
            

          Where Land Meets The Sea 

Bar Menu 

Starters & Grazing 

Fried fresh squid, toasted 
chilli, garlic & parsley 

£ 6 

Baked bix cheese, pickled 
vegetables, toasts ( V ) 

£ 8 

Warm salad of beetroot, apple, 
cashew & horseradish ( Vg ) 

£ 6 

Beal’s farm morcilla sausage, 
baked apple & mustard 

£ 7 

Welsh rarebit, grilled pear 
& pickled walnuts ( V ) 

£ 7 

Rustic Ciabatta Rolls 

Smoked bacon, sussex charmer 
cheddar & organic egg 

£ 6 

smoked beef brisket,  
winter slaw, pickles & Mayfield 

£ 8 
Roast & pickled beets, pulled 
pumpkin & pepper humus ( Vg )  

£ 7 

Herb crumbed cod fingers,  
caper mayo & gem lettuce 

£ 7 

Smoked ham hock, rarebit, 
pickles & mustard 

£ 8 

Mains & Big Plates 

Yeast battered local cod,  
triple cooked chips, pickles, 

tarragon mayo 
£ 12 

Minced south downs beef rib 
burger, triple cooked chips, 

pickles & brioche 
£ 12 

Smoked British halloumi & roast 
beetroot burger, triple cooked 

chips, pickles & brioche ( V ) 
£ 12 

Smoked beef brisket, braised 
carrot, baked potato mash, onion 

& maple glaze 
£ 14 

Risotto of fermented grains, 
squash, pickled fennel &  
nutritional yeast ( Vg ) 

£ 12 

Local Cheese & Charcuterie 

With artisan breads, crackers, 
pickles & chutneys 

£ 12 

Choose from…… 

Artisan Cheese 
or 

Artisan Charcuterie 
or 

Artisan Cheese & Charcuterie 

Supplied By The Great British 
Charcuterie Co.

At the Gather Inn we work as locally and seasonally as we can, this means no 
fresh tomatoes in winter and no lemons on your fish, some dishes may also 

sell out quickly, sorry but that’s a “fresh” menu 
Please ask to see our full list of allergens and check the blackboard for 

today’s cheese and charcuterie


