
   
 

   
 

 

Starters 

Tomato and watermelon gazpacho, feta, watermelon, cucumber, basil oil.   

£7.95 

Cider glazed smoked pork ribeye, celeriac, apple and walnut slaw, pickled 

shallot, smoked cheddar crisp.  £8.95 

Pigeon pastrami, beetroot, wholegrain mustard crème fraiche, elderflower and 

raspberry vinaigrette.   £8.95 

Ginger and garlic prawns, Thai rice noodle, peanut and pickled vegetable salad.  

£9.50 

Tian of chermoula chicken, tabouleh, roasted red pepper salsa.   £8.95 

Mains 

Chargrilled fillet of beef, olive oil rӧsti, broccoli, bearnaise sauce, roasted panko 

crumbed shallot, grilled tomato.   £31.50 

Roasted rack of lamb, slow cooked belly, pea and mint puree, broccoli, 

boulanger potatoes, glazed carrots, lamb jus.   £24.95 

Pan roasted garlic and thyme pork chop, truffle oil mash, broccoli, grilled king 

oyster mushroom, smoked paprika and barbequed red pepper butter.   £19.95 

Pan roasted sea bass fillet, caponata, confit new potatoes, salsa verde.   

£20.95 

Grilled king oyster mushroom, roasted shallot, caponata, olive oil rӧsti, tomato 

and cumin sauce.   £15.95 

Please inform us before ordering of any allergies or intolerances. Although great care has been taken to remove fish 

bones and shot, some may still be present. 



   
 

   
 

 

Desserts 

Carrot cake, butterscotch sauce, orange and Cointreau cream.    £8.50 

Chocolate and cherry brownie, poached cherries, cherry sorbet, chantilly cream.   

£8.50 

Lemon posset, poached rhubarb, biscotti.   £8.50 

Elderflower jelly, strawberries, strawberry sorbet, honeycomb.     £8.50 

Local artisan cheese board      £10.95 

(Brighton blue, Tunworth, Rosary Goats Cheese, Strongman Cheddar) 

 

Please inform us before ordering of any allergies or intolerances. Although great care has been taken to remove fish 

bones and shot, some may still be present. 

 

Dessert Wines                                                                                                               £/75ml 

Chateau la Fage, Monbazillac, 2017, France                     £6 

Brimming with ripe botrytised fruit, both complex and intense. 

Stellar Heaven on Earth Organic, Muscat D’alexandrie, NV, South Africa                     £7 

Hints of roses, apricots and pine trees, light gold in colour, great with cheese. 

Pfeiffer “Classic” Rutherglen Muscat, NV, Australia                                                        £8  

A rich and luscious fortified wine which lingers on the palate long after the wine has been 

enjoyed. TOP GOLD: Australian small winemakers show.    

All other digestifs can be found in our drinks folder. 


