
Lunch & Dinner Menu

Allergens: Ce = Celery Cr = Crustaceans D = Dairy E = Eggs F = Fish G = Gluten L = Lupin
 Mu = Mustard Mo = Molluscs N = Nuts P = Peanuts Se = Sesame So = Soya Su = Sulfites

Please ask your server for any dietary advice & options 

Basket of Chalk Hill Bakery bread

Kalamata Olives 

To Start

Burrata with Isle of Wight tomatoes, avocado, basil & apple cider vinegar dressing           

Smoked haddock Scotch egg, curried lime mayonnaise            

Club soup of the day served with Chalk Hill Bakery sourdough    

Chargrilled English asparagus, sauce romesco     

10.95

9.50

7.95

8.95

Main Course

East Anglian pork rib eye, crispy onions, grain mustard mash and cider jus     

Fillet of Chalk Stream trout, pesto, Jersey Royals and heritage tomatoes    

Chargrilled cauliflower in harissa sauce with a warm chickpea salad   

Confit duck leg, glazed beetroot and chorizo braised lentils     

18.95

20.50

15.95

21.95

4.50

12:00pm – 3:00pm & 6:00pm – 8.45pm

Sides
Mashed potato

French fries or chunky chips, with
Cottesmore dipping sauce 

Mixed salad leaves, Cottesmore
honey & mustard dressing

Buttered green vegetables

4.50

5.50

4.95

  5.95

Desserts

Sticky toffee pudding, salted caramel sauce, vanilla ice cream      8.95

Sussex strawberry Eton mess 8.50

Raspberry tart, lemon diplomat cream 8.95

Rhubarb and apple crumble, vanilla bean custard 8.95

Selection of cheese from High Weald with 
crackers and apple chutney               

13.50

3 scoops of Sussex Miall’s ice creams and sorbets
Vanilla bean, chocolate brownie, strawberry eton mess passion fruit

sorbet

6.95

D,Mu,Su

G,N

D,E,F,G,Mu,Su

G

G,N,Su

D,Mu,Su

D,F,N

Su

Ce,Su

D,E,G

D,E

D,E,G

D,E,G,N

D,E,Su

D,E,G,So

D

Mu,Su

D

E,F,G,Mu

4.95



All Day Menu

Allergens: Ce = Celery CR = Crustaceans D = Dairy E = Eggs F = Fish G = Gluten L = Lupin
 Mu = Mustard Mo = Molluscs N = Nuts P = Peanuts Se = Seame So = Soya Su = Sulfites

Please ask your server for any dietary advice & options 

7.95Club soup of the day served with Chalk Hill Bakery bread

Classic Caesar salad with chicken 

8.95

Salad of black and white quinoa, avocado, vegan feta and pomegranate, 
apple cider vinegar and Cottesmore honey dressing 

9.50

Suffolk reared pork sausage roll, caramelised onion, sage and apple chutney

10.95

16.95

Basket of Chalk Hill Bakery bread
Kalamata Olives 

4.95
4.50

17.95

28-day aged sirloin of Sussex beef steak in miso and mirin, pickled Asian salad, 
kimchi dressing    

19.95

Light Dishes

Mains

18.95

28-day aged sirloin of Sussex beef steak, grilled plum tomato, portobello mushroom, 
hand-cut chips & peppercorn sauce     

29.95

Maple glazed ham, tripled fried eggs, hand-cut chips, salad 16.95

12pm – 8.45pm

Sides

French fries or chunky chips, with
Cottesmore dipping sauce 

Mixed salad leaves, Cottesmore honey and
mustard dressing 

Buttered green vegetables 

5.50

4.95

5.95

Burgers

Wagyu beef burger     
onion, lettuce, tomato, cheddar, 

brioche bun and French fries                

Vegan soya burger 
brioche bun, lettuce, tomato, onion 

        and French fries             

Buttermilk chicken burger      
sriracha mayonnaise, baby gem in a brioche 

bun and French fries                        

19.95

15.95

18.95

Shrimp burger 
lettuce, onion, tomato, jalapeno tartar sauce  

brioche bun and French fries        

19.95

G,N

G

D,E,G,Mu,Su

Smoked haddock Scotch egg, curried lime mayonnaise    D,E,F,G,Mu,Su

Korean fried chicken, ginger, garlic and chilli glaze Ce,Cr,G,Se,So,Su

E,Mu,Su

D,E,G,F,Mu,Su

Mu,Su

G,P,Se,So,Su

Ce,D,Mu,Su

Beer battered codling, hand-cut chips, tartar sauce and mushy peas   D,F,Mu,Su

G,Mu,So,Su

D,E,G,Mu,Su

Ce,D,E,Mu,Se

Cr,F,G,So

E,F,G,Mu

Mu,Su

D

Onion rings 5.95G



Allergens: Ce = Celery CR = Crustaceans D = Dairy E = Eggs F = Fish G = Gluten L = Lupin
 Mu = Mustard Mo = Molluscs N = Nuts P = Peanuts Se = Sesame So = Soya Su = Sulfites

Please ask your server for any dietary advice & options 

Desserts

Sticky toffee pudding, salted caramel sauce, vanilla ice cream          8.95

Sussex strawberry Eton mess 8.50

 Raspberry tart, lemon diplomat cream    8.95

Rhubarb and apple crumble, vanilla bean custard 8.95

Selection of cheese from High Weald with crackers and apple chutney    13.50

3 scoops of Sussex Miall’s ice creams and sorbets 
vanilla bean, chocolate brownie, strawberry Eton Mess, passion fruit sorbet  

6.95

Children

Cheesy garlic bread   
Carrot sticks & hummus 

 4.50
 4.00 

Mains

Cheese burger & fries   
Cod bites, fries & peas   
Sausage, mash, peas & gravy  
Pesto Pasta    

 9.00
 9.00
 8.95
 7.95

Desserts

Two scoops of a selection of 
Sussex Miall’s ice cream and sorbet  
Seasonal fruit bowl

 4.95

 4.95

Starters

9.95 11.95

Sausage or bacon brioche bun     

Sandwiches

Steak & caramelised red onion
marmalade baguette            

Pesto & vegan feta, avocado, 
baby gem       

6.95

10.95

Pizza
Margherita pizza with San Marzano tomatoes and buffalo mozzarella      

Chorizo & bacon pizza with San Marzano tomatoes and buffalo mozzarella        

Vegan feta or High Weald brie, caramelised red onion pizza with San Marzano 
tomatoes topped with fresh herbs  

10.95

9" 12"

12.95

10.95 12.95

10.95

Fish finger, baby gem, 
tartar sauce                      

12.95

High Weald brie, bacon, 
cranberry              

12.95

Honey roast ham & mustard      

15

D,G,Su

D,G,Su

D,G,Su

D,G,Su

D,E,F,G,Mu,Su

G,N

D,G,Mu

D,G,Su

D,G

D,E,G

 D,E

D,E,G

D,E,G,N

G,D,Su

All sandwiches served with French fries and salad  Mu,Su

Served until 6pm
Choice of white bloomer, brown bloomer, baguette or Gluten-free bread 

D,G

Ce 

D, G

E, F, G

D 

D, E, G, N

D,E,G,So

D,E,G,So
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