
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 
Baked Tunworth cheese with pickles, 

chutney and toasted sourdough (v) £15

British Charcuterie board , pickles, 
sun blushed tomato chutney and extra 

virgin rapeseed oil and sourdough bread 
£12 

Sides 
Home-made chips £4 

Home-made chips with cheese 
£4.50 Beer battered onion rings 

£4 Braised red cabbage £4 
Seasonal salad £4 

Sourdough & ampersand butter £4

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




