Starters
Chef’s Soup of the Day £6.50
served with petit pain

Chicken and Apricot with Tarragon Terrine £7.50
served with Grand Marnier spiced chutney and rye toast

Tossed Salad of Brighton Blue v gf £7.50
served with red and white quinoa, sunflower seeds
and pomegranate dressing

Sautéed Chicken Livers £7.95
served with herbed croutons and deglazed with raspberry vinegar
Prawn Cocktail and Avocado £7.95
served with cucumber collar and chilli oil

Sussex Charmer and Onion Marmalade tart v £7.50
served with quinoa and balsamic reduction

Main Course
Tricolore Penne and Roasted vegetables in a Spicy tomato sauce v £13.95
topped with rocket leaves and herbed oil
Venison and Red Wine Sausages £15.95
served with pomme purée with roasted shallots and red wine jus

Five Spiced Rolled Confit Pork Belly £17.95
served with carrot purée, dauphinoise potatoes and red wine jus

Salmon Fillet, Crushed Potatoes and Olives £17.95
served with hollandaise sauce and broccoli stems

Tandoori Marinated Lamb Rump Rogan Josh £18.95
served with garlic and coriander chota naan, spring onions, basmati rice,
tomato and cucumber raita

From the Grill
Haloumi, Aubergine and Courgette Kebab v £13.95
7oz Corn Fed Chicken Breast £16.95

10oz Rib-Eye Steak £25.95

6oz Scottish Salmon Fillet £17.95

7oz Fillet Steak £28.95

SERVED WITH:
flat mushroom, confit tomato and chunky chips
PLEASE CHOOSE A SAUCE:
béarnaise, red wine, peppercorn, hollandaise or Brighton blue

Sides £4.00 each
Chunky Chips

Panache of Vegetables

Sweet Potato Fries

Steamed New Potatoes

Mixed Salad

Tomato and Onion Salad

To Finish
Lady Grey Panna Cotta £6.50
walnut shortbread and forest fruit compote

Hot Sticky Figgy Pudding gf £6.50
drizzled with toffee sauce, served with thick custard or ice cream

Great British Ice-Cream £6.50
please choose 3 scoops from:
clotted cream, strawberry, dark chocolate or salted caramel

Homemade Chocolate Brownie £6.50
served with vanilla and clotted ice-cream and salted caramel sauce
Bergamot Glazed Tart £6.50
served with blood orange sorbet and drizzled with raspberry nectar

Sussex Cheeseboard £9.95
Brighton blue, Sussex Brie and Charmer
served with grapes, fruit chutney, quince jelly and savoury biscuits

Liqueur Coffee
Irish £8.50
Jameson’s Whisky
French £8.50
Grand Marnier

Calypso £8.50
Tia Maria

Sultan £9.00
Baileys
Café Royalé £9.00
Brandy

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.

