
 
*Ingredient from our own farm in Jevington 

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

 
 
 
 
 
 
 
 
 

Bar snacks 
Mixed olives  (v)         £4 
Anchovies          £4 
Maple-glazed peanuts and bacon      £4.50 
Flint Owl Bakery bread and oil (v)      £5/£7 
Scotch egg          £6.50 
Crispy lamb belly * anchovy mayo       £5.50 
Courgette and feta fritters tomato vinaigrette (v)     £5.50 

 
Starters 
Curried goat* samosa mango purée, cucumber raita, raisin dressing  £7.50 
 

Crispy lamb belly fritter*         £7.50 
garlic and parmesan crumb, anchovy mayo, fennel salad 
 

Sussex Smokie          £8 
smoked haddock, spinach, whole grain mustard bèchamel, poached egg, crusty bread  
 

Charred asparagus orange, pickled shallot, soy, salted caramel nuts (v/vegan) £7 

 
Mains 
Rib-eye of beef* horseradish mash,* carrot and hazelnuts, beer sauce  £25  
 

Jevington Place Farm lamb* char-grilled chop and slow-braised shoulder £22 
roasted parmesan potatoes,* broad bean and baby gem fricassee, mint sauce  
 

Black pepper rolled venison loin potato fondant,* butternut squash purée, £25 
kale, juniper berry sauce 

 

The Ox beef burger* chunky chips,* onion rings, house sauce   £12.50 
Add Cheddar £1 blue cheese £1.50 smoked bacon £1.50 caramelised onions £1 
 

Catch of the day ask your server for details                                        £16.50 
 

Beer-battered fillet of cod chunky chips,* mushy peas, tartar sauce  £13.50 
 

Spinach and watercress risotto toasted almonds, caper dressing (v/vegan) £12.50 
 

Beetroot and red onion tarte tatin       £12.50 
glazed with blue cheese, sweet and sour sauce (v) 

 
Sides £3.50 
Chunky chips, Skinny fries, Today’s vegetables, House salad 
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Homemade Puddings 

 
 
Lemon and poppy seed sponge       £6.50 
lemon curd, raspberry ripple ice cream 
 
Rhubarb crumble          £6.50 
toffee apple ice cream 
 
Dark chocolate brownie        £7 
vanilla bean ice cream, coffee sauce  
 
Honeycomb cheesecake        £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 


