
(V) VEGETARIAN    (VG) VEGAN___
 A discretionary 12.5% service charge will be added to your bill, this is shared between our team 

MAINS

Wagyu beef burger £16  
Pulled beef, Sussex cheese, fries

Local lobster ½, £26 or whole, £48 
Fries, saffron aioli

Moules frites £16 

Marinière sauce  
or ask for today’s special 

Cod £18  
Smoked garlic & celeriac pureé, confit egg 

yolk, wild mushrooms, crispy onions

Celeriac steak (VG) £14  
Vegan almond pesto,  

charred bok choi, sweetcorn pureé

Roasted cauliflower (VG) £15 
Young leeks,  

smoked vegan cheese sauce

Lamb rump £21  
Pearl barley, veg broth, pickled king 
oyster mushroom, redcurrant jus

Sussex sirloin steak £32  
Bloody mary ketchup, fries

SIDES
Cauliflower romanesco (VG) £4

Caper, parsley, butter crumb 
Chopped salad (VG) £4 

Radishes, sweet pickle dressing
Buttered French beans £4 
Caramelised shallots, bacon

Roasted baby potatoes (VG) £4

Olive oil, rosemary, Maldon salt
Creamed potatoes (V) £4Parmesan & truffle fries £4

Seasonal warm grilled  
garden vegetables (VG) £21  

Olives, artichoke purée, bread

Fruits de mer £32 
Marie rose, bread

Market oysters 6, £17 or 12, £32 
Raspberry vineagar, shallot 

Sussex charcuterie £23  
Mammoth olives, artichoke pureé, bread. 

Add quince & Mayfield cheese £5 SUPP

PLATTERS
Can be enjoyed as a starter to share or as a main

STARTERS & SMALL PLATES
Mackerel paté £6 

Horseradish mousse, 
beetroot gel, toasts

Soupe de poissons £8 

Croutons, gruyere, rouille

Prawn & crayfish cocktail £10 

Bloody Mary (or Virgin Mary) shot, 
celery, croute, endive

Sussex white pork belly £7 
Charred Kent apples,  
pickled young leeks

Crispy kale stems (VG) £6 
Pomegranate, sweet chilli

Baked goats cheese (V) £8 
Winter beets, squash, pear, 

caramelised pecans

Marinated 
mammoth olives (VG) £4

Toasted bread (V) £4

Artichoke dip
Cassava root crisps (VG) £4.50  

Garlic oil, smoked almond houmous

NIBBLES 



DESSERTS

Pineapple tatin (VG) £7 

Coconut sorbetto
4 award-winning  

Sussex cheeses (V) £12 
Chutney, biscuits

Coffee   £4.50

Coffee with 3 handmade chocolates £5.95  

Brioche treacle tart (V) £6 

Clotted cream, orange gel
Almond cake (V) £7 or £12 to share 

Roasted plum, ginger gelato, gel

Mama’s warm  
chocolate brownie (V) £8 

Ganache, beetroot  
honeycomb, gelato

Gelato (V) £6 
3 scoops
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