A La Carte

Sample menu

STARTERS

Golden cross Sussex goat’s cheese, beetroot & walnut salad
with a red wine reduction
£5.95

Potted crab with parsley & lemon creme fraiche, rosemary
toasts & foraged leaves
£6.50

Pressed terrine of pigeon, duck, guinea fowl & chicken with
apple chutney & dressed leaves
£6.20

Seared scallops with pea puree, prosciutto crisps & baby
mizuna
£8.50

MAIN COURSES

Corn fed chicken with wild mushroom risotto, wilted spinach & thyme jus
£13.95

Honey glazed duck breast with crushed potatoes, roasted baby beetroot &
baby leeks with garlic jus
£15.95

Bacon wrapped monkfish with colcannon, fine beans & a chive, crayfish & pink
peppercorn buerre blanc
£16.50

Pan roasted rump of lamb with bubble & squeak, creamed cabbage, aubergine
caviar, baby courgettes & rosemary jus

£17.95 (served medium rare)

Service charge will be added to parties of six or more. Thank you



