
 

Cumberland sausage, smoked bacon  

rashers, roasted field mushroom & tomato, 

hash brown, fried eggs, baked beans & toast 

Vegan Breakfast 8.5 ve 

Vegan sausages, smashed avocado, roasted 

field mushroom & tomato, two hash 

browns, baked beans & toast

Please notify your server should you have an allergy; **dishes can be modified to be gf on request |  A discretionary service charge of 10% is added to your bill. 

Dietary information: v Vegetarian  ve Vegan  gf Gluten free  df Dairy free 

Berry Go Round  

A delicious blend of blackberry, raspberry & strawberry, blended with apple juice. 

Detox Zing 4  

A bold rejuvenating hint of banana, blueberry, carrot, courgette & ginger, blended with apple juice. 

Kale Kick 4  

A punchy fusion of mango, spinach & kale, blended with apple juice. 

 



Roasted sweet potato, spinach & chickpea tagine, basmati rice, poppadom, tomato & onion salad 12 ve gf                                                                                                                           

Falafel burger, vegan bun, mayonnaise, tomato, roasted red pepper hummus, baby gem & fries 12 ve ** 

Mozzarella, tomato, pesto panini, mixed lead salad, fries 11 v                                                                                                           

Fish fingers, brioche bap, tartar sauce, baby gem & fries 10                                                                                                                             

Beer battered seasonal fish & chips, crushed peas, tartare sauce & fries 14 gf df 

8oz Trenchmore farm beef burger, brioche bun, sweet chilli jam, gherkin, tomato, baby gem & fries 14 **                                     

Add cheddar | smoked bacon | guacamole | fried mushroom | fried onions 1.5                 

Buttermilk chicken & mixed pepper skewers, mixed salad, mint yoghurt & pitta bread 12                      

8oz Sirloin steak, triple cooked chunky chips, field mushrooms, confit tomato 23 gf              

Choose smoked garlic butter \ peppercorn sauce

All salads are prepared daily from the kitchen 

Caesar Salad, crispy baby gem, croutons, parmesan 6 v 

Add chicken 3 | bacon 1.5 | anchovies 1.5  

Spinach leaves, prawns, avocado, cherry tomato & Marie Rose sauce  11 gf                                                               

Roasted butternut squash, carrot, parsnip, sweet potato, chickpea, vegan feta, balsamic & olive oil dressing 10 ve

Seasonal soup of the day, sourdough bread 6                                         

Truffled mac & cheese, pancetta, garlic sourdough 7 

Scampi, tartar sauce, mixed leaves  6 df 

Rosemary baked camembert, chutney, toasted sourdough 7.5 gf 

Panko breaded prawns, chilli jam 6 gf df  

Roasted red pepper hummus, vegetable crisps 5 v

Skin-on skinny fries | chunky chips | sweet potato fries   ve gf 

Mixed leaf salad, tomato, red onion & cucumber, citrus dressing   ve       

Chocolate & cherry gateau, kirsch cherries, vanilla ice cream 7.5                                  

Warm treacle tart, clotted cream ice cream 7                                                              

Raspberry bavarois, jam doughnuts, pistachio, raspberry sorbet 7                                    

Vanilla cheesecake, blue berry compot, lemon curd ice cream, honeycomb 7.5 

Selection of ice creams & sorbet 6 v ve                                                                                                                     

Sussex cheese plate, selection of crackers, tomato chutney, grapes, caramelised walnuts 9  

Please notify your server should you have any allergies; **dishes can be modified to be gf on request   A discretionary service charge of 10% is added to your bill. 

Dietary information: v Vegetarian  ve Vegan  gf Gluten free  df Dairy free 


