
Best of Sussex Menu 
 

Whilst You Choose 

Fitz Sparkling Wine, Sussex £8 per glass 

House Marinated Olives £3.50   Warm Bread & Sussex Butter £5.00 

Starters 

Sussex Mayfield Vintage Twice Baked Soufflé       £11 

10 Mile Soup, Warm Bread & Butter (VEO)       £7.50 

Barkham Chicken Liver Parfait, Onion Chutney, Sourdough Toast    £11 

Smoked Haddock Fish Cake, Goats Cheese, Grain Mustard Cream                                            £10.50 

Sautéed scallop & asparagus salad honey and mustard dressing                                                         £15/£29 

Mains 

Homemade Pie of the Day, Buttered Mash Potato Local Greens & Gravy                           £23 

Horse & Groom Fish Pie, Cheesy Mash, Seasonal Greens      £23 

Whole Lemon Sole, New Potatoes, Tenderstem, Lemon Caper Butter    £27 

Beer Battered Cod, Triple Cooked Chips, Tartar Sauce, Peas                   £19 

Moules Marinière, Garlic, Parsley, White Wine, Crusty Bread & Fries w/Main portion  £13/£26 

Spiced Local Cauliflower, White Bean Puree, Wild Garlic Salsa Verdi (VEO)                                    £18.50 

Ruby Red Homemade Beef Burger, Smoked Cheddar, Bacon, Pickled Onion Rings, Fries               £18.50               

Calcot Farm Air-Dried Steaks, Flat cap, Grilled Tomato, Triple Cooked Chips & Peppercorn Sauce     M/P 

Sides £5 

Steamed Seasonal Greens – House Salad – Triple Cooked Chips- French Fries 

Puddings 

Horse and Groom Cheeseboard, Local Cheeses, Biscuits, & Chutney     £12 

Sticky Toffee Pudding, Vanilla Ice Cream, Salted Caramel                    £8 

Rhubarb & Custard Tart, Poached Rhubarb & Rhubarb Sorbet                                                         £8.50 

Sussex Affogato, Local Ice cream, Coffee shot, Liqueur      £8 

Caroline’s Sussex Dairy - Ice Cream or Sorbet (VEO)     £3 per scoop 

Please advise staff of any dietary requirements - A discretionary 12% service charge will be added to your bill 


