
 

Please note not all ingredients are listed, please make us aware of any preferences, dietary 
requirements, or intolerances. 

 

   

Nibbles 

Selection of home pickled veg £5.00 

Pickled chilli peppers £4.00 

Manchego & lomo £6.50 

Gordal olives £5.00 

 

Classics 

Sussex x Waygu burger, cheese 
baconaise, fries, salad £16.50 

   Chicken and chorizo linguini £16.00 

 

Meat 

Confit chicken & ham hock croquette 
£8.00 

Hoisin glazed pork belly bites £8.00 

Sussex x Waygu bavette, fries £27.00 

 

Sunday Roasts 

All served with all the traditional 
trimmings, Yorkshire pudding & jus 

Roast beef 

Roasted pork belly  

Vegetarian nut roast  

 

 

Fish 

Prawns pilpil £8.00 

Thai crab cakes, chilli jam £8.50 

Miso brushed cod £12.00 

Wild seabass, salsify, crayfish beurre 
blanc, spinach £21.50 

 

Vegetarian 

Padron pepper, lemon mayo £5.00 

Falafel, rose harissa humous, baba 
ghanoush flatbreads £9.00 

Burrata & walnut pesto salad, 
heirloom tomatoes £14.00 

 

Raw/Cured/Cheese 

Cheese plate, chutney, crackers £11.00 

Beal’s Farm charcuterie board, pickles 
£10.00 

White Hart antipasti board, pickles, 
local cheese, salami, sourdough £16.50 

 

Sides 

Haloumi fries, spicy mayo £5.00 

Hand cut chips £5.00/Side salad £4.50 

 

 

Mondays – Locals Night Two courses £16.00 
+ bring your own wine 

Tuesdays – Two bavettes & a bottle of 
house wine £35.00 


