
*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 

 

 

 

 

Mixed olives          £4 

Anchovies          £4 

Bread and oil          £4.50 

 
Smoked haddock leek and potato soup, poached egg, truffle oil   £7.50  
 

Scotch egg endive and chive salad, mustard mayonnaise    £6.50  
 

Carrot, courgette and cumin fritters                £6.50/£12 

spiced yogurt, feta and honey (vegan available)  
 

Herbed lamb belly salsa verde, carrot and coriander purée    £7  

 
Roast topside of Sussex beef* roast potatoes,* cauliflower cheese,  £15 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding 
 

Confit shoulder of lamb* roast potatoes,* cauliflower cheese,  £14.50 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding 
 

Roast turkey breast roast potatoes,* cauliflower cheese,    £13 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding 
 

Nut roast roast potatoes,* cauliflower cheese,      £12.50 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding (v) 
 

Catch of the day – Pan-fried seabass potato rosti, buttered cabbage, £16.50  

balsamic cream sauce 
 

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

Pan-roasted gnocchi blue cheese and mushroom cream sauce (v/ve) £12  

 
Hand cut chips          £3.50  

Skinny fries           £3  

Today’s vegetables          £3  

Side salad           £3  
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Homemade Puddings  

 
Sticky toffee pudding toffee sauce, vanilla ice cream     £6.50  

 

Spiced apple crumble tart apple pie ice cream     £6.50  

 

Salted caramel pecan brownie chocolate paint, salted caramel ice cream  £7 

(vegan available)  

 

Burnt orange cheesecake ginger crumb and Christmas pudding ice cream £7 

 

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 
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