
*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 your bill 

 

 

 

 

Bar snacks 

Mixed olives  (vegan)        £4 

Anchovies          £4 

Maple-glazed peanuts and bacon (vegan available)    £4.50 

Flint Owl Bakery bread and oil (vegan)      £5/£7 

Crispy beef chips* Asian BBQ mayo.      £5.50 

Onion bhajis cumin aioli (v)        £5.50 

 

Starters 

Asian beef croquette* Asian slaw, sticky BBQ sauce    £7.50 
 

Cumin spiced lamb* and pistachio terrine date and apricot chutney, toast £8 
 

Hot-smoked salmon watercress, fennel, apple, horseradish vinaigrette  £8 
 

Beef tomato butterbean hummus, dukkah, vegan feta, pickled beets (vegan) £6.50 

 
Mains 

Roast top rump of Sussex beef* roast potatoes, cauliflower cheese,  £16 

Chantenay carrots, tenderstem broccoli, braised red cabbage, Yorkshire pudding 
 

Roast leg of Sussex lamb* roast potatoes, cauliflower cheese,   £15 

Chantenay carrots, tenderstem broccoli, braised red cabbage, Yorkshire pudding 
 

Roast loin of Orchard Farm pork roast potatoes, cauliflower cheese,  £15 

Chantenay carrots, tenderstem broccoli, braised red cabbage, Yorkshire pudding 
 

Roast chicken breast roast potatoes, cauliflower cheese,    £14 

Chantenay carrots, tenderstem broccoli, braised red cabbage, Yorkshire pudding 
 

Butternut squash, nut and ricotta loaf roast potatoes, red cabbage, £13 

cauliflower cheese, Chantenay carrots, tenderstem broccoli, Yorkshire pudding (v) 
 

Pan-seared fillet of cod potatoes, pancetta, samphire, lemon and parsley sauce  £20  
 

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

Pea and mint risotto mascarpone, parmesan shavings (v/vegan)   £12.50 
 

Beetroot and red onion tarte tatin       £12.50 

glazed with blue cheese, sweet and sour sauce (v/vegan) 

 

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 (GF/vegan available)      £6.50 

toffee apple ice cream 

 

Dark chocolate brownie (vegan available)      £7 

vanilla bean ice cream, coffee sauce  

 

Honeycomb cheesecake        £7 

raspberry sorbet, fresh raspberries 

 

Local cheese with biscuits and chutney (v) 

Three £9.50 Five £11.50 

 

Downsview Dairy ice cream £2.00 per scoop 

vanilla, chocolate, ginger, blackberry 

 

 

Dessert wine 

Monbazillac ‘Jour de Fruit’ l’Ancienne Cure (O) 

(Monbazillac, France)      £8.20/125ml glass  £24/half bottle 

Banyuls Rimage Les Clos de Paulilles (N,O,B) 

(Roussillon, France)     £9.40/125ml glass  £37/500ml 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 

 

mailto:mail@thesussexox.co.uk
http://www.thesussexox.co.uk/

