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THE SUSSEX OX

MILTON STREET

DRINKS
, A count b with its own farm in Jevington, covering over
Rathfinny Classic Cuvée 5 country pu‘ ith i farm i ,] ington, covering over
100 acres of Sussex landscape. Our South Downs cross lambs
Strawberry bellini 8 and pedigree Sussex Cattle are grass-fed and sustainably

Sunday vegetables (ve,gf)
Marinated tomatoes (ve,gf)

Caesar salad wedge croutons, bacon crumb, parmesan
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Strawberry and mint lemonade 5:50 reared. A unique farm-to-table experience.
STARTERS SNACKS
Chicken liver parfait 8.50 Anchovies (gf) 4.50
onion marmalade, sourdough toast (gfo) Bakery bread and butter (v/vco) 5/7
Smoked cod’s roe 8.50 . .
sourdough toast, cucumber (gfo) Gordal picante olives (ve,gf) 6.50
Asparagus 9.50 Toasted sourdough 4.50
whipped sheep’s cheese, puffed quinoa (v,gf) white bean dip (ve,gfo)
Korean fried cauliflower 8 Pork pie 7-50
sesame, spring onions (ve,gf) piccalilli
SUNDAY ROASTS PUDDINGS
. Chocolate deli
All served with roast potatoes, greens, cauliflower 0co afe ¢ 1ce‘ 850
. . hazelnuts, clementine gel, orange segments,
cheese, carrots, Yorkshire pudding, gravy (gfo) hazelnut crisp (v, of)
Sussex Ox farm topside of beef 24 Fresh strawberries 8.50
créme fraiche, lemon and lavender shortbread (v)
Sussex Ox farm leg of mutton 22 Bakewell tart 8.50
h
Free range pork be]]y 22.50 ey sorbet (v)
Baked vanilla cheesecake 8.50
Red lentil and chickpea loaf (veo) 18 honfycomb, caramel sauce (v)
Affogato 5.50
vanilla ice cream, espresso (v/veo,gfo)
MAINS
SUSSEX CHEESE
Beer-battered haddock 19.50 Stilton
fries, mushy peas, tartare sauce A tradicional blue cheese
b 4 . b i Golden Cross
Zan‘ e;m an calr. n Pza ‘ ulrglejr A soft and creamy goat’s cheese
?”kl;b;l Oncy,bgar lc.yof /mr, " )y gem Olde Sussex Cheddar
pickled cucumber, fries (v/veo,gfo Mature Cheddar-style pasteurised cows’ cheese
All three cheeses with biscuits and chutney  12.50
SIDES (v,gfo)
Roast potatoes (v,gf)
Yorkshire puddings (v) HOLY COW TCE CREAM
Fries (ve,gf) Two scoops 5.50
Chips (ve,gf) Three scoops (v/veo,gfo) 7.50

Vanilla, scrawberry, Belgian chocolate, pear & ricotta,
salted caramel, blood orange sorbet, mango sorbet

vegan vanilla +50p, vegan chocolate +50p

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



