
Grazing Plates / Starters 

Salt & Pepper Squid 6.95 
Squid, hand-cut and dusted in salt & pepper flour, lightly fried and served with a sweet chilli sauce 

Baked Camembert 6.95 
Box baked camembert, infused with rosemary and black pepper and served with toasted crostini’s 

Brisket crostini 5.95 
Slow cooked beef brisket, marinated in BBQ sauce, served on toasted crostini’s

The Gather Inn Main Menu  
Monday - Saturday 5pm - 10pm

Mains 

Traditional Fish & Hand cut chips   13.50  
A large fish fillet, fresh from our local market, coated in home-made Harvey’s Beer batter, served with hand cut chips,  

home-made tartare sauce, minted peas and a lemon wedge 

Veggie Fish & Chips 11.95 
Halloumi cheese fried in our Harvey’s beer batter, served with skin on hand cut chips and a cranberry dip 

Smoked Haddock Florentine 13.95 
Oven baked smoked Haddock, topped with poached eggs, served on a bed of crushed new potatoes and a creamy spinach sauce  

The Gather Inn Ultimate Ham, Egg and Chips 12.95 
Butchers Ham hock, on the bone, in a Canadian maple syrup glaze, served with a fried duck egg and skin on hand cut chips 

Bacon wrapped Chicken breast 13.95 
Chicken breast wrapped in smoked bacon, with a creamy Brighton blue cheese sauce, served with crushed herb potatoes  

and seasonal greens 

Sausage & Mash 10.95 
Three butchers pork & leek sausages served with confit garlic mashed potato and chef’s own red wine gravy  

 
Coconut Chickpea Curry  11.95   (v)  (vg)  

Inspired by Indian cuisine, this Vegan/Vegetarian curry is a comforting dish packed with flavour, served with rice

The Gather Inn Burgers  
All of our burgers are served in a brioche bun with baby Gem lettuce & beef sliced tomato 

Bacon and Cheese Burger  12.95   
Home-made beef burger with smoked streaky bacon and cheddar cheese, burger relish and gherkins, served with hand-cut chips 

 
Grilled Halloumi Burger (v)  11.95 

Served with sweet chilli sauce and hand-cut chips  

Buttermilk Chicken Burger   12.95 
Chicken breast in panko breadcrumbs and oats, served with home-made coleslaw and skinny fries

Sides  
Garlic bread 3.00 *Add cheddar for 1.00 extra      Seasoned warm baguette with oil/vinegar 3.95    

Olives 3.00      Coleslaw 3.00     Home-made onion rings 3.00      Garden salad 3.50  
Skin on hand cut chips 3.50 *Add cheddar for 1.00 extra      Skinny fries  3.00 *Add cheddar for 1.00 extra       

Desserts 

Chocolate Brownie served with salted caramel ice cream and nut brittle 5.25  

Apple Crumble served with custard 5.25 

Sticky Toffee Pudding with warm toffee sauce and custard 5.25  

Chocolate Delight Sundae, with Vanilla, chocolate and salted caramel ice cream, whipped cream and nut brittle 4.95 

Cheese Board with Brighton Blue, Cheddar & Sussex Brie slices with chef’s own chutney and toasted crostini’s 9.50 

SEE CHALKBOARD FOR TODAY’S SPECIALS


