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— SMALL PLATES — — STARTERS —
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PERFECT FOR GRAZING AND SHARING Soup Ofthe day
3 PLATES )
5 PLATES Seasonal homemade soup served with warm bread.
10 PLATES Ham hock & parsley terrine
CHOOSE FROM OUR SMALL PLATES SELECTION.
Pressed ham hock with piccalilli and toasted
Chorizo cooked in red wine & honey sourdough.
Spanish chorizo slowly braised in red wine, honey Garlic prawns
and smoked paprika. Served warm with toasted . . .
sourdough. Prawns cooked in garlic butter, chilli and parsley
with crusty bread.
Crispy whitebait
by Steamed mussels
Lightly floured and fried whitebait with lemon and . . . A
house tartare sauce. White wine, garlic, shallots and herbs with toasted
bread.
Garlic Bread
Citrus Cured Chalk Stream Trout
Toasted garlic bread with garlic and parsley butter. . o .
Add mature cheddar Citrus cured trout, dill creme fraiche and rye toast.
Korean BBQ Chicken Wings .
N N7
Crispy wings in a sticky Korean BBQ glaze with
sesame. Served with Brighton Blue cheese dip. — CLASSICS —
Pork scratchings ¢ o
a Traditional pork scratchings with apple salt. Pie of the Day a
Nocellara Olives Chef’s homemade pie with buttery mash or chips,
seasonal vegetables and rich gravy.
Vibrant Sicilian green olives, crisp bite and a mild, .
buttery finish. Served whole on the stone. Steak & Outland Stout Pudding
W S Bread Selecti Slow braised beef cooked in Outland stout, encased
arm sussex BITHRL Gl in suet pastry with mash and gravy.
Fresh sussex bread basket with salted butter. Fish Pie
Battered Halloumi Fresh fish in a creamy sauce topped with buttery
h k il golden.
Crispy beer battered halloumi with sweet chilli dip. mash and baked until golden
T Beer battered fish & chips
Mini Sausages
D . Fresh fish in crisp batter, chunky chips, mushy peas
Butcher’s mini sausages glazed with honey mustard. and tartare.
Chicken Goujons Sausages & mash
Golden fried chicken goujons served with garlic Butcher’s sausages, creamy mash and onion gravy.
mayo. .
. . . Ham chop, egg & chips
Crispy Fish Bites ) y )
Grilled ham chop with fried eggs and chunky chips.
Golden battered fish bites served with house tartare .
sauce and lemon. Pan roast chicken supreme
Loaded Nachos Chicken breast, mashed potatoes, mushroom sauce
and roasted vegetables.
Tortilla chips topped with melted cheese, jalapefios, Avocado & Black Rice Salad
salsa and sour cream.
Add to your Nachos Black riFe and. azuki bean§ witl} avocadq, t(')mato'es
« Smoked streaky bacon and spring onion, tossed in a vibrant chimichurri
e Chicken dressing.
o Blue cheese
o Jalapenos Add chicken or halloumi
J e Guacamole L
Q o el
PLEASE SEE OVERLEAF FOR
FURTHER DISHES —
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GRILL
— — — BURGERS —
& HOUSE SPECIALITIES
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8oz rump steak P All served with your choice of fries, chunky chips or
side salad.
Served with chips, grilled tomato and salad.
Goffs Smash Burger
100z ribeye steak . . .
Two smashed British beef patties, American cheese,
Eliftl marbled steak served with chips and herb shredded lettuce, pickles and house burger sauce.
utter.
Grilled chicken burger
Sharing steak for two =
. . . . Charred chicken breast with slaw and garlic mayo.
280z cote de boeuf with chips and grilled tomatoes. des:
Perfect for sharing — please allow 30 minutes. Burger upgrades;
Optional steak additions * Smoked streaky bacon
o Peppercorn sauce o Fried egg
« Blue cheese sauce o Sticky onion marmalade
o Garlic butter * Jalapenos
o Garlic prawns ° Extra Chees; "
Fried e o Extra smash patty
‘ &8 o Extra Chicken thigh
Moules frites Plant based burger
Steamed mussels in white wine, garlic and cream . insb ith h d
served with fries. xi)ixsfilng Mountains burger with vegan cheese an
Free range pork chop Grilled Halloumi Burger
Pork chop with mustard mash and cider gravy. Chargrilled halloumi with roasted peppers, rocket
Crispy Duck & Orange Salad and garlic mayo in a toasted brioche bun.
0
e Crispy duck breast with mixed leaves, orange e e > 5
A segments and toasted sesame, finished with a sticky N
honey & soy dressing. SUNDAY ROAST
Fish of the Day b ) o~ ) )
Available Sundays only, served alongside our main
Fresh seasonal fish. Please ask your server for today’s menu.
option.
0 All roasts are served with roast potatoes, Yorkshire
e —V—= 5 pudding, seasonal vegetables, stuffing and rich
gravy.
— ON THE SIDE — B
