
 

 Menu  - Please also see our daily Special board 
While Your Choosing
Prosecco Botter Spago -  per bottle   Stuffed Olives - Bread with dipping oils -  

.30 per serving  Bombay mix / Cashew Nuts / Wasabi Peanuts 
 
The Beginning 
Soup of the day served with crusty bread -  
Classic tiger prawn and crayfish cocktail, Marie Rose sauce, rustic bread and butter -  
Chicken liver parfait, toasted brioche -  
Pear, Roquefort & caramelized onion tart   
Panfried scallops, pancetta, mushrooms, chive cream sauce -  
Cured meats slate  
 
The Middle 
Panfried chicken breast filled with mushroom, bacon and asparagus wrapped in Parma  
ham, with spinach mash. Mushroom and herb cream sauce and medley of market vegetables -  
Pan seared sea-bass fillets, crayfish and vermouth cream sauce, parmentier potatoes, sugar snap peas   
Herb crusted pork tenderloin, Colcannon mash, buttered asparagus spears and babycorn  
Dijonnaise cream sauce - .50 
Wild mushroom, chestnut and spinach linguine served with a parmesan crisp -  
Trio of fish, beurre blanc, roasted vine tomatoes with crushed new potatoes & green beans -  
Rib eye steak, horseradish dressed rocket and tomato salad, hand cut chips, served with a  
peppercorn sauce or tarragon and garlic butter - .50 
 
Side Orders 
Bowl of hand cut chips -     Bowl of hand cut chips with cheese - Fresh seasonal vegetables -  
Mixed dressed salad - Caesar salad - -  
Garlic Bread -           Garlic Bread with cheese -  
 
The Afters 
Sticky toffee pudding with toffee sauce and ice cream .75 Mango and cointreau c -  
Summer pudding with clotted cream   .75    Chocolate and orange cheesecake  .75 
Selection of Downsview Farm, Ringmer Ice Creams and sorbets - .75 
Selection of local cheeses from Alsop & Walker, Five Ashes and biscuits - .50 
 
The End  

 Lemon Tea / Pepp     Coffee - -  Espresso -            
- Hot Chocolate & Marshmallows - Liqueur Coffee -          

 
 


