
prepreprepre----dinner cocktail selectiondinner cocktail selectiondinner cocktail selectiondinner cocktail selection    

ELDERFLOWERELDERFLOWERELDERFLOWERELDERFLOWER    FIZZFIZZFIZZFIZZ        
elderflower liqueur,  
hendricks’s gin, lemon juice  
& champagne - £14.50 

CHINACHINACHINACHINA    GROVEGROVEGROVEGROVE    
vodka, fresh cucumber,  
lychee liqueur, apple juice,  
lime juice & sugar syrup - £14.00 

CHAMPAGNECHAMPAGNECHAMPAGNECHAMPAGNE    SUPERNOVASUPERNOVASUPERNOVASUPERNOVA    
fresh blackberries, fresh  
raspberries, peach liqueur  
and champagne - £14.50 

cocktail of the monthcocktail of the monthcocktail of the monthcocktail of the month                        
an exciting, seasonal creation  
from our bar team - £14.00 

 
 
 

 

 8 OZ   FILLET OF SUSSEX RED, 
 seared bone marrow……………………………….…..26.80 

 

 

10 OZ PURE BRED SUSSEX RIB EYE………...….…….24.50 

 

 

 8 OZ   SIRLOIN OF LOCAL ANGUS……..…...…....…..21.50 

 
 

12 OZ T-BONE STEAK OF LOCAL ANGUS……........…..21.90 

 

SAUCES: 
bordelaise, béarnaise, blue cheese butter, peppercorn 
 

BARNSLEY LAMB CHOP……………….….…....……….21.50 
 

MIDDLEWHITE PORK CHOP………………...….…….....19.50 
 

STARTERSSTARTERSSTARTERSSTARTERS 
 

SOFT BOILED HEN’S EGSOFT BOILED HEN’S EGSOFT BOILED HEN’S EGSOFT BOILED HEN’S EGG,G,G,G, CONFIT OF CEP & PORTBELLO MUSHROOMS, 
BLUE CHEESE CREAM..………………………………………..…..8.95 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OF 426 CHENIN BLANC, STONEDALE, SOUTH AFRICA 2011 

 
GOLDEN GOLDEN GOLDEN GOLDEN CROSSCROSSCROSSCROSS    GOATSGOATSGOATSGOATS    CHEESECHEESECHEESECHEESE    PARCELPARCELPARCELPARCEL, , , ,   
SALT BAKED BEETROOT, DANDELION & EIGHT YEAR OLD BALSAMIC…..9.00 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OF 415 SAUVIGNON BLANC, WILD SOUTH, NEW ZEALAND 2010 
 

CORNISH CRABCORNISH CRABCORNISH CRABCORNISH CRAB, , , , avocado, lemon thyme jelly  
mix garden salad………………….………..….....….….…..9.95 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OF 328 PINOT GRIGIO, DE STEFANI, ITALY 2010 

 

PAN PAN PAN PAN SEAREDSEAREDSEAREDSEARED    DUCKDUCKDUCKDUCK    LIVERLIVERLIVERLIVER    , , , , PUY LENTILS, SMOKED BACON,            
GARDEN CHIVES……………………………...……......…..…..10.95 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OF 744 CARMENERE/ SYRAH, CHILE 2009 

 

HANDHANDHANDHAND----DIVED DIVED DIVED DIVED SCALLOPSSCALLOPSSCALLOPSSCALLOPS, , , , TOMATO HASH, GARLIC BROWN BUTTER  
CORIANDER CRESS…………………………………………...….11.95 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OF 211 PETIT CHABLIS, DOMAINE DE LA MOLIÈRE, FRANCE 2009 

 

TERRINETERRINETERRINETERRINE    OFOFOFOF    LOCALLOCALLOCALLOCAL    QUAILQUAILQUAILQUAIL,,,,    SEMI-DRY GRAPES WITH  
SCOTCH QUAIL EGG & TRUFFLE MAYONNAISE…………………..…...9.50 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OF 760 MERLOT/ CABERNET, LADYBIRD, SOUTH AFRICA 2009 
 
 

MAINSMAINSMAINSMAINS 

 
LOIN LOIN LOIN LOIN OFOFOFOF    ENGLISHENGLISHENGLISHENGLISH    ROSEROSEROSEROSE    VEALVEALVEALVEAL,,,, BRAISED BABY POTATOES, 
KING OYSTER MUSHROOMS……………………...….…..…………….……………...……….24.00 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OR BOTTLE OF 453 GRENACHE ROSE, AUSTRALIA 2009 
 