Roast British Beef
’ RO J .
perfectly roasted, served pink.
Skin-on Fries
. Slow Roasted Pork Belly
Chunky Chips
A Slow roasted pork belly with crispy crackling and
Cheesy Fries apple sauce.
Skin-on fries topped with melted mature cheddar. Roast Chicken
Loaded Fries Herb roasted quarter chicken.
Skin-on fries with smoked bacon, mature cheddar Roasted Cauliflower Steak (V)
and spring onions.
3 Roasted cauliflower steak, dusted with herbs and
Truffle & Parmesan Fries spices, with vegetarian gravy.
Skin-on fries with parmesan and truffle oil. The Sunday Trio
Buttery Mash Roast beef, pork belly and chicken.
Creamy mashed potato finished with salted butter. Sunday additions
: : o Cauliflower Cheese
Beer Battered Onion Rings » Extra Yorkshire Pudding
Crispy beer battered onion rings, golden fried and e Pigs in Blankets
lightly seasoned. .
P House Salad CHILDREN’S, DESSERT & p
GARDEN MENU
gé; ;O Mixed leaves with a light house dressing. AVAILABLE ON REQUEST ;\\f§§§
© o¢ 0¢ ©
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COFFEE
— DESSERT - —
& SWEET TREATS
° ECT ’ ) R ’
Sticky Toffee Pudding Sticky Toffee Pudding & Coffee
Warm date sponge with rich toffee sauce, served with A smaller portion of our warm sticky toffee pudding
vanilla ice cream or custard. served with your choice of tea or coffee.
Chocolate Brownie Chocolate Brownie & Coffee
Warm chocolate brownie with chocolate sauce and Mini warm chocolate brownie with vanilla ice cream,
vanilla ice cream. served with tea or coffee.
Seasonal Fruit Crumble Bread and Butter Pudding & Coffee
Homemade crumble with seasonal fruit, served with Mini bread and butter pudding with vanilla ice
custard or vanilla ice cream. cream, served with tea or coffee.
Brighton Blue Cheesecake Affogato
Baked cheesecake with Sussex Brighton Blue cheese, Vanilla ice cream with a shot of hot espresso.
biscuit base and fruit compote.
Add a liqueur
Sussex Cheese Board
X Baileys | Amaretto | Irish Coffee
Selection of Sussex cheeses with biscuits, chutney
and grapes. Upgrade to a Cocktail & Sweet Treat
Bread & Butter Pudding Coffee Tea
”Cl"lrla;;i;‘gional bread and butter pudding with vanilla Americano English Breakfast
’ Latte Earl Grey
Chocolate Fondant Cappuccino Peppermint
J Flat White Green Tea
2 Warm chocolate fondant with a molten centre, Espresso
served with vanilla ice cream. Double Espresso
Liqueur Coffees
N2 N7
DESSERT
— — — DIGESTIFS —
COCKTAILS
“ A ° “ A °
Espresso Martini Baileys
Vodka, coffee liqueur and fresh espresso. Amaretto
Amaretto Sour Limoncello
Amaretto shaken with lemon and sugar. Cointreau
0Old Fashioned Remy Martin VSOP Cask Finish
Bourbon, sugar and bitters, stirred over ice. Appleton Estate Rare Blend 12YO
Chocolate Orange Martini Highland Park 12YO
Vodka, chocolate liqueur and orange. Graham Late Bottles Vintage Port
Negroni Jameson Irish Whiskey
Gin, Campari and sweet vermouth.
Whisky Sour CHILDREN’S,
RESTAURANT & GARDEN
Bourbon, lemon and sugar. . s T4 BLE ON
Pornstar Martini REQUEST
Vanilla vodka, passion fruit and lime, served with a v
prosecco side.
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CHILDREN’S MENU
STARTER & MAIN
ADD A DESSERT
N7 N
— STARTERS — - MAINS —
) T ) ’ O ’
Garlic Bread Fish Goujons & Chips
Toasted earlic bread Crispy battered fish goujons served with chunky
§ ’ chips and peas.
CrispseggiekemRiLes Chicken Goujons & Chips
Golden fried chiCkeiggggestredyith ketchup. Golden fried chicken strips served with fries and
Vegetable Sticks .
Carrot and cucumber sticks served with hummus. Butcher’s Sausage & Mash
Soup of the Day Sausage with creamy mash and gravy.
Smaller portion of today’s homemade soup with Cheeseburger & Fries
o bread. Beef burger with melted cheese in a brioche bun g
a served with fries. n
Tomato Pasta
Penne pasta in a simple tomato sauce with grated
cheese.
— - N2
— DESSERTS — — MILKSHAKES —
) T ’ b EOT ’
Ice Cream Vanilla Milkshake
Vanilla, chocolate or strawberry. Vanilla ice cream blended with milk.
Chocolate Brownie Chocolate Milkshake
Warm chocolate brownie with vanilla ice cream. Chocolate ice cream blended with milk.
Mini Sticky Toffee Pudding Strawberry Milkshake
A smaller portion of our sticky toffee pudding with Strawberry ice cream blended with milk.
toffee sauce.
Add whipped cream
Seasonal Fruit Crumble
Homemade crumble served with custard or vanilla
ice cream.
Q o
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	Add to your Nachos
	8oz rump steak
	Served with chips, grilled tomato and salad.

