
 

 

STARTERS 

. Mixed Olives, Breads, Butter & Oils £6.00 (V) (NG-Opt) (VE-Opt) 

. Chefs Fresh Soup Of The Day , Chunky Bread, Butter £6.50 (VE-opt) 

. Baked Camembert Honey, Garlic, Almonds, Toasted Bread £8.50 (NG-Opt)  

. Pacific Crayfish, Charlie’s Smoked Trout & Avocado Citrus Salad, Marie-Rose Sauce £9.50 (NG) 

. Ham Hock Terrine, Warm Bread, Homemade Onion Chutney £8.50 (NG-Opt) 

.Warm Figs, Goats Cheese, Salad £7.50 (NG) 

. Vegan Red Lentil & Sweet Potato Pate, Toasted Ciabatta  £6.50 (NG-Opt) 

 

MAINS  

. Chicken Fillet, Stuffed with Brighton Blue, Wrapped in Bacon, Sauté Potatoes, Chestnut Mushrooms, Thyme 
Cream Sauce, £17.50 (NG) 

. Saffron & Roasted Squash Risotto, Pumkin Seeds, Vegan Parmesan Crisp  £12.00 (VE) (NG) 

. Pan-Fried Duck Breast, Dauphinoise Potatoes, Braised Cabbage, Fine Beans, Red Wine & Orange Jus £21.00 (NG) 

. Trio Minted Lamb Chops, Dauphinoise Potatoes, Roasted Root Vegetables, Mint Jus £17.50 (NG) 

.  Hake Baked with Lemon & Butter, Fine Beans, Soft Boiled Duck Eggs, Anchovy Fillet, Black Olive, Mozzarella 
Salad £19.50  (NG) 

 

CLASSICS 

. Honey Roast Ham, Duck Eggs, Hand Cut Chips £13.00 

. Beer Battered Catch of the Day, Hand Cut Chips, Minted Pea Puree, Sauce Tartare £16.50  

. 8oz Italian Style Beef, Pork & Herb Burger, Bacon, Cheese, Corn Bun, Dill Pickle, Hand Cut Chips, Homemade 
Chipotle Ketchup £17.50  

. 5 Bean Falafel Burger, Greek Yoghurt, Caramelised Onions, Corn Bun, Lettuce, Tomato, Fries,  £13.50 (V) (VE-Opt) 

 

SIDES 

. Hand Cut Chips £4.00     . Side of Seasonal Vegetables £4.00 

. Skinny Fries £4.00     . Side Salad £4.00 
 


