The - Dngel DBar Mena

Marinated olives £2.50

Roasted cashews, Pistachios, Bombay Mix or Wasabi peanuts £2.50
Selection of breads with balsamic vinegar and olive oil £2.50
French fries or thrice cooked chips £3.00

Pan-fried wood-pigeon breast, hazelnuts, golden beetroot, foraged
mushrooms with truffle oil £6.95

Baked crab served in its shell, parsley and parmesan crust £6.00

Roasted Patty-pan squash, parsley and Dorset Blue Vinney parcels £5.50

For sharing

VVVVVVV NP GO

Cheese: four artisan cheeses from the southern counties of Britain,
water biscuits, apples and spiced fig chutney £10.25

Cured meats: dry-cured pork loin , spicy salsichon, duck and orange paté, British chorizo,
served with bread and salty gherkins £11.25

Vegetarian Platter: roasted aubergine imam, cherry tomato pesto, olives,
feta stuffed chillies and homemade houmous served with grilled flatbread £10.25

Steak Platter: Sliced flank steak with peppercorn and homemade barbecue
whiskey sauces to share £12.50

Fish Platter: Smoked mackerel paté, whitebait, prawn tempura, served with toasted
bread, olives and capers £11.00

Bit of Substance
sy

Grilled rump steak with hand cut chips, salad and garlic and peppercorn sauce £18.00
Gaslight beef burger infused with duck, served with thin fries £12.50

Steak sandwich with horseradish and cracked pepper cream and
rocket served with fries £12.50

Scottish salmon and leek parcel with root vegetable gratin and white wine sauce £15.50

Foraged mushroom soufflé served on black truffle risotto with
High Weald sheep cheese crisp £12.50

Join us on a Sunday for a roast

Corn fed free range chicken, rump of Sussex Red beef or slow roasted pork belly

All served with honey roasted carrots and parsnips, duck fat roasted potatoes,
seasonal greens, a big fluffy Yorkshire pudding and grayy £13.50

Veggie Wellington with all the Sunday goodies minus the meaty bits. £10.50



