee pudding vanilla ice cream, caramel sauce (v)   £6.50 
     
Apple* and cinnamon 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)      £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 


