SUNDAY
DRINKS TO START

Three Cheers 20 Bubbly East Sussex (125ml) £8.50 Negroni £10.50

FOR THE TABLE / SMALL PLATES / STARTERS

Homemade bread £3.50 Mixed olives £2.50
Mezze (v) £13

Pitta bread, falafel, hummus, olives & fetq, grilled halloumi, roasted peppers, grilled aubergine, tzatziki

Rosemary & black garlic baked Camembert, homemade bread, chutney (uv) £15

Duck liver parfait, red onion chutney, toasted brioche £8.50

Salt & pepper calamari, lemon mayonnaise £8

Smoked salmon, labneh, pickled red onion & golden beetroot, fried capers, bagel melba £9.50
Harissa sautéed portobello mushroom, cauliflower hummus (uvg)(gf) £8

MAINS

Beer battered fish, chips, mushy peas, tartare sauce £17

Traditional roast beef, roast potatoes & vegetables, Yorkshire pudding, gravy £19
Roast turkey, pigs in blankets, duck fat roast potatoes, roast vegetables,
pork & sage stuffing, bread sauce, cranberry £21

Roast pork belly, roast potatoes & vegetables, crackling, apple sauce, gravy £18.50

Chestnut, mixed whole grains & parsnip Wellington, roast potatoes & vegetables,
vegan gravy (ug) £18

Pan-fried sea bream, new potatoes, green beans, tomatoes, olives, rocket pesto £19
Double stacked beef burger, house relish, mayonnaise, fries £15.50

Redefine plant-based burger, house relish, vegan mayonnaise, fries (ug) £15.50
Burger extras: mature Cheddar, dry cured bacon, chorizo, fried egg, blue stilton £1.50 each
Swap fries for sweet potato chips £1.50

SIDES

Bowl of roast potatoes £6

Yorkshire pudding, gravy £1.50

Hand-cut chips or fries £4

Rocket & parmesan, balsamic glaze £4.50
Sweet potato chips, aioli £5

Tenderstem broccoli, chilli, pinenuts £4.50
Steamed seasonal vegetables £4

An optional 12.5% service charge will be added to your bill, all of which is distributed to staff.
A full allergen menu is available upon request.