 
ROASTED LOCAL WHOLE BABY CHICKEN, ROASTED LOCAL WHOLE BABY CHICKEN, ROASTED LOCAL WHOLE BABY CHICKEN, ROASTED LOCAL WHOLE BABY CHICKEN, RISONE PASTA, BABY LEEKS, 
CARAMALIŽED SALSIFY, JERSEY ROYAL CRISPS.….…...…………………….….....……...…..20.50 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OR BOTTLE OF 293 SANCERRE, LES LONGUES, FRANCE 2009 
 
 
POACHEDPOACHEDPOACHEDPOACHED    LOBSTERLOBSTERLOBSTERLOBSTER, , , , GLAŽED WITH THERMIDOR SABAYON ,  
BUTTER SAUTEED YOUNG BABY SPINACH.…...……………………….…………..…….……….24.90 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OR BOTTLE OF 373 CHARDONNAY, ESTANCIA, U.S.A 2007 
 
 

SEARED SEARED SEARED SEARED FILLETFILLETFILLETFILLET    OFOFOFOF    STONESTONESTONESTONE    SEASEASEASEA    BASSBASSBASSBASS, , , , AUBERGINES PUREE,  
BABY ARTICHOKE, CHERVIL CREAM & DRIED LEMON…………..…..………..….…...….….…...21.50 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OR A BOTTLE OF 426 CHENIN BLANC, STONEDALE, SOUTH AFRICA 2011 
 
 
CCCCONFITONFITONFITONFIT    FILLETFILLETFILLETFILLET    OFOFOFOF    SCOTTISHSCOTTISHSCOTTISHSCOTTISH    SALMONSALMONSALMONSALMON, , , , FRESH WATER CRAYFISH,  
TOMATO EMULSION, CRUSHED POTATOES WITH GREEN OLIVES…………...…….…..………..…...20.50 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OR BOTTLE OF 328 PINOT GRIGIO, DE STEFANI, ITALY 2010 
 
 
GOAT GOAT GOAT GOAT CHEESECHEESECHEESECHEESE    PITHIVIERPITHIVIERPITHIVIERPITHIVIER,,,,    ROCKET SALAD, BUTTER & CHIVES SAUCE.………..…...…..........16.50 
OUR RECOMMENDATION FOR THIS DISH IS A GLASS OR BOTTLE OF 415 SAUVIGNON BLANC, WILD SOUTH, NEW ŽEALAND 2010 
 

 

 
 

 

    

table d’hote menutable d’hote menutable d’hote menutable d’hote menu    
    

startersstartersstartersstarters    
    

soup of the daysoup of the daysoup of the daysoup of the day    
    

beef shin ballontine,beef shin ballontine,beef shin ballontine,beef shin ballontine,    
CAULIFLOWER PICCALILLI    

 

pan fried prawns,pan fried prawns,pan fried prawns,pan fried prawns,    
SHELLFISH BISQUE, 

 

~o0o~~o0o~~o0o~~o0o~    
 

mainsmainsmainsmains    
    

roasted rump of beef,roasted rump of beef,roasted rump of beef,roasted rump of beef,    
POTATO DAUPHINOISE, 

RED WINE  JUS 
 

pan fried pollock pan fried pollock pan fried pollock pan fried pollock     
SAUTÉED SPINACH, 
BUTTER SAUCE 

  
wild mushroom risottowild mushroom risottowild mushroom risottowild mushroom risotto    

 

~o0o~~o0o~~o0o~~o0o~    
 

dessertsdessertsdessertsdesserts    
    

eton messeton messeton messeton mess 
 

chocolate fondant, chocolate fondant, chocolate fondant, chocolate fondant,  
RASPBERRY COMPOTE, 
RASPBERRY SORBET. 

 

selection of home madeselection of home madeselection of home madeselection of home made    
 ice cream and sorbet ice cream and sorbet ice cream and sorbet ice cream and sorbet    

    

    
    

    
    
    

    

fillet 
rump sirloin ribeye 

brisket shin 

chuck silverside 

from the grillfrom the grillfrom the grillfrom the grill    

      

rocket & parmesan salad buttered new potatoes  sautéed mushrooms 

mixed leaf salad chunky chips chantenay carrots 

traditional caesar salad mash potatoes green beans 

cherry tomato &  
shallot salad 

dauphinoise potato  

a 10% discretionary service charge will be added to all bills.  
this charge is paid directly to the staff serving and cooking for you. 
we don’t expect you to pay this unless service meets your expectations 

 
if you have any dietary requirements or allergies, 

please speak to a member of our staff 

SIDES 4.00SIDES 4.00SIDES 4.00SIDES 4.00    

jcann
Highlight


