
75% of our menu is organic and is sourced from in and around Kent and Sussex 

Please inform us of any food allergies or dietary requirements 

 

 

 
 

 

Sample Menu 

 

Starters 

Roasted Jerusalem artichokes, shallot puree, apple and fennel salad(ve)(gf)  8 

Nutborne heritage tomato salad, Ellie’s dairy goat cheese, tamari seeds(gf)   8.5 

 

Burgers - brioche bun served with fries (gluten free buns available) 

Chuck, brisket and bone marrow, streaky bacon, Sussex charmer cheddar               16.5 

Tempura portobello mushroom, flat peach and fennel chutney(ve)    14 

Add Kentish blue (gf)          4 

  

Mains 

Battered cod and chips, tartare sauce, crushed peas (gf)                 17.5 

Smoked battered tofu and chips, tartare sauce, crushed peas (ve)(gf)   15 

Sussex bavette steak, roasted shallot, chimichurri, fries(gf)                              22.5 

Sussex halloumi ceasar salad with sourdough croutons(v)     14 

Summer green vegetable risotto, vegetarian parmesan, watercress (veo)(gf)              14

        

Sides 

Fries(ve)(gf)           5 

Fries with truffle and Old Winchester cheese(gf)      9 

Roasted Sussex hispi cabbage, Ogleshield, pickles(v)(gf)     7 

 

Desserts 

Selection of British cheeses, crackers, apple and pear chutney    10 

Chocolate and coconut truffle(gf)(ve)       1 

 

 

                                                                                

  


