
 
  

Glass of Rathfinny Classic Cuvée sparkling, Sussex  15 

Glass of Wild Life  Botanicals sparkling rosé (non- alcoholic) 7 

Please let the team know of any allergies or intolerances you have. We cannot guarantee that all our dishes are free from traces of nuts.  For tables of 6 or more a discretionary 12.5% service charge will be added to your bill.  

NIBBLES  

Nocellara  olives 5  

Tempura gherkins, sweet chilli mayonnaise 6 

Coconut and sesame tempura prawns , soy and honey dip 8  

Homemade bread  roll, truffle and honey butter 3 each  

Chorizo and brie arancini, garlic aoili 3 each  

Duck spring roll, satay sauce 3 each  

STARTERS  

Pan - seared scallops   

artichoke purée, hazelnuts, crispy pancetta 23  

Char - grilled fennel   

blood orange, rocket, black olive dressing 11 

Leek v inaigrette  

G ruyère and egg dressing, sourdough croutons 14  

Waldorf salad  

blue cheese and pickled walnut bon bon 11  

Leek and potato  soup  

 homemade bread 9 

Partridge saltimbocca  

Parmesan polenta 13 

Salmon ravioli  

bouillabaisse sauce 13 

 

 

 

 

 

 

TODAY’S SPECIAL  

Wild mushroom and  butternut squash agnolotti  

butternut squash, goat’s cheese 18 

 

ANTIPASTI  
(recommended for two to share) 

 

charcuterie, olives, sun- blushed tomatoes, 

artichokes, houmous, homemade bread 22  

 

 

 

MAIN COURSES  

“The Pickwick Pie” (beef and ale) 

creamy mashed potato, honey glazed carrots and parsnips 25 

Sea bass fillet  36, or cod fillet 38  

gnocchi, kale, lemon and hazelnut pesto, 

chanterelles, trompettes, pieds bleus 

Surrey Farm beef sirloin   

flat mushroom, tomatoes, onion ring, peppercorn sauce 38  

Beer battered  haddock 

triple cooked chips, pea purée, tartare sauce 19 

Pot - roasted cauliflower  

black garlic aioli, shallot, golden raisins, sunflower seeds 18 

Local p ork (loin and belly)  

pomme dauphine, confit Hispi cabbage,  

crispy onions, apple ketchup 36  

S IDES  

H ouse salad 5 

Creamy mashed potato 6 

“Posh chips”, truffle oil, Parmesan 7 

Char - grilled tenderstem broccoli, salsa verde 7 

Confit hispi  cabbage, crispy onions, pancetta, apple ketchup 8  

Sautéed Jerusalem artichokes, kale pesto 7 

Petit pois, crème fra îche, pancetta 7 

Triple cooked chips 6  

 

Monday –  Saturday  Lunch  

FISH, CHIPS, AND SIPS   

With Laurent- Perrier 

Traditional IPA - battered 

haddock and chips served with a glass of 

Laurent- Perrier La Cuvée  Champagne. 

The ultimate pairing. 25  


