
TAPAS MENU

TAPAS

Vegetarian                Vegan                Gluten Free 

Chicken and Leek Ballotine, Pickled Plums
Rhubarb Ketchup

Soft Shell Crab
Nam Jim

Homemade Ricotta Suppli 
Grana Padano

Charred Tenderstem Broccoli 
Miso Butter

Steak Tartare
Croute, Cured Egg Yolk

Grilled Mackerel
Slow Fermented Toast, Burnt Lemon

 Maldon Oysters x 2
Pickled Cucumber, Hot Sauce

Torched Sussex Charmer
Cornichons, Fermented Hot Honey 

Rendang Beef Croquette

Smashed Pink Firs 
Parmesan, Rosemary and Truffle Oil

DESSERTS

Roasted Mereworth Pear and Honey Parfait, Cream Cheese Ice Cream, Honeycomb  |  £13 

Dark Chocolate Torte, St Clements Sorbet, Raspberries  |  £13  

Torched Colsten Bassett, Hot Honey,  Pickled Josta Berries, ToasT  |  £13

Baked Salted Caramel Alaska, Passion Fruit  |  £13 

Affogato  |  Double Scoop Vanilla Ice Cream, Double Shot of Espresso and Biscotti  |  £13  

Three for £20 
or 

£8 each

Á LA CARTE

FROM THE LAND

Served with Triple Cooked Chips, Seasonal 
Salad  or Slow Cooked Tomatoes, Portobello 

Mushroom and Chimmi Churri
 

West Sussex Sirloin Steak 225g  |  £30

West Sussex Rump Steak 225g  |  £26

West Sussex Ribeye Steak 225g  |  £33

Highland Wagyu Bavette 200g  |  £45

Côte de Boeuf to Share  |  £85 

Half or Whole Native Lobster, Garlic Aioli, 
Salad, Fries. Served Warm or Cold 

Half  |  £35 or Whole  |  £60

North Atlantic Prawns, Thousand Island  |  £5 per 100g

Maldon Rock Oysters, Mignonette  |  £3 Each
 

Argentinian Red Shrimp  |  £4.50 Each

Choose an Á La Carte Dessert for your Grill  |  £13 

FROM THE SEA

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we cannot guarantee our food 
to be 100% allergen free due to the environment in which it is prepared. A discretionary 12.5% service charge will be added to your bill.
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