
Sunday Menu 

Sunday Chorizo £6.50

Chorizo Cooked In Red Wine & Shallots
With a Side Of Green Spanish Olives &

Warm Focaccia 

Croquetas
Croquetas De Jamon Iberico

Cured Iberico ham croquettes £6.30 
Croquetas De Bacalao

Cod croquettes £6.30
Croquetas de Queso Azul

Blue cheese croquettes £6.50

Starters 

Chicken & Wild Mushroom Terrine £6.50
Toasted Sough Dough & Maldon Salted Butter 
Cornish Sardines £6.50
Red Pepper Salsa & Garlic Oil
Crispy Calamari £6.50
Garlic Mayonnaise & Watercress  
Roasted Red Pepper & Tomato Soup £5.50
Warm Ciabatta & Maldon Salted Butter 
Mains

Pan Roasted Duck Breast £15.50
Celeriac Puree, Fondant Potato, Kale & Red Wine Jus
Fillet Of Sea Bream £14.50
Chorizo & Puy Lentils, Lemon Fine Beans 
Suffolk Pork Chop £13.50
Bubble & Squeak, Pancetta  & Baby Onion jus
Pumpkin grantorellone £13.50
Butternut Squash, Chilli & Sage Butter
Roasted Salmon Fillet £13.50
Leek & Potato Croquette, Lemon Dressing & Fine Beans  

THE MAIN EVENT 

SLOW COOKED PORK BELLY 14.50 

28 DAY AGED SIRLOIN OF BEEF 15.50 

LEG OF SALT MARSH LAMB 15.50 

RED LENTIL VEGETABLE BAKE 11.50 v 

Served with a selection of greens, swede puree, cauliflower cheese,
braised red cabbage, proper roast potatoes & ale Yorkshire puddings 

Desserts
Dark Chocolate, Amaretto & Almond Terrine £7.00

Dark Chocolate Sauce, Almond Crumb & Madagascan Vanilla

Blackberry Posset £6.50
Blackberry Coulis & Berry Ice Cream

English Cheeses £7.00
Golden Cross, Tunworth, Brighton Blue, Keens Cheddar & Chutney 

Sticky Toffee Pudding £6.50
Toffee Sauce & Clotted Cream

Sussex Apple Crumble £6.50
Vanilla Ice Cream Or Clotted Cream

-----------------------------------------------------------------------

Aperol Spritz, Aperol, Prosecco & Fresh Orange £7.80
Bloody Mary, Vodka, Celery Salt, Spicy Tomato £7.50
Espresso Martini, Vodka, Freshly Ground Espresso.£8.50 Add Patron xo +£4.50

Full Menu Of Pub Classics, Al A Carte & Authentic Tapas Available Monday To Friday Lunch & Dinner 


