


v Suitable for Vegetarians.  gf Gluten Free. 
A 10% discretionary Service Charge will be added to your bill. All prices include VAT. 

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. 
If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a team member for details.

 To Finish  

Pomegranate and Lychee Panna Cotta  £6.50
with strawberry coulis and chocolate shavings

Selection of Ice-Creams  £6.50
please choose 3 scoops from:

clotted cream, strawberry, dark chocolate or salted caramel

Classic Tiramisu  £7.50
served with drizzled raspberry gel

Winter Berry Cheesecake  £6.65
with raspberry coulis and broken meringue  

Hot Sticky Figgy Pudding gf  £6.75
drizzled with toffee sauce, served with thick custard or ice-cream  

Sussex Cheeseboard  £9.95
Brighton blue, Sussex Brie and Charmer

served with grapes, fruit chutney and savoury biscuits

 Sides v £4.00 each 

Chunky Chips

Creamy Mashed Potatoes

Panache of Vegetables

Mixed Salad 

Sweet Potato Fries

Buttered Broccoli

 Main Course  

Pan-Seared Sea Bream  £16.95
served with mashed potatoes, baby corn, wilted pak choi and ponzu sauce

Roasted Lamb Chops  £18.95
served with Moroccan couscous, pomegranate, baby carrots, 

pea purée and mint jus 

Five Spiced Confit Pork Belly  £17.95
served with carrot purée, baby courgettes, dauphinoise potatoes 

and red wine jus

Seared Venison Loin  £23.95
served with parsnip tart, glazed baby shallots, braised cabbage, 

soya beans and redcurrant sauce

Tossed Tagliatelle Pasta v  £14.95
served with flat mushrooms, baby asparagus, peas and dill cream cheese

 Starters  

Chef’s Soup of the Day  £6.75
served with petit pain

Ham Hock Terrine  £7.75
served with sourdough bread, gherkins, piccalilli and mixed leaves

Classic Prawn Cocktail  £7.95
served with avocado, baby gem lettuce, cherry tomatoes and avruga caviar

Tian of Quinoa, Beetroot and Crispy Kale v gf  £7.50
topped with guacamole, pine nuts and beetroot gel 

Spinach and Goat’s Cheese Tart v  £7.75
served with sun blushed cherry tomatoes and drizzled with balsamic reduction

Crispy  Fishcakes  £8.95
served with shaved fennel slaw, watercress, fried onions 

and a citrus dressing

 From the Grill 

SERVED WITH:
flat mushroom, tomato relish and chunky chips

PLEASE CHOOSE A SAUCE:
béarnaise, red wine, peppercorn, hollandaise or Brighton blue

7oz Corn-Fed Chicken Breast  £16.95

6oz Scottish Salmon Fillet  £18.95 

10oz Rib-Eye Steak  £25.95

7oz Fillet Steak  £28.95

Stuffed Romano Peppers v  £14.95
filled with barley and cream cheese, topped with crispy onions and tomato fondue drizzle and served with wilted rocket

 Liqueur Coffee & Dessert Wines  

Irish  £8.50
Jameson’s Whisky

French  £8.50
Grand Marnier

Sultan  £9.00
Baileys

Café Royalé  £9.00
Brandy

Calypso  £8.50
Tia Maria

Dessert Wine 175ml  £7.50
Bereich Bernkastel, J Brader

Mosel, Germany

Delicate fruity flavours with a light fresh style from the steep slatey slopes of the Mosel River.


