
S N A C K S

Ham hock terrine
toasted sourdough, piccalilli

(gfo)
9.50

Smoked and 
marinated tomatoes

homemade ricotta, 
black pepper cracker

(v/veo,gf)
9.50

M A I N S

BBQ mackerel
salt baked beetroot salad,

watercress, horseradish cream
21

S I D E S

P U B  C L A S S I C S

Jevington Farm 
prime Sussex steak

Café de Paris butter, fries,
salad (gf)

28

Cottage pie
(chuck, short rib)

greens (gf)
18.50

The Ox beef burger
cheese, house sauce, pickles,

baby gem, tomato, fries (gfo)
19

Beer-battered haddock
chips, peas, tartare sauce

19.50 

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

www.thesussexox.co.uk | info@thesussexox.co.uk | @thesussexox
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A P E R I T I V O

Strawberry Daquiri
9

Negroni
9.50

Strawberry and mint
lemonade

4.50

Rathfinny Classic Cuvée
12

Smoked cod’s roe
radish, toast 

8.50

Fried artichoke
braised courgettes (ve,gf)

9.50

Rack of Jevington Farm lamb
crispy potatoes, aioli, 

pickle brined carrot (gf)
26

Grilled marinated cauliflower
carlin peas and salsa verde  (ve,gf)

15

Jevington Farm potatoes 
elderflower and blood orange (v,gf)
Strawberry, cucumber and
medita salad  (v,gf)
Chips (ve,gf)
Green salad (ve,gf)

 Field mushroom burger
mozzarella, baby gem,

house sauce, fries (v/veo, gfo)
14

Gordal picante olives (gf)
6.50 

Tempura tenderstem broccoli 
sweet chilli sauce (gf)

6.50

Toasted sourdough
white bean dip (v/veo, gfo)

4.50 

Slow-cooked crispy
Jevington Farm beef
Dijon mayonnaise (gf)

7.50

Bakery bread and 
house butter

5/7

Anchovies (gf)
4.50

S T A R T E R S

https://uk.shopping.search.yahoo.com/search;_ylt=AwrkOHDwto9mfM4H4zMM34lQ;_ylu=Y29sbwNpcjIEcG9zAzEEdnRpZAM-?p=caf%C3%A9+de+paris+butter&type=E211GB1441G0&ei=UTF-8&fr2=p%3As%2Cv%3Aw%2Cm%3Apla-title&fr=mcafee&IG=0ae4387006cd44c8aa00000000d8a2d6


Chocolate brownie sundae
cherry compote, oat milk ice cream,

candied walnuts, chocolate sauce (ve) 
8.50

Clotted cream panna cotta
meringue, strawberries,

raspberry curd (gf)
8.50

P U D D I N G S

Delicious real dairy ice cream made in Sussex using the very best milk and cream from their own herd of happy free range cows.

Brighton Blue 
mild, semi-soft, creamy

(cows, pasteurised)

Vanilla, honeycomb, chocolate, strawberry, salted caramel
Lemon, black cherry sorbet

Vegan vanilla, chocolate +50p

D E S S E R T  W I N E

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

www.thesussexox.co.uk | info@thesussexox.co.uk | @thesussexox

Affogato 
vanilla ice cream, espresso (v/veo,gfo) 

add Disaronno/Frangelico 
5.50

3/3.20

two scoops 5.50      three scoops 7.50  (v,gfo)

Olde Sussex
mature, Cheddar style

(cows, pasteurised)

S U S S E X
C H E E S E

with biscuits and chutney (v,gfo)
12.50

D O W N S V I E W
D A I R Y  I C E

C R E A M

Banyuls Rimage
Les Clos de Paulilles

Roussillon, France
6.30

Monbazillac ‘Jour de Fruit’
Domaine de l’Ancienne Cure

Monbazillac, France
5.30

Bera Moscato d’Asti
Piedmont, Italy

5.30

Served in 75ml glasses

C O F F E E T E A

Espresso 
Macchiato
Americano 
Flat White 
Cappuccino
Latte

Tiramisu Espresso Martini
Old Fashioned
Amaretto Sour  
Irish Coffee

9.50
9
9
6

English Breakfast 
Earl Grey 
Malawi Steamed Green 
Malawi Spearmint
Chamomile Blend

A F T E R - D I N N E R

2.50
2.70

2.70/90
3.20
3.50
3.20

Rare Tea Co (London)Tiger Moth Coffee (Lewes)

Seven Sisters
semi soft, nutty 

(sheeps, pasteurised)

Lemon polenta cake
peach ripple ice cream

(v,gf)
8.50 


