
 
 
 

 
 

 
Steak & wine offer: 

2 x 8oz steaks, 4 side orders & a bottle of wine 
£45.00 

 
 

Starters 
 
 

Crustacean Plate For 2   £25.00  
Maldon Rock Oysters                                                           

Maldon Native Oysters 
Whole East Anglian Cock Crab  

Freshwater Crayfish 
                                                                                Pink Prawns 

  Brown Shrimps 
(all served with mayo, lemon & garlic aioli) 

 

 *** 
Platter of Home Smoked & Cured Fish  For 2   £15.00 

 

*** 
 Yoghourt & Cumin Marinated Quail,   £9.50 
Apple & Walnut Salad, Macerated Raisins 

 

 ***  
 

Carpaccio of Bluefin Tuna , Nicoise Dressing   £9.00 
 

*** 
 

Poached Chicken & Black Pudding Terrine, Runner Bean Chutney   £8.00 
 

*** 
 

Warm Salad of Lamb Offal & Smoked Bacon   £8.00 
 

*** 
 

Baby Artichoke Salad, Pickled Chanterelles, Poached Eggs   £7.50 
 

*** 
 

Dandelion & Herb Salad, Spring Vegetables, Lemon & Hazelnut Dressing   £7.00 
 

*** 
Marinated Octopus , Shaved Fennel & Liquorice   £9.50 

 
 



 
 

Mains 
 
                                                                                                                                                     

Saddle of Sussex Mutton, Boulangere of Shoulder,   £19.50 
Shallot Puree, Olive & Garlic Jus 

 
 

Roast Sea Trout, Fricasse of Crayfish,    £16.50 
Wild Mushrooms & Asparagus, New Season Garlic 

 
 

Roast Loin of Rabbit, Pie of Hogsback Ale Braised Leg,   £17.50 
Haricots Blanc, Baby Carrots 

 

 
Wild Halibut, Crushed Jerusalem Artichokes,   £18.00 

Cider & Oregano Steamed Mussels 
 

 
Linguini of New Season Vegetables, Herb & Rocket Broth   £16.50 

 

 
               Gratin of Butternut Squash, Chestnut and Oregano,   £16.50 

Leek and Parmesan Cream 
 
 

                   Loin of Venison, Celeriac Puree, Fondant Potato,   £19.50 
Red Wine Glazed Pear 

 

From The Grill 
(ALL GRILL DISHES COME WITH A CHOICE OF 2 SIDES) 

 
Chop of Ginger Long Haired Pig   £17.50 

(Plantation Pigs, Shakleford Surrey) 
 

Barnsley Chop of Suffolk Mule Lamb   £18.00 
 (Highfields Farm Sussex)  

 
10 oz  Rib Eye Pure Breed Sussex   £23.00 

(Highfields Farm Sussex) 
 

60 oz Onglet Pure Breed Sussex   £14.50 
(Highfields Farm Sussex) 

 
8 oz Sirloin of Aberdeen Angus   £19.00 

(Lydling Farm Godalming) 

 
Sides( £3.95) 

Rocket and parmesan salad  Dauphinoise Potato   Green Beans 
Cherry Tomato & Shallot Salad  Chunky Chips    Seasonal Cabbage 
Traditional Caesar Salad   Buttered New Potatoes  Mash Potato   
Roasted Root Vegetables   Mixed Leaf Salad   Chatenay Carrots  
Garlic Sauteed Mushrooms 
 

Should you be allergic to nuts or any specific ingredients please speak 
with a member of our team. 

Iain Inman, Head Chef 
 

We have included a 10% discretionary service charge. This charge is paid directly to the staff serving and cooking for you.  
We don’t expect you to pay this unless service meets your expectation. 


