*Ingredient from our own organic farm in Jevington

Bar snacks
Mixed olives (vegan)
Anchovies
Smoked honey and salted peanuts (v)
Flint Owl Bakery bread and oil (vegan)
Scotch Egg
Crispy slow-cooked lamb chips garlic and rosemary mayo
Pea & mint falafel mint mayo (vegan available)
Grilled pitta sweet chilli hummus, sundried tomato hummus (vegan)

£4
£4
£4.50
£5/£7
£6.50
£6.50
£6
£6

Starters
Beef sausage roll* chunky date and chipotle ketchup, salad
£8
Char-grilled mackerel fillet cucumber, dill mayonnaise, buttermilk snow
£8
Goat’s cheese mousse black olive tuile, cured cherry tomatoes, basil pesto (v) £8
Waldorf salad pickled celery, walnuts, apple, pickled grapes, lemon dressing (vegan) £7
Mains
Rib-eye of Sussex beef* celeriac & beer purée, beef* and blue cheese bonbon, £27
crispy potato, steak butter, red wine sauce
Pan-roasted rump of lamb* basil and tomato couscous, confit garlic,
£26
spiced tomato and aubergine, and a split jus
Slow-braised pork belly Szechuan and cashew nut crust, charred pineapple
£20
and sweet potato, red pepper purée, sweet and sour glaze
Pan-roasted lamb and beef faggots* caramelised onion potato cake,
£15.50
carrot purée, red wine sauce
The Ox beef burger* chips, cheddar, coleslaw, onion rings, house sauce, pickles £16.50
With blue cheese £1.00 Add smoked bacon £1.50 caramelised onions £1
BBQ beef brisket burger* skinny fries, red cabbage slaw, onion rings, BBQ sauce £16.50
Add cheddar or blue cheese £1.00 Add smoked bacon £1.50 caramelised onions £1
Shepherd’s pie* tender stem broccoli
£14.50
Sussex skate wing thyme sautéed new potatoes, spring onion,
£21
tomato, samphire, peanut & parsley pesto
Beer-battered fillet of haddock chunky chips, mushy peas, tartar sauce
£16
Ratatouille & blue cheese filo tart
£13
courgette ribbons, tomato vinaigrette (vegan available)
Roasted shallot tarte tatin fennel and blue cheese salad (vegan available)
£13
Sides £4 Chunky chips, Skinny fries, Today’s vegetables, Onion rings
A discretionary 10% service charge will be added to your final bill
Please ask a member of staff if you have any questions about allergens

