‘B RASSERIE

STEAK & WINE OFFER;:
2 X 80Z 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
C4LL SERVED WITH MAYO, LEMON & GARLIC A/OL/)
* %%
PLATTER OF HOME SMOKED & CURED FISsH FOR2 £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 & HAZE1L NUT 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
HAaRICOTS 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 PIc £17.50
(PLANTATION PIGS, SHAKLEFORD SURREY)

BARNSLEY CHOP OF SUFFOLK MULE LAMB £18.00
(HIGHFIELDS FARM SUSSEX)

10 0z RIB EYE PURE BREED SUSSEX £23.00
(HIGHFIELDS FARM SUSSEX)

60 0Z ONGLET PURE BREED SUSSEX £14.50
(HIGHFIELDS FARM SUSSEX)

8 0Z 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.



