
 

Food Allergies & Intolerances: if you have any concerns relating to allergens, please speak to the Duty Manager prior to ordering. Whilst every precaution is taken to avoid cross-
contamination we can't guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. Although the greatest 

care is taken during preparation, game dishes may contain steel shot or bone fragments. All prices include VAT.  

03/07/2026 

A La Carte Menu 
 

 

 

For the Table 

Homemade Hummus, crispy flat bread, tzatziki / £8  (SE,G,L,SO) 
Marinated Anchovies, sourdough/ £8 (F,G,L) 

Blistered Padron Peppers, garlic aioli /£8 (E,MU,AL) 
 

Starters 

Chicken & Apricot Terrine, toasted brioche, spiced pear chutney/ £12 (CE,SO,L,G) 

Garlic Prawns, sourdough, parsley & white wine /£15 (CR,D,SU) 

Celeriac & Truffle Soup, homemade focaccia /£10 (VE) (CE,SO,L,G) 

Pan Fried Mackerel, spicy espelette piperade sauce, caviar & yogurt / £12 (F,D) 

Tempura Cauliflower, mint & chive pesto, curry sauce /£ 9.50 (VE) ( 

 

Mains 

Honey Glazed Pork Belly, jersey royals, spiced red pepper sauce, padron peppers / £24 (AL) 

Pan Fried Bream, chive beurre blanc, citrus braised fennel & leek / £26 (F,D,AL) 

King Oyster Mushroom, potato terrine, pickle breakfast radish, peppercorn sauce, chard / £22 (VE) 
(D,SO,SU) 

Katsu Chicken, curry sauce, sticky rice, boc choi / £26 (AL) 

Lamb Rump, baby peas, Jersey Royals, gem, mint jus /£30 (AL) 

Courgette & Sussex Feta Salad, Jersey Royals, cucumber, coriander, pine nuts, chilli / £22 (D,N) 

10oz Sirloin, Served with shiitake mushrooms / £35.00 
choice of peppercorn sauce or garlic butter £2.00 each 

 

Sides | £6.50 

Soy glazed pac choi, sesame & ginger (SO,SE) 

Dauphinoise potato(D,AL) 

Truffle & parmesan chips (D) 

Green beans, confit shallot, red wine vinegar (D) 

Sugar snap peas, yogurt, mint (D) 

 

Desserts 

White Chocolate Parfait, honeycomb / £8.50 (D,E) 

Banana Bread & Butter Pudding, chocolate ice cream / £8.50 (G,D,E,SO) 

Affogato, coffee & baileys / £8.50 (D) 

Apple & Blackberry Crumble, miso custard / £8.50 (D,SO) 

Raspberry Pannacotta, black pepper & raspberry tuille / £8.50 (D) 

Cheese Board Selection, chutney, grapes / £14.50 (D,G,L,SU) 

Green = can remove from dish – ALLERGEN KEY – Red = can’t remove from dish 
 

  

G=Gluten L=Lupin E=Egg D=Dairy N=Nuts P=Peanuts F=Fish 
CE=Celery SO=Soy SU=Sulphites MO=Molluscs CR=Crustations MU=Mustard SE=Sesame 


