
 If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before ordering your meal. Prices 
include VAT. A discretionary 12.5% gratuity will be added to your bill. 

 
 
 

 

 

 

 

STARTERS 

 
Maldon rock oysters 

Pickled chilli, grape, cucumber 

Three – 12 Six - 20 
 

Celeriac ‘scallops’ 
seaweed, lemon grass, carrot, hazelnut, Sea beet 

14 
 

Chicken Liver Parfait 
 chicken buter, brioche, red onion  

16 
 

Seabass tartar 
Avocado, mango, coconut, kimchi, crisp skin 

18 
 

Beef tartar 
 herb crumb, shallot, shimeji, truffle, potato skin consommé 

20 
 

White onion panna cotta 
Sussex camembert, white balsamic, black garlic and leek  

15 
 

Wild garlic velouté 
Hedgerows, crispy hens egg 

12 
 
 

 

 

 

 

 

 

 

 

 
 



 If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before ordering your meal. Prices 
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MAINS 
 

 
Duo of Hogget 

 root boulangère, cockles, red cabbage, red wine 
38 

 
Bream fillet 

squid ink, risoto, Cauliflower, caviar, herbs 
32 

 
Gin cured Mackerel 

fresh pea, borlo�, asparagus, chive  
29 

 
Duo of Gressingham Duck 

Beetroot, apple, port 
39 

 
Roast buternut 

Jerusalem ar�choke, truffle, king oyster, dauphinois, mushroom ketchup 
22 

 
Potato and Parmesan gnocchi 

 ceps, asparagus, Parmesan 
24 

 
 
 
 

FROM THE GRILL 
Aged beef rib or sirloin /  5 per oz (4oz min) 

Pork T bone  / 35 
lamb chump chop  /  38 

All served with a sauce of your choice: 
Pepper, cafe de Paris, bearnaise, chimichurri 

 

 

SIDE ORDERS AT 6.5 
Pomme puree 
potato gratin 
House salad 

Rosemary salt chips 
Fine beans and shallot 

Sussex brassicas 

 

 
 

 



If you have a food allergy, intolerance or sensitivity, please speak to your 
server about ingredients in our dishes before ordering your meal. Prices 

include VAT. A discretionary 12.5% gratuity will be added to your bill. 
 
 
 

 

DESSERTS 

 

Coffee and doughnuts 
Vanilla pannacotta, raspberry, coffee, sable 

 
Lemon and basil cheesecake 
Rhubarb, pistachio, meringue 

 
Almond financier 

Hazelnut, pecan, caramel, praline, almond 
 

Chocolate delice 
Chocolate, milk, crisp 

 
Sussex cheese plate 

Homemade sour dough, chutney, grapes, celery  
£5 supplement 

 
Dessert Wines 

 
Tokaji 6 Puttonyos (Hungary) 100ml £15.50 

Pedro Ximenez, (Spain) 100ml £8 
Sauternes (France) 100ml £8 

Muscat de Frontignan (France) 100ml £6 
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