MAIN MENU

WHERE LAND MEETS THE SEA

STARTERS
SOUP OF THE DAY WITH SOURDOUGH AND AMPERSAND BUTTER £6
FREE RANGE SUSSEX CAJUN FRIED CHICKEN WINGS £6
SPANISH PAPRIKA CALAMARI WITH HOME-MADE AIOLI £7
BLACK TRUFFLE MACARONI CHEESE WITH GARLIC BREAD (V) £7
SEASONAL ORGANIC VEGETABLE TEMPURA WITH SOY DIP (VG) £6

BAGUETTES (12PM - 6PM ONLY)

SERVED ON A WHITE OR BROWN BAGUETTE, ADD CHIPS OR SALAD FOR £2 EXTRA
28 DAY AGED ROAST SUSSEX BEEF, HORSERADISH & WATERCRESS £7
LOCAL COD FISH FINGER & HOMEMADE TARTARE SAUCE £6
FALAFEL WITH AVOCADO PUREE & SALAD (VG) £6

SHARING BOARDS SIDES
BAKED TUNWORTH CHEESE WITH PICKLES, HOME-MADE CHIPS £4
CHUTNEY AND TOASTED SOURDOUGH (V) £15 HOME-MADE CHIPS WITH CHEESE

£4.50 BEER BATTERED ONION RINGS
£4 BRAISED RED CABBAGE £4
SEASONAL SALAD £4
SOURDOUGH & AMPERSAND BUTTER £4

BRITISH CHARCUTERIE BOARD , PICKLES,
SUN BLUSHED TOMATO CHUTNEY AND EXTRA
VIRGIN RAPESEED OIL AND SOURDOUGH BREAD
£12

BURGERS
ALL BURGERS ARE SERVED IN A FLOUR POT BRIOCHE BUN WITH BEEF TOMATO,
BABY GEM LETTUCE & RED ONION, WITH HOME-MADE TRIPLE COOKED CHIPS
28 DAY AGED SUSSEX BEEF BURGER,WITH HOME-MADE MAYO £13
KOREAN FRIED FREE RANGE CHICKEN BURGER £15
GRILLED SUSSEX HALLOUMI WITH FALAFEL & HOME-MADE MAYO (V) £12 FALAFEL,
ROAST BEETROOT AND MINT COCONUT YOGHURT BURGER IN A VEGAN BUN (VG) (GF) £12
MAINS
BEER BATTERED COD WITH CRUSHED PEAS, HOME-MADE CHIPS, TARTAR SAUCE AND

VINEGAR POWDER £13

PIE OF THE DAY WITH BUTTERED MASH, SEASONAL VEGETABLES AND GRAVY £15

BLACK TRUFFLE MACARONI CHEESE WITH GARLIC BREAD (V) £13
MISO BAKED CAULIFLOWER STEAK, CASHEW & CORIANDER DAHL AND VEGAN COCONUT
YOGHURT £13 (VG)
DESSERTS
DARK CHOCOLATE BROWNIE WITH JUDES SALTED CARAMEL ICE CREAM £6

STICKY TOFFEE PUDDING WITH TOFFEE SAUCE AND VANILLA ICE CREAM £6

BLACKBERRY & BRAMLEY APPLE AND ALMOND CRUMBLE WITH VANILLA ICE CREAM £6
SELECTION OF ICE CREAMS £6

BRITISH CHEESE BOARD WITH DAMSON GEL AND ARTISAN BISCUITS £7

PLEASE ASK TO SEE OUR FULL LIST OF ALLERGENS AND CHECK THE BLACKBOARD FOR
TODAY’S SPECIALS





