
10 OZ RIB EYE PURE BRED SUSSEX..................24.50 
(High fields Farm Sussex) 
 

8 OZ FILLET OF ABERDEEN ANGUS....................26.50 
(C.H. Wakelings, Godalming) 
 

8 OZ SIRLOIN ...............................................20.50 
(C.H. Wakelings, Godalming) 
 

12OZ RUMP STEAK........................................19.50 
(C.H. Wakelings, Godalming) 

 
SAUCES: 
bordelaise, bearnaise, blue cheese, peppercorn  
 

CHOP OF GINGER LONG HAIRED PIG ..................18.50 
(Plantation Pigs, Shakleford Surrey) 
 
BARNSLEY CHOP OF SUFFOLK MULE LAMB .........19.00 
(High fields Farm Sussex) 

appetizers 
 
 

SMOKED WILD SEATROUT, orange dressing,  
lemon jelly, baby sorrel ·············· ······················9.00 
293 sancerre, les longues fins, loire, france 2008 ·············11.00 
 
OPEN RAVIOLI OF DORSET CRAB, iceberg lettuce,  
roasted cherry tomato, crab bisque ······················10.50 
423 sauvignon blanc, cloudy bay, marlborough, 2008 ········14.50 
 
CARPACCIO OF SMOKED BEEF, st. georges mushroom,  
broad bean vinaigrette, shaved berkswell ···············8.50 
506 hautes cotes de beaune, delagrange, burgundy,2008 ···11.50 
 
ARTICHOKE SALAD, poached quail eggs,  
girolle vinaigrette, sherry jelly ···· ······················8.00 
 360 white merlot, contrada, guido brivio, switzerland 2007 10.00              
 
SUSSEX QUAIL SALAD, fresh almonds,  
semi-dry grapes, salad cream ········· ······················8.50 
277 vouvray, cuvee silex, loire, france, 2009···················8.50 
 
GRILLED SARDINES, marinated peppers, 
Bouillaibaisse dressing, aioli. ········ ······················7.50 
211 petit chablis, domaine de la moliere, france 2008……..10.50   
 
SLOW ROAST PORK BELLY, spiced aubergine,  
brochette of offal, asian salad······ ······················8.50 
560 chateauneuf du pape, cristia, rhone, france 2008········13.00  
 

 

entrees 
FILLET OF LOCAL BROWN TROUT, linguini, sautéed seaweeds, crayfish, fennel 18.00 
220 rully, albert sounit, st. jacques, burgundy, france 2007································· 14.00   
 

LOIN OF ENGLISH ROSE VEAL, fondant potato, peas, pancetta, 
café de paris butter ···········································································20.00 
604 chateau de gironville, cru bourgeois, bordeaux, france 2006 ·························· 11.00 
 

SAUTEED CALVES LIVER, creamed shallot & thyme tart, mushroom  
& bacon  cream ·················································································17.50 
668 chianti, fattoria montellori, tuscany, italy 2007··············································· 9.00 
 

SADDLE OF SUSSEX MULE LAMB, braised shoulder, boulangere,  
roast garlic ·····················································································19.50 
760 merlot/cabernet, the ladybird laibach, south africa 2008 ································· 11.00 
 

FILLET OF PLAICE, crayfish mousse, php ham wrapped white asparagus,  
oyster cream·····················································································19.00 
220 rully, albert sounit, st. jacques, burgundy, france 2007································· 14.00   
 
ROAST POLLOCK, ragout of mussels, jersey royals, gospel green cider ·····18.50 
373 estancia, chardonnay, monterey, california 2007·············································· 11.00 
 

LAVERSTOKE PARK MOzzARELLA, stuffed globe artichoke,  
ratatouille dressing, fried herbs··························································16.50 
541 brouilly, domaine louis tete, beaujolais, france 2008······································· 7.50 
 

 
 

table d’hote menu 

starter 
Soup of the day 

 

home cured ham, girolles, 
shallot dressing, rocket salad 

 

Water melon, pine nut, ewe’s 
cheese, dressed leaves 

 
main 

 

middlewhite sausages and mash 
 

fillet of pollock, runner 
beans, rainbow chard 

 

garlic & mushroom risotto 
 
 

dessert 
lime & praline crunchy,  
marinated strawberries, 

poached rhubarb & crumble 
 

steamed carrot & spices 
sponge cake, roasted  

pineapple, pineapple sorbet 
 

selection of home made ice 
cream and sorbet 

 
2 courses 20.00 
3 courses 25.00 

 

breakfast mon-sat 7.00 -10.00am 

 sunday 8.00 -10.30am 

lunch mon-fri 12.00 - 2.30pm 

 sunday 12.30 - 3.00pm 

dinner mon-sun 6.00 -10.00pm 

 sides 4.00  

rocket & parmesan salad jersey royals Chantenay carrots 

mixed leaf salad chunky chips sautéed mushrooms 

cherry tomato & shallot salad mash potatoes rosemary & garlic roasted courgettes 

traditional Caesar salad dauphinoise potato Runner beans 

fillet 
rump ribeye sirloin 

brisket shin 

chuck silverside 

from the grill 

A 10% discretionary service charge will be added to all bills.  
This charge is paid directly to the staff 


