
 
*Ingredient from our own organic 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 

Curried peanuts (v)         £4 

Anchovies          £4 

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

Crispy slow-cooked lamb chips minted mayo     £5.50 

Macaroni cheese bites roasted red pepper BBQ dip (v)    £6.50 

 
Starters 

Braised beef* dumplings Thai green spiced broth       £8 
 

Herbed lamb belly* carrot & coriander purée, salsa verde    £8 
 

Spiced crispy squid charred corn, chicken skin mayonnaise, rocket  £7.50 
 

Roasted pumpkin* and coconut soup lemon grass and chilli cream,   £7 
flint owl bread (vegan available) 

 
Mains 

Roast silverside of Sussex beef* roast potatoes, roast parsnips,  £18 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding  
 

Roast leg of Sussex lamb* roast potatoes, roast parsnips,    £17 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding  
 

Roast loin of Orchard Farm pork roast potatoes, roast parsnips,   £16.50 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding  
 

Roast free range chicken breast roast potatoes, roast parsnips,   £16.50 

Chantenay carrots, kale, braised red cabbage, Yorkshire pudding  
 

Butternut squash and nut loaf roast potatoes, kale, roast parsnips,  £14 

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

Leek & cod fishcake shellfish bisque, poached egg, lemon oil   £18 
 

Beer-battered fillet of cod chunky chips, mushy peas, tartare sauce  £16 
 

Potato and thyme gnocchi leeks, wild mushroom, spinach    £14 

and garlic cream sauce, crispy leeks (v, vegan available)  
 

Scallion risotto mustard dressing, crispy leeks (vegan available)   £12.50 

 
Sides £4 chunky chips, skinny fries, today’s vegetables, House salad, onion rings 

http://www.thesussexox.co.uk/

