
All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a member of the team. Prices inclusive of VAT at current rate. A discretionary service charge of 15% will be added to your bill.

SIDES
Skinny fries, smoked salt £6 

 Ratte potatoes, crème fraîche & mint £6

Crisp head salad wedge, honey mustard dressing £6 

 Tenderstem broccoli £6 

Fine beans, garlic butter £6

Bread & whipped Sussex blue cheese & sage butter £6

MAINS

Sussex Coast Catch £27
Sussex coast catch, scallop, king prawn, crispy cockles,                                        

burnt lemon, garlic & chive butter

Crevettes £24
Crevettes, garlic butter, burnt lemon & fries

Ham £21
Pulled ham hock, runny rich yolk egg, croutes, rocket leaves,                            

anchovy mayo & caperss

Cauliflower £20
Roasted cauliflower wedge, broccoli puree, Alpro, cashew nuts,                       

red onions, pumpkin seeds & vegan cheese (Vegan)

Scallops £24
Scallops, crispy iceberg, pickled mushroom, bacon jam                                       

& red wine dressing

 Chicken £16
Slow cooked Barnham chicken, smoked bacon mayonnaise                                            

& spring onion

Prawn £18
 Prawn, Marie Rose, cherry tomato, lemon,                                                           
compressed cucumber & smoked paprika

Egg £12
 St. Ewes free range rich yolk egg & baby watercress

Heritage Tomato £13
 Heritage tomato, vegan feta & spiced aubergine (Vegan) 

Horsted Fish Finger Bap £20
Lemon sole goujons, tartare sauce, lettuce, tomato,                                                         

brioche bun & pickled gherkin

 
Crumpet £18

 Crumpets, mashed avocado, burrella,                                                                      
Horsted tomato chutney (Vegan)

 Brioche Toastie £18
 Pulled ham hock, Sussex Mayfield Swiss sauce,                                                   

rich yolk poached egg

  

SNACKS

Meat £24.50 
Selection of charcuterie, Cristal bread,                                                                                    

pickled vegetables

Fish £30
 Today’s fish board, fresh lemon,                                                                                 

Marie Rose sauce, baked bread

 Cheese £22
 Tasting of Sussex award winning cheeses, quince, grapes, tomato            

chutney, date & plum crackers, pickled celery & walnuts

 Horsted Savoury – to share £30
 Courgette and Sussex Mayfield Swiss cheese quiche 

Sausage roll, Horsted piccalilli 

Freshly baked potato roll with smoked salmon & cream cheese  

Pulled Sussex ham hock & rarebit brioche toastie

PLATTERS

TREATS

Horsted Sweet - to share £30
Plain & cherry scones, seasonal preserve                                                                      

& Rodda’s clotted cream 

Chocolate, tahini & Horsted honey brownie

Carrot cake

Market Fruit  £11 
Seasonal fruit, glazed Prosecco sabayon,                                                                    

crumb & elderflower sorbet

Pineapple  £10
Caramelized pineapple, toasted brioche, butterscotch caramel,

coconut ice cream, sesame brittle

Ice Cream & Sorbet £9
Choice of two scoops

Cream Tea £12 
Plain or cherry scone, Horsted seasonal preserve & Rodda’s                           

clotted cream, with a choice of tea or coffee

Cake of the Day £6

OPEN RYE BREAD SANDWICH

T E R RA C E  M E N U

Classic Sunday roast with family style vegetables &  potatoes

2-courses £36  •  3-courses £44

SUNDAY LUNCH
from 1.00pm - 7.00pm


