
WHILE YOU WAIT

£5.50Mixed Olives & Breads
GFA - VG

£5.50Smoked Hummus & Breads
GFA - VG

£7.50Marinated Mixed Olives with
Smoked Hummus
and bread
— GFA - VG

SOMETHING TO START WITH

£8.50Spicy Smoked Haddock Cakes
with curried mayo, shallot rings, soft boiled quail egg and
a pea puree

£8.00Crispy Salt and Pepper Squid
with spring onion, chilli and garlic

£8.50Honey Roasted Artichokes Salad
using Jerusalema artichockes with rocket, beetroot,
mozzarella, toasted seeds with a beetroot and honey
dressing
— V - N - GF

£8.00Pan Roasted Asparagus
with wild garlic and white bean hummus, spring onion and
hazelnut pesto
— VG - N - GF

£9.00Smoked Duck Breast Salad
with chicory, walnut and fig salad. crispy skin and
parmesan dressing
— N

THE MAIN EVENT

£14.50Burrata Salad
Burrata is an Italian cow milk cheese made from
mozzarella and cream. The outer casing is solid cheese
served on a confit of heritage tomatoes, beetroot, spring
onion and aspargus with crusty bread
— V - GFA

£15.00Chicken Paillard
with caper berries, sun blush tomatoes, olives, rocket,
spinach and basil salad. Parmasan shavings and balsamic
glaze
— GF

£15.50Pork and Peaches
Pan roasted gammon leg steak, buttered chive mash,
roasted peach and a pan juice.
— GF

£21.00Spiced Monkfish Tails
with panko prawns, samphire, wild garlic, pea puree and
rosemary and thyme infused patatos
— GFA

£16.00Ploughman's Platter
Ham, sussex brie, sussex chedder and stilton, real ale
chutney, pickled vegetables, apple, celery & coleslaw, served
with bread & butter

£16.00Poached Salmon Fillet
served cold on a niçoise salad
— GF

PUB CLASSICS

£15.50Prime Beef Burger
Chedder cheese, lettuce and tomato in a sourdough bun.
Served with shoestring fries and rainbow slaw
— GFA

£15.00Veg Thai Green Curry
Citrus sticky rice with thai curry puffs

£15.00Fish & Chips
Golden battered fresh fish, chunky chips, mushy peas &
tartare sauce
— asked for the fish of the day

£15.00Jackfruit Burger
Guacamole, lettuce and tomato in a sourdough bun.
Served with shoestring fries and rainbow slaw
— VG - GFA

£14.00Bangers and Mash
Butchers sausages, buttered seasoned mash, garden peas &
caramelised onion gravy

DAILY SPECIALS

£17.50Place Fillett
Stuffed with asparagus, green mash, brown shrimp butter
and caper berries with a crispy parma ham shard

£21.50Steak of the Day - Sirloin 8oz
Roasted heritage cherry tomatoes, garden peas, sauté garlic
mushrooms and chunky chips.
— Peppercorn sauce or café de paris butter GF

£16.00Pan Seared Chicken Breast
stuffed with garlic and chive cream cheese with fondant
potato, broccoli and a garlic cream sauce
— GF

Please always inform your server of any allergies before placing your order, as not all ingredients can be listed. Detailed allergen information is available
upon request and online. We cannot guarantee the total absence of allergens in our dishes.  V vegetarian VG vegan N nuts GFA gluten free available



SANDWICHES SERVED BETWEEN
12PM AND 3PM

All of our sandwiches are served on sliced
bloomer bread, with mixed leaf salad and
crisps

£8.50New York Deli
Pastrami, gerkin, rocket with mustard mayo

£8.50Smoked Salmon
Pickled tomato with dill cream cheese

£8.50BLT Vegan Style
Tofu bacon, lettuce, tomato and vegan mayo
— VG

SOMETHING FOR THE LITTLE
ONES

£9.00Beef Burger
with lettuce and tomato in a toasted bun. Served
withshoestring fries

£9.00Bangers and Mash
Butchers sausages with creamy mash and peas

£9.00Mac and Cheese Bites
served with shoestring fries and mixed leaf salad

£9.00Chicken Goujons
Breaded chicken breast with shoestring fries and mixed leaf
salad

£9.00Fish Fingers and Chips
White fish in batter served with shoestring fries and garden
peas

SOMETHING SWEET TO END WITH

£8.50Hot Chocolate Fudge Pudding
with vegan vanilla ice cream
— VG - GF

£8.50Vanilla Baked Cheese Cake
with berry compot and coulis
— VG - GF

£8.00Syrup Sponge Pudding
with creme anglaise

£8.50Clementine Tart
a tangy orange and lemon filling in a chocolate pastry case

£9.00Espresso Martini
The espresso martini is a cold, coffee-flavored cocktail
made with Smirnoff vodka, espresso coffee, coffee liqueur,
and sugar syrup

£9.00Passion Fruit Martini
Delicious combination of Smirnoff vodka, lime juice,
vanilla and passion fruit

£9.00Pink Gin Martini
A fruity blend of juicy raspberry and tart lemon, with red
berries and sweet taste of Gordon's pink gin

DONT FORGET OUR FURRY
FRIENDS

£2.50Dog Ice Cream
Smelly Socks Flavour

Please always inform your server of any allergies before placing your order, as not all ingredients can be listed. Detailed allergen information is available
upon request and online. We cannot guarantee the total absence of allergens in our dishes.  V vegetarian VG vegan N nuts GFA gluten free available


