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Autumn / Winter 2023

Menu 1 £55.00 for 3 courses 

STARTERS 
 

 Warm Squash, Candy Beetroot and Jerusalem Artichoke Salad,
 Ancient Grains, Crispy Kale, Umami (VE, GF)

Ham Hock and Local Partridge Terrine, Blushing Pickled Pear,
Caramelised Onion Toast 

Three Malden Rock Oysters, Mignonette, Lemon (GF)
 

 MAINS 
 

Southdowns Game Pheasant Breast, Slow Cooked Leg, Chestnut and Pearly 
Barley,

 Garlic Roasted Sprouts

Grilled South Coast Flat Fish, Cockle Butter, Roasted News,
Purple Sprouting Broccoli (GF)

Wild Mushroom and Celeriac Risotto, Crispy Hen
Egg, Truffled Pecorino (V)

 
DESSERTS 

 
Lemon and Pink Grapefruit Posset, Crushed Raspberries, Nutty Biscotti (V)

Milk Chocolate Marquise, Blackcurrant Sorbet, Honeycomb (VE)

Hungry Guest Cheese Room Selection, Pickles, Water Biscuits 
(V) (£3 Supplement)



Autumn / Winter 2023

Menu 3 £75.00 for 3 courses
 

STARTERS 
 

Pan Roasted Scallops, Cauliflower Preserved Lemon Puree,
Caper and Raisin Dressing 

Venison Fillet Carpaccio, Pickled Beetroot, Garden Herb Beignet

Kohlrabi and Five Onion Pakora, Mango Chutney (VE, GF)

 
MAINS 

 
Beef Fillet, Slow Cooked Cheek, Black Garlic Fondant,

Winter Greens, Wagyu Fat Jus (GF)

Halibut, Lobster Buttered Leeks, Dulse Seaweed Buttered
Hasselbacks, Oyster Beignet (GF)

Iman Biyaldi, Radicchio Squash Ragout, Za’atar Roasted Leeks, Greek Basil (VE)
 
 

DESSERTS 
 

Blueberry and Mascarpone Torte, Blueberry and Vanilla Compote, 
Sesame Tuille (V)

Dark Chocolate and Clementine Torte, Baked Clementine Sorbet (VE)

Baked Baron Bigod, Quince Jelly, Pistachio and 
Honey, Potato and Rosemary Toast (V)

Autumn / Winter 2023

Menu 2 £65.00 for 3 courses 
 

STARTERS 
 

Roasted Celeriac Veloute, Wild Mushrooms, Red Vein Sorrel (V, GF)

Southdowns Venison Shoulder Croquette, Spiced Red Cabbage
Pickle, Lovage Verde

Chalkstream Trout Gravadlax, Charred Orange, Shaved
Fennel, Caper Aioli (GF) 

 
MAINS 

 
Kentish Lamb Rump, Crispy Belly, Turnip Tops, Cavolo Nero,

 Black Garlic Turnips, Minted Jus
 

Roasted Hake Fillet, Puy Lentil Ragout, Surf
Clams, Prawn Bisque (GF)

Lebanese Spiced Cauliflower Steak, Tabouleh, Babaganoush, Pickled
Oyster Mushroom Fritter, Pomegranate  (VE)

 
    DESSERTS  

 
Dark Chocolate and Hazelnut Delice, Honey Yoghurt Ice Cream (V,GF)

Vanilla and Pineapple Baked Alaska, Lemon Balm (V)

Hungry Guest Cheese Room Selection, Pickles, Peters Yard Sourdough Biscuits 
(V)
 



Chardonnay

Lost Angel Chardonnay, California, USA, 2018
Petit Chablis, Domaine Hamelin, Burgundy, France, 2021

Chardonnay Cuvée du Pape, Château Ksara, Lebanon, 2019
Chablis 1er Cru, Fourchaume, Jean-Marc Brocard, Burgundy, France, 2021
Meursault Vieilles Vignes, Vincent Girardin, Burgundy, France, 2021

‘Where Dreams Have End’ Chardonnay, Jermann, Italy, 2021
Chardonnay, Cervaro Della Sala, Antinori, Italy, 2019

Sauvignon Blanc

Touraine Sauvignon, Domaine du Haut Perron, Loire, France, 2021
Sauvignon Blanc, Mahi, Marlborough, New Zealand, 2022

