
ENQUIRE AT THE BAR TO BOOK FOR SUNDAY LUNCH

s m a s h  p a t t y  B u r g e r  ( G F  O P T I O N )
28-day dry aged Beef smash patty, topped with Beef Brisket,

Smoked Applewood Cheddar, House relish & Baby gem & Fries

F i s h  &  C h i p s  ( G F O )
Fresh line caught West Sussex Cod loin served with Chicken Stock

infused Pea Puree & Tartar sauce

W i l d  m u s h r o o m  r i s o t t o  ( V , V G O , G F )
Creamy wild mushroom risotto cooked with Thyme and white wine

and finished with or without Parmesan 

G R E Y F R I A R
S c o t c h  E g g  &  P i c c a l l i £8
Handcrafted local Sausage meat
combined with fresh runny Egg and
served with a homemade Piccalil l i

h a r r i s a  h u m m u s  &

M e d i t e r r a n e a n  m e z z e   ( v , g v o )
creamy spiced  hummus served
with toasted flat bread, olives,
cucumber and herbs

£9

S o u p  o f  t h e  d a y  ( V ,  G F O )
delightful season homemade soup
served with fresh baked bread and
butter

£6.5
 s a l t  a n d  p i n k  p e p p e r c o r n  s q u i d

House seasoned fresh squid in a
salt and pink peppercorn tempura
served w lime aioli

£9

p u l l e d  p o r k  t a c o £9
Mouthwatering sticky pulled pork taco
served with an asian slaw 

L o a d e d  s w e e t  p o t a t o  w e d g e s
Sweet Potato wedges topped with herbs
and feta and delightfully spiced Dukka

£8

B l a c k  p u d d i n g  c r o q u e t t e
With the perfect crunchy exterior and
creamy interior tare rich and savoury and
served on a bed of watercress

£8

a s i a n  s p i c e d  c r i s p y  c h i c k e n  b u r g e r  
Melt in the mouth chicken thigh burger with  served in a pretzel bun

with Asian style slaw

-  m a i n s  -

s i d e s
T h i c k  c u t  h o u s e  f r i e s  ( v , g f o )

P a r m e s a n  T r u f f l e  F r i e s  ( v , g f o )

£5

£6.5
h o u s e  s a l a d  ( v , g f o ) £5

G R E E N  g o d d e s s  w  t o f u  o r  h a l l o u m i

( G F , V , V G O ) £15Chargrilled brocoli , baby spinach,  
edamami beans, pickled cucumber and
coconut rice with a tahini herb dressing

P e s t o  c h i c k e n  ( G F ) £15
Chargrilled brocoli , baby spinach,  
edemami beans, pickled cucumber and
coconut rice with a tahini herb dressing

s e s a m e  c r u s t e d  t r o u t  ( G F ) £16
Chargrilled brocoli , baby spinach,  
edemami beans, pickled cucumber and
coconut rice with a miso ginger dressing

£17.50

£18

£15

£17.50

p o r k  a n d  l e e k  s a u s a g e s ,  m a s h  a n d  o n i o n  g r a v y
Award winning pork and leek sausages served on a bed of creamy

mash and rich onion gravy

16.00

- SMALL PLATES-

- BUDDAH BOWLS-

PLEASE ENSURE YOU ADVISE YOUR SERVER OF ANY ALLERGIES OR INTOLERANCE'S.

P a n  r o a s t e d  p o r k  l o i n  w i t h  b r a i s e d  p o r k  c h e e k ( G F )
Served with white onion and pomme puree and heritage carrots

and red wine Jus
19.75




