
Please advise staff of any diet requirements and the kitchen 
will be more than happy to help.

A discretionary 12% service charge will be added to your bill.

W i n t e r



W i n t e r

l i g h t  b i t e s

Calcot Farm, Sussex Charcuterie,  
bread & condiments 14/28

Bread & Olives 8 
Mixed marinated olives 4,  

Baked Camembert with garlic,  
herb or truffled honey 16/18



W i n t e r

s t a r t e r s

South Downs BBQ Pork Cheek - £11
Onion mash and chicken liquor 

GF  

 
Soufflé - £11

Twice-baked vintage cheddar cheese soufflé, 
Cobnut Waldorf Salad 

 

Local Partridge Kiev - £11.50
Celeriac, Wild Mushrooms

Beetroot Cured Salmon - £12
Lemon gel and Rye soda bread 

GFO

Soup of the day - £7.50 
Crusty bread and butter 

VE



W i n t e r

m a i n s

Southdown Venison - £28
Local roots, Potato terrine and jus 

GF

Chargrilled 8oz Ribeye - £29 
Air dried tomato, grilled flatcap, triple cooked chips, 

Garlic butter or Peppercorn sauce 
GF
 

Roast pumpkin Fregola - £19 
Toasted seeds and Twineham grange 

VEO 

Horse and Groom Fish Pie - £22 
Topped with cheesy mash potatoes, seasonal greens

Beer Battered Cod & Chips - £18
Tartare sauce, mushy peas

Homemade Pie of day - £22
Mash, gravy, seasonal greens 

 
 

Catch of the day - M/P



W i n t e r

s i d e s
£5 each

Steamed seasonal greens  
VE 

 
 

Triple-cooked chips

Chilli and parmesan fries

Garden salad  
VE  

Creamy Mash Potato



W i n t e r

p u d d i n g

Banana Sticky Toffee Pudding - £8
Vanilla ice cream and salted caramel 

Granny Smith Parfait - £7.50
Spiced cake, raisin and apple 

Affogato - £8
Amaretto, Frangelico, or Tia Maria 

 
 

Dark Chocolate Torte - £8
Fudge, cobnut and Frangelico cream 

 

The Horse & Groom Cheese Board - £12
Homemade crackers, quince jelly and caramelized chutney



W i n t e r

i c e  c r e a m s

Caroline’s Dairy Farm Ice Creams  
 

Honeycomb

Berry Burst

Strawberry

Vanilla

Banana Fudge
 

Sorbets
 

Raspberry

Mango

Lemon 
 

All Ice Creams and Sorbets £3 a scoop.


