
SANDWICHES

Beef £16
Roast beef & horseradish

Prawn £18
 Prawn & Marie Rose sauce

Egg £12
 Free range egg & baby watercress

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.

PUDDINGS

All served with honey roasted carrots, swede purée & tenderstem broccoli

MAINS
Beef

12 hour slow cooked roast rump of beef, 

Yorkshire pudding, red wine sauce & dripping roast potatoes

Pork
Roasted pork loin, Yorkshire pudding, red wine jus,                                            

apple sauce & dripping roast potatoes

Sussex Coast Catch 
Sussex coast catch, brown shrimp, camphire, capers                                        

dill butter sauce, ratte potatoes with crème fraîche & mint

Potato & Beetroot 
Potato & beetroot terrine, roasted oyster mushroom,                              

sherry vinegar & chive emulsion (Vegan)

Hot Pot
Lamb, kidney & root vegetable hot pot

Meat £25 
Selection of charcuterie, baked bread, pickled vegetables

Fish £30
 Today’s fish board, fresh lemon, Marie Rose sauce, baked bread

Cheese £22
Tasting of award winning Sussex cheeses,                                                                      
quince, grapes & Miller’s Damsel crackers

PLATTERS

S U N D A Y

STARTERS
Bread with whipped Marmite butter

Prawn
Classic prawn cocktail, lettuce, 

pickled cucumber, lemon & ciabatta bread

Leeks
Smoked leeks, tahini & butter bean purée, roasted hazelnuts,                 

radicchio & garlic chives (Vegan)

Salmon 
Beetroot & orange cured salmon, crispy beetroot tapioca                            

& red veined sorrel

Chicken & Rabbit
A pressing of chicken & rabbit, pickled red cabbage,                             

toasted brioche & plum jam

Soup
Roasted cauliflower & cheddar with sage oil,                                                   

toasted walnuts

Sticky Toffee Pudding
Sticky toffee pudding, candied pecans & Guinness ice cream

Panna Cotta
Coconut rum panna cotta, pineapple crisp, papaya                                        

& coconut ice cream

Tart 
Baked prune & egg custard tart, gingerbread ice cream                                       

& plum sauce

Sussex Cheese
Tasting of award winning Sussex cheeses,                                                 
quince, grapes & Miller’s Damsel crackers

Ice Cream & Sorbet 
Choice of two scoops

Coffee £5