Sauvignon Blanc, Vette di San Leonardo, Trentino, Italy, 2022
Sancerre Blanc, La Croix du Roy, Loire, France, 2022

Picpoul de Pinet

Picpoul de Pinet, Domaine Beauvignac, Languedoc, France, 2022

Riesling & Gruner Veltliner

Riesling, Federspiel, Rudi Pichler, Austria, 2022
Gruner Veltliner, Federspeil, Rudi Pichler, Austria, 2021

Viognier & Blends

Viogner Oliver Coste, Vin de Pays d’Oc, France, 2022
Viognier Rousanne, Bablyon’s Peak, Swartland, South Africa, 2022

WHITE



Pinot Gris, Pinot Grigio

Pinot Bianco, Quercus, Goriska Brda, Slovenia, 2022
Pinot Grigio, Castel Firmian, Trentino, Italy, 2022

XIV Pinot Gris, Pulenta Estate, Mendoza, Argentina, 2022
Pinot Gris, Stopham, Sussex, England 2022
Pinot Blanc, Stopham, Sussex, England 2022

Pinot Blanc, Jermann, Fruili, Italy 2021

Encruzado, Dão Portugal & Blends

Encruzado, Dão Branco, Prunus, Portugal, 2021

Albariño / Alvarino

Albariño ‘Sobre Lias’, Casal Caeiro, Rias Baixas, Spain, 2021

Gavi

Gavi di Gavi ‘La Meirana’, Broglia, Piedmonte, Italy, 2022

Fiano

Fiano, Codici, Puglia, Italy, 2021

WHITE

ROSE

Pinot Grigio Rose, Mannara, Italy, 2022
Saint Roche-Les-Vignes, Côtes de Provence, France, 2022
Folc Rose, Dry English Rose Wine, Kent, England, 2022

‘M’ de Minuty, Côtes de Provence, France, 2022
Whispering Angel, Château d’Esclans, Côtes de Provence, France, 2022

Méthode Champenoise

Nyetimber Classic Cuvee Brut, West Sussex, England, NV
Nyetimber Rose, West Sussex, England, NV

Nyetimber Blanc de Blanc, West Sussex, England, 2013
Nyetimber Tillington Vineyard, West Sussex, England, 2013

Nyetimber 1086, West Sussex, England, 2009
Drappier 1er Cru Brut, Champagne, France, NV

Drappier Rosé de Saignée, Champagne, France, NV
Drappier Grande Sendrée, Champagne, France, 2012
Wiston, Traditional Method, West Sussex, England, NV

Wiston Rose Brut, West Sussex, England, NV

ENGLISH FIZZ
 & CHAMPAGNE

SPARKLING

Prosecco

Itinera Prosecco, Treviso, Italy, NV
Itinera Prosecco Rose, Treviso, Italy, NV

Non-alcoholic

Dry Dragon, ‘Sparkling Tea’, Buckinghamshire, England

Cider

Gospel Green Brut, West Sussex, England
Gospel Green, ‘The Rose’, West Sussex, England



REDS

Merlot & Blends

Merlot, Domaine La Prade, Languedoc, France, 2022
Merlot, Perdriel, Lujan de Cuyo, Argentina, 2020

Château Perron, Lalande-de-Pomerol, Bordeaux, France, 2018

Cabernet Sauvignon & Blends

Cabernet Sauvignon Merlot, Buitenverwachting, South Africa, 2020
III Cabernet Sauvignon, Pulenta Estate, Mendoza, Argentina 2020

Château Ksara Rouge, (60% Cab Sauv, Merlot & Petit Verdot), Lebanon 2018
Château Cissac, Haut Médoc, Cru Bourgeois, France, 2018
Château d’Angludet, Margaux, Bordeaux, France, 2014
Château Kirwan, Margaux, Bordeaux, France, 2017

Château Langoa-Barton, St Julien, Bordeaux, France, 2015

Pinot Noir 

Pinot Noir Mahi, Marlborough, New Zealand, 2021
Maranges 1er Cru, Clos de la Fussière, Xavier Monnot, Burgundy, 2019
Gevrey-Chambertin, Domaine Perrot-Minot, Burgundy, France, 2017
Beaune 1er Cru Grèves, Domaine Tollot-Beaut, Burgundy, France, 2019

