
2  C O U R S E  –  £ 2 4

b e s t  o f  s u s s e x  m e n u

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

Whilst You Choose  

Fitz Sparkling Rose, Sussex - £9.50

Goodwood revival, Ginger Apple  - £6  

House Marinated Olives - £3 each

Warm Bread & Sussex Butter - £5 each

s t a r t e r s
 

South Coast Mackerel Fillet  
Smoked mackerel mousse, basil crumb, beetroot  

Sussex Mayfield Vintage  
Twice Baked Soufflé  

10 Mile Soup 
Warm bread & butter  

(VEO) 

 
Local Pressed Ham Hock Terrine 

Onion chutney, sour dough toast

m a i n s

p u d d i n g

Horse and Groom Cheeseboard 
Local Cheeses, Biscuits, and Chutney 

“STP”  
Sticky Toffee Pudding,  

Vanilla Ice Cream, Salted Caramel

West Sussex Ruby Red Beef & Ale Pie 
Seasonal greens, mash, gravy  

 
Calcot Farm Sausages 

Joel’s Bubble & Squeak, onion gravy 

Newhaven battered cod 
Triple cooked chips, tartar sauce, peas  

  
Roasted Sussex Squash 

Fregola, Toasted seeds, Herb oil  

(VEO) 

Sussex Affogato 
Local Ice cream, Coffee shot, Liqueur  

 

Caroline’s Sussex Dairy  
2 scoops of ice cream or Sorbet

3  C O U R S E  –  £ 3 0


