STARTERS...
. Soup of the Day, Granary Bread £6.00 (v / GF-opt)

. Ham Hock Terrine, Maple Glazed Apple, Pickled Red Cabbage, Granary Toast £7.00 (GF-opt)
. Shredded Confit Duck Leg Tian, Cucumber Relish, Passion Fruit Coulis £7.00
. Goats Cheese Sorbet, Heritage Beetroots, Pumpkin Jam, Melba Toast £7.00 (v / GF-opt)
. Wild Mushroom & Chestnut Bruschetta, Roast Red Pepper Dressing £6.00 (VE / GF-opt)
MAINS
. 60z Lamb Rump, Minted Pea Puree, New Potatoes, Seasonal Vegetables, Red Current Jus £17.00 (GF)

. Slow Roast Pork Belly, Celeriac Dauphinoise Potatoes, Cabbage, Heritage Carrots, Apple Jus, Crackling
£17.00 (GF)

. Monkfish Tail, Fried Saffron Arancini, Fragrant Mussel Bisque, Crispy Leek & Samphire £18.00 (GF-opt)
. Pumpkin Risotto, Parmesan & Rocket Salad, Sage Oil, Focaccia Bread £13.00 (v)

. Chargrilled Aubergine & Courgette, Roasted Vegetables, Provencal Sauce, Rosemary Polenta Balls,
Basil Dressing £13.00 (VE / GF-opt)

. 50z Fillet Steak, Triple Cooked Chips, Pickled Onion Ring, Kale, Poached Egg, Peppercorn Jus £24.50

CRATE CLASSICS...

. Roast Hake Loin Wrapped in Parma Ham, Spring Onion Potato Cake, Sun-Dried Tomato, Caper &
Samphire Cream Sauce £16.00

. Honey & Mustard Glazed Gammon Ham, Fried Duck Eggs, Triple Cooked Chips £11.00 (GF-opt)
. 80z Beef Burger, Sussex Charmer Cheddar, Goodwood Bap, Cornichons, Triple Cooked Chips £12.00

. Beer Battered Catch of the Day, Triple Cooked Chips, Pea Purée, Tartare Sauce £13.00

All Dishes Subject to Availability
Please ask for any further allergy information (V) Vegetarian, (VE) Vegan, (GF-opt) Gluten Free option



