
Allergens & Intolerances

Please speak to usabout ANY allergens or intolerances when 
placing your order. We cannot guarantee that items have not 

come into contact with nuts.

(V) = Vegetarian (VE) = Vegan 
(**) = Can be adapted to vegan on request 

(GF) = Uses non-gluten containing ingredients (NGCI) 
(*GF) = Can be adapted to use non-gluten containing

Nibbles,  Starters  & Sides Mains Sunday Roasts
Sundays only, subject to availability

Ordering in advance is recommended.

Desserts

Bombay spiced pork scratchings (GF)

Botanical marinated nocellara olives (VE)(GF)

3.25

3.75

Grilled flatbread ‘nduja sauce, roquito        
peppers, bocconcini pearls, rocket leaves 

6.75

Freshly baked ancient grain sourdough, 
whipped smoked butter (V)(**)

5.50

Pulled ham hock and cheddar croquettes, 
smoked bacon jam, summer truffle and                                          
parmesan dressing (GF)

5.75

Heritage tomato and goats cheese salad, 
grilled sourdough, toasted seeds, micro basil, 
bloody Mary dressing (V)(**)

7.95

Chicken and duck liver parfait, apricot and 
ginger chutney, spiced onion crumb and toast-
ed brioche

7.25

Signature prawn cocktail, lobster Marie Rose, 
romaine lettuce, shaved fennel, prawn and 
paprika crumb (GF)

8.50

Rocket and parmesan salad, beersamic  
dressing (V)

3.50

Seasonal summer greens, charred hispi 
cabbage, grilled yellow courgette, peas, confit 
garlic, chive and shallot butter (GF)(V)

Heritage tomato, pickled red onion and basil 
(VE)(GF)

Proper skin-on-fries, rosemary and thyme sea 
salt (GF)(VE)

3.75

3.75

3.25

Proper triple-cooked chips, rosemary and 
thyme sea salt (GF)(VE)

Confit new potatoes, smoked pancetta lardons, 
pickled red onion, baby watercress (**)(GF)

3.50

3.75

Cornish Orchard battered fish and chips, 
crispy battered haddock, triple-cooked 
chunky chips, braised marrow-fat peas,      
tartare sauce (GF)

15.95

Chicken and ham pie, hand pressed beef 
dripping pastry, English mustard and chive 
mash, smoked beef fat roasted carrots

16.95

Pea and mint risotto with pancetta,        
chargrilled courgette, baked sunflower seeds, 
shaved Sussex Charmer, dressed rocket     
(GF)(**)

14.95

Prime British beef burger, crispy onions,   
signature house sauce, romaine lettuce,   
‘nduja ketchup, skin-on-fries (GF)   
Add pulled smoked pork shoulder
Add Red Leicester cheese          
Add smoked bacon jam
Upgrade to triple-cooked chips

16.50

  4.00
1.00
1.00
1.00

Plant-based burger, crispy onions, signature 
house sauce, romaine lettuce, skin-on-fries, 
avocado and basil mayo (VE)     
Add vegan cheese
Upgrade to triple-cooked chips   

16.50

1.00
1.00

Grilled Barnsley lamb chop, rosemary and 
thyme salted triple-cooked chips, herb 
crusted portobello mushroom, beersamic 
dressed baby watercress, confit garlic, chive      
and shallot butter (GF)

10oz Grass-fed British ribeye steak, 
rosemary and thyme salted triple-cooked 
chips, herb crusted portobello mushroom, 
beersamic dressed baby watercress, triple 
peppercorn sauce (GF)

Grilled fillet of bream and tiger prawns, 
skin-on-fries, beersamic dressed baby   
watercress, pickled red onion, pomegranate 
chimichurri and fresh lemon (GF)

22.50

28.95

22.95

Dry-aged rump cap of British beef, 
homemade horseradish cream (*GF)

21.50

Served with homemade Yorkshire pudding, smoked 
beef fat roast potatoes and carrots, summer greens 

and lashings of house gravy.

Baked vanilla cheesecake, blueberry 
compote, honeycomb, mango sorbet

7.95

Sticky toffee pudding, sherry soaked raisins, 
vanilla ice cream, miso caramel sauce (V)(GF)

7.50

Nectarine and summer berry Eton mess,    
elderflower and apple sorbet, pink pepper-
corn meringue, crème Chantilly (V)(**)(GF)

7.25

Local cheese board 
choose 3 from below, accompanied with 
fresh grapes, artisan crackers, real ale chutney 
(*GF)
Rosary Ash goats cheese, Pratchett Blue, 
Tunworth Brie and Sussex Charmer

8.50


