
   
 

   
 

 

Starters 

Char grilled asparagus, boneless chicken wings and chorizo, asparagus 

velouté.   £8.95 

Tartlet of coronation chicken, sultana puree, mustard pickles.  £8.50 

Prosciutto, Tunworth, walnuts, apple, pomegranate molasses.   £8.95 

King prawn, laksa, pickled vegetables, chilli, rice noodles and coriander.  £8.95 

Confit cherry tomatoes, olive oil and herb crostini, red onion mascarpone, 

tomato vinaigrette.   £7.95 

Mains 

Chargrilled ribeye, olive oil rӧsti, glazed carrot, hispi cabbage, sundried tomato 

and basil pesto.   £26.95 

Roasted rack of lamb, pulled lamb, boulangère potato, creamed onions, roasted 

carrot, hispi cabbage, mint and caper jus.   £22.95 

Prosciutto wrapped ballotine of chicken, potato croquette, asparagus, glazed 

carrot, porcini mushroom sauce.   £18.95 

Pan fried bream, fillet, mange tout, broad beans, toasted almonds, celeriac and 

apple purée, roasted new potatoes, lemon and herb butter.   £18.95 

Chargrilled asparagus, minted new potatoes, glazed carrots, broad beans, 

roasted beetroot, borscht sauce.   £14.95 

 

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 cheesecake ice cream.    £7.95 

Chocolate macaron, banana caramel, chocolate fudge, banana and rum ice 

cream.   £7.95 

Lemon posset, poached rhubarb, honeycomb.   £7.95 

Elderflower jelly, strawberries, strawberry sorbet, shortbread biscuit.     £7.95 

Local artisan cheese board      £9.95 

(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. 