Pinot Noir ‘The Crusher’, Clarksberg, Napa Valley, USA 2018
Pinot Noir, ‘North Coast’, Buena Vista, California, USA 2020

Gamay

Fleurie ‘La Madone’, Beaujolais, France, 2020



REDS

Syrah, Shiraz, & Blends

Crozes Hermitage, La Matinière, Ferraton Père Et Fils, Rhône Valley, France 2020
Châteauneuf-du-Pape, Domaine Beaurenard, Rhône Valley, France, 2021

Underhill Shiraz, Yarra Yering, Yarra Valley, Australia, 2015

Tempranillo

Tempranillo, ‘Barrica 3’, Candidato, Castilla y Leon, Spain, 2019 
Rioja Reserva, Promesa, Spain, 2016

Alion, Ribera del Duero, Vega Sicilia, Spain, 2017

Nero d’Avola & Blends

Pieno Sud, Frappato, Nero d’Avola, Sicily, Italy, 2021
Feudo Arancio, Nero d’Avola, Sicily, Italy, 2021

Nebbiolo

Barolo Bussia, Prunotto, Piedmonte, Italy, 2018

Sangiovese & Blends

Tignanello, Toscana IGT, Tuscany, Italy, 2019
Poggio Antico, Brunello di Montalcino, Italy, 2013

Chianti Superiore, Santa Cristina, Tuscany, Italy, 2021

Corvina & Blends

Valpolicella Classico, ‘Bonacosta’, Masi, Veneto, Italy, 2021
Vaio Armaron, Serego Alighieri, Amarone della Valpolicella, Italy, 2015

REDS

Negroamaro & Blends

Ducale, Salice Salentino, Riserva, Italy, 2019

Primitivo, Zinfandel

Primitivo, Visconti della Rocca, Puglia, Italy, 2021
East Bench Zinfandel, Ridge Vineyards, California, USA, 2019/20

Lytton Springs, Ridge Vineyards, California, USA, 2019

Barbera

Vistamonti, Piedmonte DOC Barbera, Italy, 2021

Malbec

Malbec Colección, Finca La Colonia, Mendoza, Argentina, 2022
III Malbec, ‘Pulenta Estate’, Pulenta, Mendoza, Argentina, 2021/22

Glasses from £7 | Bottles from £25



Virgin Cocktails

Pink Pumpkin Pineapple Punch
Pink Grapefruit Juice | Pineapple Juice | Pumpkin Spice Syrup | Grenadine

Seedlip Grove Sour 
Seedlip Grove | Cranberry Juice | Lemon Juice | Grenadine | Egg White 

Shirley Temple 
Rose Lemonade | Ginger Ale | Lemon Juice | Grenadine 

Hawaiian Short Fizz 
Pineapple Juice | Ginger Syrup | Lime Juice | Soda Water 

Seedlip Spiced Martini
Seedlip Spiced | Ginger Syrup | Lime Juice | Cloudy Apple Juice 

Seedlip Garden Collins
Seedlip Garden | Cucumber Syrup | Lemon Juice | Elderflower Tonic Water

Apple Beer
Cloudy Apple Juice | Cinnamon Syrup | Lemon Juice | Non-Alcoholic Beer

Pomegranate Iced Tea
Pomegranate Juice | Earl Grey Tea | Lemon Juice | Almond Syrup 

Classic Cocktails 

 Espresso Martini
Smooth Vodka | Kahlua Coffee Liqueur | Simple Syrup | Double Espresso

Cosmpolitan
House Vodka | Triple Sec | Lemon Juice | Cranberry Juice

Negroni
Dry Gin | Campari | Sweet Vermouth | Orange Bitters

Bramble
Dry Gin | Chambord Black Raspberry Liqueur | Lemon Juice | Simple Syrup

Margarita 
Olmeca Reposado Tequila | Triple Sec | Lime Juice

Paloma
Olmeca Reposado Tequila | Simple Syrup | Lime Juice | Pink Grapefruit Juice

Old Fashioned 
Bourbon Whisky | Demerara Syrup | Angostura Bitters

Whisky Sour
Bourbon Whisky | Simple Syrup | Lemon Juice | Egg White

Mai Tai 
White Rum | Gold Rum | Dark Rum | Lime Juice | Orgeat Syrup | Orange Juice

Mojito
White Rum | Lime Juice | Simple Syrup | Soda Water

COCKTAILS COCKTAILS




