
 
APPETISERS OR LIGHT ORDERS 

 
Classic Whitebait with Lemon and Tartare Sauce   £6.50 

Royal Oak Cured Gravad Lax with Dill and Mustard Dressing    £9.50  
Salt and Pepper Squid with Greek Salad and Fresh Crab Mayonnaise    £8.00 

Salad of Bayonne Ham, Marinated Goats Cheese, Fresh Beets and Tomato Vinaigrette    £8.50 
Seared Local Black Pudding and Fried Duck’s Egg on Lambs Leaf Salad with Pancetta Dressing    £7.00 

Roasted Squash and Radicchio Risotto with Char-grilled Asparagus and Toasted Pine Nuts    £7.50 
Sliced Smoked Duck Breast, Potato Rosti, Cassis and Blueberries Jus    £9.00 

Tempura Vegetables with Teriyaki and Sweet Chilli Dipping Sauces    £8.00 
 

 
MAIN COURSES 

 
Traditional Beer Battered Fish with Minted Pea Purée and Hand-Cut Chips    £12.50 

Brochette of Chicken on Herb-scented Bulgur Wheat with Tzatziki and Tamarind Chutney    £13.50 
Seared Kingfish and Chervil-poached Scallops on Citrus-crushed New Potatoes with Wilted Greens £17.50 
Portabella Mushroom Burger served with Sweet Potato Chips and Homemade Sweet Corn Relish    £12.50 

Scotch Fillet Steak with a Creamy Pepper Sauce, Bordelaise Potatoes and Sautéed Chestnut Mushrooms    £21.00 
Grilled New Season English Lamb Cutlets, Fine Beans, Spring-Onion Champ and a Red Wine Jus    £17.00 
Sussex Pork Loin Steak with Dauphinoise Potato, Grated Carrot and Caraway, Puy Lentil Sauce    £16.50 

Baked Fillet of Halibut on a Crayfish Cake with a Lime and Coconut Cream and Pak Choi    £18.75 
Caramelised Tomato, Red Onion and Basil Tart Tatin with Lyonnaise Potatoes    £12.50 

 
 
 
 
 
 
 
 
 



 
 
 

SIDE ORDERS    (all at £3.00) 
 

Vegetables of the Day     #     Wilted/creamed Spinach     #     Green Beans     #     Mixed Salad 
Tomato & Spring onion Salad     #     Green Salad     #     Hand Cut Chips     #     New Potatoes 

 
 
 
 
 

SWEETS & PUDDINGS 
 
 

Bay Leaf Scented Crème Brulée    £4.95 
Baked Cheesecake, Char-grilled Pineapple and Pistachio Praline    £5.95 

Warm Chocolate Fondant, Armagnac Infused Prunes and Clotted Cream    £5.95 
Individual Warm Apple Tart with Cinnamon Ice cream    £5.95 

Red Berry Fool with Home-Made Biscuits    £5.95 
Selection of Local Ice Creams and Sorbets 

£3.95 two scoops;  £4.95 three scoops 
Plate of English Cheeses served with Chutney, Fruits and Biscuits    £7.95 

  


