
 

 
 

There is a discretionary 12.5% service charge added to your bill  

Please let us know if you are unhappy with the ser v ice 

 

 

 

S T A R T E R S  

SUSSEX TOMATO ‘AQUA COTTA’  dried mushroom & Capezzana oil  vg £12 

SOUTH BROCKWELL FARM ASPARAGUS  broad beans, lemon & basi l  £13 

STEAMED LOCAL CLAMS courgette, sourdough, garl ic , chil li  & tarragon £14 

SUSSEX RED BEEF FILLET CARPACCIO mustard dressing, salted anchovy £14 

FRESH PASTA made in -house £12/£19 

 

 

M A I N  C O U R S E S  

TOASTED FREGOLA marinated tomato, golden raisin, pine nuts ,  pickled red onion vg £21 

CHARRED 32 DAY AGED SUSSEX RED BEEF SIRLOIN house fries, tarragon butter £38 

GRILLED CALVES LIVER slow cooked onions, mashed potatoes,  sage, Ashurst  Farm speck £28 

ROASTED LOCAL SKATE WING samphire, capers,  parsley & lemon  £28 

WILD SEA BASS FILLET green lenti ls ,  cavolo nero & salsa verde £38  

 

 

S I D E S  all £6 

SEASONAL GREENS lemon & olive  oil 

BUTTERED JERSEY ROYALS, mint  

GREEN SALAD sherry vinegar  

HAND CUT FRIES 

 

 

D E S S E R T S  

NORTHIAM DAIRY CREAM CHEESECAKE vanil la,  biscotti  crumb, bourbon  £8 

BRIOCHE & LEMON TREACLE TART clotted cream £8 

AFFOGATO Holy Cow! milk ice cream, dark chocolate ,  espresso £6 

SUSSEX CHEESE Ouse Valley chutney, semolina crisp £12 

 

 

 

 

 

 

 

  



W H I T E  W I N E  

 
 
R O S E  

 

C H A M P A G N E  

 

 

R E D  W I N E  


