


SMALL PLATES

MAINS

BURGERS

SIDES

v= vegetarian , vg= vegan, vgo= vegan option, ngci= non gluten containing ingredients
Please inform us of any allergies, intolerances or special dietary requirements before placing 

Beef Swiss
5oz beef patty with melted Swiss cheese 

& porcini mayonnaise (ngcio) £17

Wild Venison 
5oz venison patty with blue cheese & 

port & blackberry chutney (ngcio) £18

Hunter’s Chicken 
Grilled chicken thigh, smoked bacon, 
mozzarella & BBQ sauce (ngcio) £17

Spiced Black Bean
Roasted squash & spiced black bean patty with 
grilled halloumi & chilli jam (ngcio)(vgo) £16

Hand Cut Chips (vg)(ngcio) £5 
Add cheese 1 

Rosemary Focaccia  (v)(vgo) £5
With whipped marmite butter 

Koffman Fries (vg)(ngcio) £5
Add cheese £1  

Mixed Green Salad (v)(vgo)(ngci) £5 
With honey mustard dressing

Soup of the Day
Served with bread & butter – see

blackboard for today’s flavour (v)(vgo)(ngcio) £7

George Payne Meatballs
Hand rolled beef, pork & fresh herb 
meatballs with Marinara sauce £9

Grilled Steak Strips
Slices of grilled local steak served 

with hand chopped chimichurri (ngci) £10

Fish & Chips
Battered local & sustainable white fish, hand 

cut chips, mushy peas, tartar sauce
 & grilled lemon (ngcio) (ngci) £18

Beef Shin Cottage Pie 
Beef shin slow braised in red wine and fresh herbs, 

with carrots, onions & celery, topped with 
cheesy mash, served with a side of 

seasonal greens (ngci) £18

Poached Cod Loin 
Atlantic cod loin poached in thyme butter 
with sauteed potatoes, kale & a smoked 

bacon, wild mushroom & 
brandy cream sauce (ngci) £19

Hassleback Jerusalem Artichokes
With truffle mayonnaise, parmesan 
& crispy sage (v)(vgo)(ngci) £8

Pan Roasted Tiger Prawns
Whole black tiger prawns flambéed in 

vodka with bloody Mary butter (ngci) £9

Bourbon BBQ Chicken Lollipops
French trimmed chicken drummer 

pops with sticky BBQ honey glaze (ngci) £9

Toad in the Hole
Brighton sausages served in a giant 

Yorkshire pudding with mash, seasonal greens 
& gravy, See blackboard for today’s flavour (vo) £18

Aubergine Schnitzel  
Whole breaded aubergine, fried until golden, 

served with spiced black bean hummus, 
coconut yoghurt, chilli sauce, 

apricot & fresh herb salad (vg) £16

Chef’s Pie of the Day
Puff pastry pie served with buttery mash, 

seasonal greens & red wine gravy

See blackboard for today’s flavours (vo) £18


