
A discretionary 10% service charge will be added to your final bill
Please ask a member of staff if you have any questions about allergens
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S I D E S

Yorkshire puddings
4

Roast potatoes
5

Vegetables 
5

Chips
5

S U N D A Y
R O A S T S

Jevington Farm topside of 
Sussex beef

24

M A I N S

All served with roast potatoes, greens, cauliflower cheese, carrots, Yorkshire pudding, gravy

Jevington farm leg of lamb
22.50

Free-range pork belly
22

Free-range chicken breast
21.50

Red lentil and chickpea loaf (veo)
17.50

BBQ mackerel
salt baked beetroot salad,

watercress, horseradish cream
21

 Field mushroom burger
mozzarella, baby gem,

house sauce, fries (v,veo)
14

Beer-battered haddock
chips, peas, tartare sauce

19.50 

Gordal picante olives
6.50 

S N A C K S

Tempura tenderstem broccoli 
sweet chilli sauce

6.50

Toasted sourdough
white bean dip (v/veo)

4.50 
Slow-cooked crispy
Jevington Farm beef

Dijon mayonnaise
7.50

S T A R T E R S

Chicken liver parfait
onion marmalade, 

crispy shallots, bricohe
9.50

Smoked and 
marinated tomatoes

homemade ricotta, 
black pepper cracker (v/veo)

9.50

A P E R I T I V O

Strawberry Daquiri
9

Negroni
9.50

Strawberry & Mint
Lemonade

4.50

Rathfinny Classic Cuvée
12

Smoked cod’s roe
radish, toast

8.50

Fried artichoke
braised courgettes (ve)

9.50

Grilled marinated cauliflower
carlin peas and salsa verde  (ve)

15

Tempura courgette flower
stuffed with Sussex Slipcote,

roasted tomato sauce (v)
6.50

Bakery bread and 
house butter

5/7

Anchovies
4.50


