STARTERS

. Mixed Olives, Homemade Breads, Butter & Oils ror 2£6.50/£9.25 For 4 () (NG-Op) (VE-Opr)

. Chef’s Fresh Soup Of The Day, Homemade Toasted Bread, Butter £6.75 (1)VE-0pt) (NG-Opt)

. Baked Camembert, Honey, Rosemary, Homemade Toasted Bread £9.25/£12.00 (NG-0p1)(7)

. Citrus Cured Salmon, Watermelon, Pickled Cucumber, Citrus Gel, Caper Crumb £9.95 (vG)ypr)
. Shredded Duck & Orange Salad, Pomegranate, Orange Dressing £11.50/£21.50(NG)(DF)

. Red Pepper Arancini, Salsa Verde £7.95 (ve)ynG)

. Tomato & Basil Pesto Bruschetta £7.50 (vyve-0ps)

MAINS

. Sunday Roast—Choice of  Roast Striploin of Beef nvG-0p) £21.50
Roast Chicken (nvG-0p) £19.50
Roast Leg of Lamb (nG.0p1) £23.50

All Roasts accompanied by a Yorkshire Pudding, Roast Potatoes, Sage & Onion Stuffing, Cauliflower Cheese, Seasonal
Vegetables & Jus

. Small Roasts available for those with a smaller appetite £15.00 (NG-0pr)
. Combination Roast - All of the Meats, Extra Roast Potatoes & Extra Yorkshire Pudding £26.75 (vG-0p1)
. Mixed Vegetable & Red Lentil Parcel, Caulifiower Cheese, Yorkshire Pudding, Seasonal Vegetables, Roast Potatoes &

Vegan Gravy £15.50 v) ¢ Vegan Option Available - Cauliflower Cheese € Yorkshire Pudding will be removed, Extra Vegetables will be served)
. Beer Battered Haddock, Triple Cooked Chips, Minted Pea Purée, Tartare Sauce £16.75 /£9.50
. Honey Roast Ham, Duck Eggs, Triple Cooked Chips £14.00/£8.00 (ng)

. Italian Beef & Pork Burger, Homemade Brioche Bun, Tomato & Sweet Chili Chutney, Dill Pickle & Skinny Fries (vG-0p)
£17.50/£9.75

. Pulled Pork, Homemade Brioche Bun, Ruby Slaw, Dill Pickle & Skinny Fries (vG-0p1) £17.50/£9.25

. Teriyaki Black Bean Burger , Homemade Brioche Bun, Tomato & Sweet Chili Chutney, Dill Pickle & Sweet Potato
Fries (v) (vE-0pe) £15.50/£8.75

Add Extras to Any Burger (£1.25 Each) ve)
- Cheddar Cheese - Fried Egg - Blue Cheese -Bacon - Caramelised Onions

Dishes Subject to Availability
Please ask for any further allergy information (V) Vegetarian, (VE) Vegan, (NG) Non- Gluten (DF) Dairy Free

THE CORE OF CHICHESTER



