
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

- 6oz rump 
- 8oz sirloin 
- 8oz ribeye 

Choose one of our Pies, with buttered savoy 
cabbage, red wine gravy & a choice of 
mash, triple cooked chips or gratin g 
 

- Chicken & mushroom 
- Tofu, leek, white wine & smoked garlic ve 
- Steak & kidney 
 
 
Pan-fried liver & bacon, creamy mash &  
red onion gravy 

N I B B L E S   

Sourdough bread board for 2 g,gfo 
 

Harissa spiced hummus, flatbread g 
 

Green Sicilian olives ve 
 

Whitebait, tartare sauce g 
 

Ham hock & Ashmore cheddar croquettes, 
mustard mayo  
 

S T A R T E R S  

K I T C H E N  S P E C I A L S  

S T E A K  

Soup of the day, sourdough v,g,gfo 
 
Korean fried cauliflower, pickled red 
cabbage, onion, ginger& coriander salad ve 
 
Potted crab, dill butter, crostini  
& pickles g,gfo  
 
Chilli & garlic prawns on toasted  
sourdough bread 
 
Breaded Sussex brie, chilli jam 
 
Turkey & pancetta scotch egg, spiced 
cranberry chutney 
 
 
 W I N T E R  S P E C I A L S  
 

With grilled tomatoes, dressed leaves &  
triple cooked chips 

M  E  N  U  

Add peppercorn, blue cheese or garlic butter 

S I D E S  

Triple cooked chips / Fries 
 

Buttered savoy cabbage 
 

Cauliflower cheese 
 

Onion rings 
 

Braised red cabbage  
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2.2 ea 

Beer battered cod, triple cooked chips, 
buttered peas, chunky tartare sauce, & 
lemon g,gfo 
 

Pistachio crushed braised shoulder of 
lamb, gratin potatoes, braised red 
cabbage, rosemary & red wine sauce n 
 

Smoked haddock, pea & spinach risotto 
with a micro cress salad 
 

Braised beef brisket cottage pie topped 
with creamy mash, with a side of buttered 
savoy cabbage 
 

Mild spiced sweet potato, chickpea & 
spinach curry, coconut jasmine rice, 
topped with onion seeds & coriander veo 
 

Coq Au Vin, gratin potatoes & buttered 
sprouts  
 
 
 
 

15 

 
 
 
18.5 
 
 
 
16.9 
 
 

 
16.5 
 
 
 
14.5 
 
 
 
17.9 

Celebrating local produce at every opportunity, 
our kitchen creates flavoursome dishes –  

perfectly paired with each season 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 

 
 
 
 
 

B U R G E R S  

Two courses served with a drink of your 
choice, glass of milk or squash (lime, orange 
or blackcurrant) 

K I D S   

D E S S E R T S  

Sticky vegan pear pudding, toffee sauce, 
vanilla ice cream ve 
 
Apple crumble with custard or pouring 
cream 
 
Blackberry cheesecake, pouring cream 
 
Vegan sticky toffee pudding, toffee sauce, 
vanilla ice-cream ve 

 
Spiced clementine & chocolate mousse, 
cinnamon shortbread g,v 
 

Christmas Pudding, brandy cream, 
redcurrants n 
 

 Kentish blue, Canterbury Ashmore 
cheddar, Sussex brie, Merlot onion 
marmalade, grapes & crackers g,gf 
 
Ice-creams & sorbets 
Ask for today’s flavours 
 
Cafe Affogato v,n 
Lusciously smooth vanilla ice cream served in a 
bed of toasted hazelnuts and a single espresso 
shot 

 
 
 
 
 

MAINS: 
Fish & chips g,gfo 
 

Mac & cheese g 
 

Beef or chicken burger, fries & salad g,gfo 
 

 

 
 
DESSERTS: 
 

Two scoops of ice-cream, ask for today’s 
flavours 
 

‘Bu i l d  y o u r own ’  Sunda e  
Vanilla ice-cream, white chocolate sauce, chocolate 
chunks, & berries 
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Americano      
Espresso     
Double Espresso    
Macchiato     
Hot Chocolate     
Mocha      
Latte       
Cappuccino      
Flat White     
Pot of Tea      
 
LIQUEUR COFFEES: 
Irish - Jameson Whiskey   
Calypso - Tia Maria    
French - Courvoisier VS Brandy  
 
 
 
 
 
 
 

C O F F E E S / L I Q U E U R  
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- 6oz Granville beef burger 
With brioche bun. siracha mayo, baby gem, tomato, 
gherkin, skin on fries & beetroot slaw g,gfo 
- Spiced aubergine, red pepper & 
  chickpea burger veo 
With brioche bun, siracha mayo, baby gem, tomato, 
gherkin, skin on fries & beetroot slaw g,gfo 
 

- Cajun chicken burger 
With brioche bun, harissa mayo, baby gem, tomato, 
gherkin, skin on fries & beetroot slaw g,gfo 
 
Add bacon or cheese  
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1.8 per 
scoop 
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