	10oz ribeye steak
	Rich marbled steak served with chips and herb butter.

	Sharing steak for two
	28oz côte de boeuf with chips and grilled tomatoes. Perfect for sharing – please allow 30 minutes.
	Optional steak additions
	Peppercorn sauce
	Blue cheese sauce
	Garlic butter
	Garlic prawns
	Fried egg


	Moules frites
	Steamed mussels in white wine, garlic and cream served with fries.

	BURGERS
	All served with your choice of fries, chunky chips or side salad.
	Goffs Smash Burger
	Two smashed British beef patties, American cheese, shredded lettuce, pickles and house burger sauce.

	Grilled chicken burger
	Charred chicken breast with slaw and garlic mayo.

	Burger upgrades;
	Smoked streaky bacon
	Fried egg
	Sticky onion marmalade
	Jalapeños
	Extra cheese
	Extra smash patty
	Extra Chicken thigh

	Plant based burger
	Moving Mountains burger with vegan cheese and relish.

	GRILL  & HOUSE SPECIALITIES
	Free range pork chop
	Pork chop with mustard mash and cider gravy.

	Grilled Halloumi Burger
	Chargrilled halloumi with roasted peppers, rocket and garlic mayo in a toasted brioche bun.

	Crispy Duck & Orange Salad
	Crispy duck breast with mixed leaves, orange segments and toasted sesame, finished with a sticky honey & soy dressing.



	SUNDAY ROAST
	Fish of the Day
	Fresh seasonal fish. Please ask your server for today’s option.


	ON THE SIDE
	Skin-on Fries
	Chunky Chips
	Cheesy Fries
	Skin-on fries topped with melted mature cheddar.

	Loaded Fries
	Skin-on fries with smoked bacon, mature cheddar and spring onions.

	Truffle & Parmesan Fries
	Skin-on fries with parmesan and truffle oil.

