
 

 
 
8 OZ FILLET OF ABERDEEN ANGUS....................26.50 
(C.H. Wakelings, Godalming) 
 
8 OZ SIRLOIN ...............................................20.50 
(C.H. Wakelings, Godalming) 
 

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

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 

 
 
BREAST OF SMOKED WOOD PIGEON, watercress, 
cobnut salad, blackberry vinaigrette ····················· 8.50 
506 hautes cotes de beaune, delagrange, burgundy,2008 ···11.50 
 

WILD RABBIT CASSOLET TERRINE, php black pudding,  
mustard sabayon ·························· ······················8.50 
668 Chianti, Fattoria Montellori, Tuscany, Italy 2007……….9.00 
 

ARTICHOKE SALAD, poached quail eggs,  
girolle vinaigrette, sherry jelly ···· ······················8.00 
360 white merlot, contrada, guido brivio, switzerland 2007.10.00 
 

CEVICHE OF RED MULLET, sorrel cress, candied 
chilli & lemon ····························· ······················7.50 
293 sancerre, les longues fins, loire, france 2008 ·············11.00 
 

SEARED SCALLOPS, haggis beignets, sweede puree,  
potato fondants ·························· ······················12.50 
423 sauvignon blanc, cloudy bay, marlborough, 2008 ········14.50 
 

GRILLED PURPLE SPROUTING BROCOLLI, girolle vinaigrette, 
fried ewe’s cheese······················· ······················7.00 
340 gavi di gavi, tacchino, piedmont, italy 2008··················9.00 
 

MORROCCAN SPICED MONKFISH, Palestinian cous cous, 
grilled courgette & candid lemon terrine, spiced  
mango puree……………………………………………….9.50 
260 Riesling, Cave Vinicole de Ribeauville, France 2006 ……8.00 
   
 
  

Entrees 
CURRY SCENTED COD, black bean & ginger braised tripe··························· 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 
 

HONEY ROAST SUFFOLK-BRED DUCK, soy & sesame glazed garden  
vegetables, linguini ··········································································· 19.50 
673 rosso di montalcino, ferrero, Tuscany, italy 2007 ··········································· 11.00 
 

ROAST BREAST & LEG OF GROUSE, faggots of hare, sourdough  
puree, parsnips, trompettes & local elderberry jus  ····························· 21.50 

716 Rioja Crianza, Bodegas Lealtanza, Spain 2006·················································· 10.50 
 

ROAST LOIN OF VENISON, beetroot puree, boulangere potato, 
cavalo nero ····················································································· 21.00 
668 Chianti, Fattoria Montellori, Tuscany, Italy 2007………………………………………...9.00 
 

FILLET OF PLAICE, sautéed crayfish, hereford snails & trompettes 
rostï, parsley cream ········································································· 19.00 
211 petit chablis, domaine de la moliere, france 2008…….. ···································· 10.50   
 

SMOKED AUBERGINE RISOTTO CAKE, ratatouille vinaigrette,  
crisp basil························································································ 16.50 
541 brouilly, domaine louis tete, beaujolais, france 2008 ······································ 7.50 

 

 
 
 

Early bird menu 
 

starter 
 

Soup of the day 
 

PHP black pudding,  
mustard sabayon   

 

Ceviche of mullet 
 

main 
 

Huntsham Farm steak & kidney 
stew, mash & carrots 

 

Roasted Gurnard, coriander 
Crushed new potatoes,  

romanesque 
 

Butternut Squash &  
cobnut Risotto 

 

dessert 

 

Victoria plum soup with  
yoghurt sorbet, champagne 
jelly & britanny shortbread 

 

Chocolate mousse, praline  
feuillantine, vanilla ice cream

       
Selection of home made ice 

cream and sorbet 
 

2 courses 18.00 
3 courses 21.00 

Available 
Monday-Saturday 6-7 pm 

 

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 buttered new potatoes  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 


