
 
Small Plates 

 
Soup of the day (V) - £5.95 
Traditional Sussex Smokie smoked haddock in a creamy cheese sauce - £7.95 
Blue Cheese & Walnut Twice Baked Soufflé - £7.95 
Chicken liver & brandy Pâté served with toast - £7.95 
Traditional Moules Mariniere - £8.95 

Whole Baked Mini Camembert served with warm bread & butter - £8.95 

 
 

Platters 
 

Fish platter – Smoked Salmon parfait, devilled whitebait, filo basket of crayfish with a ginger & chive 
crème fraiche and a fillet of battered cod served with warm breads & tartar sauce - £15.95 
 
Deluxe fish platter – ½ Pint of garlic butter crevettes with Sriracha sauce, Smoked Salmon parfait, 
devilled whitebait, filo basket of crayfish with a ginger & chive crème fraiche and a fillet of battered cod 
served with warm breads & tartar sauce - £19.95 
 
Mezze Platter – Prosciutto Ham, Chorizo, Salami, Pork Pie, Whole Baked Mini Camembert, Bellotti 
Pickles, Hummus & Olives served with Sundried Tomato Focaccia Bread & Apple - £19.95 

 

 
Large plates 

 
Sunday Roast: beef topside or leg of lamb served with all the trimmings - £13.95 
Mediterranean vegetable & butternut squash wellington served with all the trimmings - £11.95 
Confit of Duck with a butterbean & Smoked bacon Forestier, fondant potatoes & kale (GF) - £15.95 
Lamb Shank with a red wine & red currant gravy, seasonal vegetables & minted new potatoes - £16.95 
Black Bean Beef Strip Chiang Mai served with lime zest & black pepper jasmine rice - £14.95 
Steak & Kidney Pudding served with seasonal vegetables & potatoes - £13.95 
6oz Beef burger in a brioche bun with bacon & chorizo jam, smoked cheddar, chips & slaw - £12.95 
Butternut Squash, Goats Cheese & Sage Risotto (V/GF) £11.95  
Local Hop & Ale Pork Sausages & Mash with onion gravy - £10.95 
Roast Beetroot Tarte Tatin with a rocket & goats’ cheese petit salad & champ potatoes (V) - £12.95 

 

 
Sides Dishes 

Chips - £2.95 Cheesy Chips - £3.95 Seasonal Vegetables - £2.95  
Garlic Bread - £2.95 Cheesy Garlic Bread - £3.95 

Rocket Salad - £3.95 Baguette & Butter - £1.75 

 
 
 



On a sweeter note 
 
Sticky Toffee Pudding (V) with butterscotch sauce & vanilla ice cream - £6.95 
Crème Brûlée served with Gooseberry compote & shortbread - £6.95 
Ginger sponge topped with caramelised banana & clotted cream served with a warm rum sauce - £6.95 
Chocolate & orange bread and butter pudding served with Creme Anglaise & Ice cream (V) - £6.95 
Warm Chocolate Brownie (GF/V) salted caramel sauce & Ice cream - £6.95 
Sharing Size Mixed berry framboise crumble (V) with Creme Anglaise & Ice cream - £8.95  
 

Ice Creams & Sorbets 

 
Selection of ice creams available – 

Vanilla, Double Chocolate Chip, Raspberry Ripple, Salted Caramel, Rum & Raisin, Mint Chocolate Chip or 
Honeycomb 

 
Sorbets - 

Mango, Blackcurrant or Orange 
 

2 Scoops - £3.50 3 Scoops - £4.75 

 
Coffee - 

 
Americano – Black coffee, served with hot or cold milk - £2.20 

Cappuccino – Shot of coffee, frothed milk, topped with cocoa - £2.50 
Latte – Milky coffee, made with steamed milk and an espresso shot - £2.70 

Single Espresso – £1.70 Double Espresso - £1.95 
 

Pots of Tea – Choose from a selection of teas – 
English Breakfast, Earl Grey, Green Tea, Camomile, Peppermint or Lemon & Ginger – All £2.50 

 
Irish Coffee – Strong coffee, Jameson’s Irish Whiskey, sugar & cream - £5.95 

French Coffee – Strong coffee, Courvoisier, Sugar & cream - £5.95 
Calypso Coffee - Strong coffee, Tia Maria, Sugar & Cream - £5.95 

Jamaican Coffee – Strong coffee, Captain Morgan’s Rum, sugar & cream - £5.95 
 

Espresso Martini - £6.95 
 

Children’s Menu 
 

Battered Cod & Chips served with pea or beans - £6.95 
 

Chicken Goujons with chips and peas or beans - £5.95 
 

Local Pork Sausage with chips and peas or beans - £5.95 
 

Ham, Egg & Chips - £5.95 
 

Veggie Burger with chips and peas or beans (V) - £5.95 

 

 Please inform a member of our team if you suffer from any allergies 
 

(V) – Vegetarian (GF) – Gluten Free (VG) - Vegan 