	Buttery Mash
	Creamy mashed potato finished with salted butter.
	Available Sundays only, served alongside our main menu.
	All roasts are served with roast potatoes, Yorkshire pudding, seasonal vegetables, stuffing and rich gravy.


	Roast British Beef
	perfectly roasted, served pink.

	Slow Roasted Pork Belly
	Slow roasted pork belly with crispy crackling and apple sauce.

	Roast Chicken
	Herb roasted quarter chicken.

	Roasted Cauliflower Steak (V)
	Roasted cauliflower steak, dusted with herbs and spices, with vegetarian gravy.

	The Sunday Trio
	Roast beef, pork belly and chicken.
	Sunday additions
	Cauliflower Cheese
	Extra Yorkshire Pudding
	Pigs in Blankets


	Beer Battered Onion Rings
	Crispy beer battered onion rings, golden fried and lightly seasoned.

	House Salad
	Mixed leaves with a light house dressing.


	DESSERT
	Sticky Toffee Pudding
	Warm date sponge with rich toffee sauce, served with vanilla ice cream or custard.

	Chocolate Brownie
	Warm chocolate brownie with chocolate sauce and vanilla ice cream.

	Seasonal Fruit Crumble
	Homemade crumble with seasonal fruit, served with custard or vanilla ice cream.

	Brighton Blue Cheesecake
	Baked cheesecake with Sussex Brighton Blue cheese, biscuit base and fruit compote.

	Sussex Cheese Board
	Selection of Sussex cheeses with biscuits, chutney and grapes.

	COFFEE  & SWEET TREATS
	Sticky Toffee Pudding & Coffee
	A smaller portion of our warm sticky toffee pudding served with your choice of tea or coffee.

	Chocolate Brownie & Coffee
	Mini warm chocolate brownie with vanilla ice cream, served with tea or coffee.

	Bread and Butter Pudding & Coffee
	Mini bread and butter pudding with vanilla ice cream, served with tea or coffee.

	Affogato
	Vanilla ice cream with a shot of hot espresso.

	Add a liqueur
	Baileys | Amaretto | Irish Coffee

	Upgrade to a Cocktail & Sweet Treat


	DESSERT
	Bread & Butter Pudding
	Traditional bread and butter pudding with vanilla custard.

	Coffee
	Americano  Latte  Cappuccino  Flat White  Espresso  Double Espresso  Liqueur Coffees

	Tea
	English Breakfast  Earl Grey  Peppermint  Green Tea

	Chocolate Fondant
	Warm chocolate fondant with a molten centre, served with vanilla ice cream.

	Espresso Martini
	Vodka, coffee liqueur and fresh espresso.

	Amaretto Sour
	Amaretto shaken with lemon and sugar.

	Old Fashioned
	Bourbon, sugar and bitters, stirred over ice.

	Chocolate Orange Martini
	Vodka, chocolate liqueur and orange.

	Negroni
	Gin, Campari and sweet vermouth.

	Whisky Sour
	Bourbon, lemon and sugar.

	Pornstar Martini
	Vanilla vodka, passion fruit and lime, served with a prosecco side.


	DIGESTIFS
	Baileys
	Amaretto
	Limoncello
	Cointreau
	Remy Martin VSOP Cask Finish
	Appleton Estate Rare Blend 12YO
	Highland Park 12YO
	Graham Late Bottles Vintage Port
	Jameson Irish Whiskey
	DESSERT COCKTAILS

	CHILDREN’S MENU
	STARTER & MAIN ADD A DESSERT
	Garlic Bread
	Crispy Chicken Bites
	Vegetable Sticks
	Soup of the Day


	MAINS
	Fish Goujons & Chips
	Chicken Goujons & Chips
	Butcher’s Sausage & Mash
	Cheeseburger & Fries

	STARTERS
	Tomato Pasta

	DESSERTS
	Ice Cream
	Chocolate Brownie
	Mini Sticky Toffee Pudding
	Seasonal Fruit Crumble
	Vanilla Milkshake
	Chocolate Milkshake
	Strawberry Milkshake
	Add whipped cream

	MILKSHAKES

