
             

 

 

 

 

To start 

Homemade soup served with crusty bread £5 

Baked camembert studded with garlic and rosemary served with toasted 

ciabatta roll and salad garnish £6 

Homemade mackerel and horseradish pate served with toasted ciabatta roll £6 

Prawn cocktail served on a bed of salad with wholemeal bread £6 

 

Mains  

Sussex smokie – smoked haddock in a white wine and mature cheddar sauce with 

a parmesan and parsley crumb served with new potatoes and fresh veg £12 

House mac and cheese – bacon optional – served with garlic bread and salad £11 

Honey roast ham, two fried eggs and chips £10 

Chilli con carne - vegetarian option available – with rice, tortilla chips, sour 

cream and cheese £10.50 

Homemade chicken, smoked bacon and leek pie in a white wine sauce served with 

mustard mash and fresh veg £11 

Aberdeen angus 6oz burger topped with bbq salt beef brisket served in a sesame 

seed brioche bun with onion rings, fries and side salad £12.50 

Homemade curry served with basmati rice, peshwari naan, poppadum’s and 

pickles £11 

Lentil hot pot topped served with herby new potatoes and fresh veg £10 

 

To finish 

Homemade fruit crumble with custard £5 

Three scoops of the ice cream with your choice of sauce and wafer £4 

Banoffee pie £5 

Homemade chocolate brownie and ice cream £5.50 

Cheeseboard for one £6 to share £10 

 

 

 

 



Childrens menu 

Two courses £7 

 

First course 

Fish fingers – vegan option available 

Chicken dippers 

Mac and cheese 

The above served with a choice of two sides 

Salad 

Peas 

Carrots 

Beans 

Chips 

New potatoes 

 

Honey Roast Ham, egg and chips 

Pasta with a tomato sauce and grated cheddar 

Jacket potato with your choice of filling 

Cheese 

Beans 

Tuna 

 

Second course 

Choice of ice cream with sauce and wafer 

Or 

Hot chocolate with marshmallows and cream 

  



Sunday 

Full menu plus roasts served 12-5 

 

Slow cooked lamb shank in a rosemary and mint sauce served with 

buttery mash potato and veg of the day  

 

Braised short rib of beef in a real ale sauce served with dauphinois 

potatoes and veg of the day 

 

See specials board for todays roasts  

All roasts served with  

garlic and rosemary goose fat roast potatoes 

Yorkshire pudding 

Cauliflower cheese 

Fresh and roasted veg 

Gravy 

 

All of the above £12 

Children’s option £7 including ice cream or Hot Choc 

  



Light bites 

Served everyday 12-5pm 

Sandwiches and paninis all £6 

All served with grapes and crisps and Toasted on request 

Honey roast ham and mustard 

Bacon, brie and cranberry  

Halloumi, sweet chilli and rocket 

Tuna and cheddar melt 

Bbq rib steak with cheese and rocket 

Cheese and tomato or onion 

Fish finger 

Chicken goujon with either bbq, sweet chilli or mayo 

 

Jacket potato  

Served with a choice of two fillings and a salad garnish 

Cheese, beans, tuna mayo or bacon £8 

 

Ploughmans  

served with salad, onion marmalade, pickles, warm ciabatta and 

salted butter. Choice of the following 

Stilton, mature cheddar, brie, sausage or honey roast ham £10 

 

Scampi bites served with lemon mayo and salad garnish £6.50 

 

Pate and wholemeal toast served with onion marmalade £6 

  



Parties, events and private catering 

please advise on vegan or allergen requirements 

 

minimum buffet 20 people 

room hire only – afternoon £60 until 5pm 

Evening £100 from 6pm 

 

“house” 

£7.50 per head 

Selection of sandwiches 

Sausage rolls 

Scotch eggs and pork pies 

Quiche 

Crudités and hummus 

And a selection of savoury snacks 

 

“standard” 

£10 per head 

All of the above plus 

Selection of cured meats, pates and cheeses with crackers and 

chutneys 

 

“premium” 

£12.50 

Charcuterie platter 

Antipasti – olives, stuffed peppers and grilled artichoke 

Luxury cheese boards 

Artisan breads 

Selection of pates and pickles 

Breadsticks and dips 

Dried and fresh fruit with nuts 

Table dressed to impress 


