
 

 

Peas and broad bean soup, campaillou bread and butter 6 

 

Brixham crab, pink grapefruit, basil and mint salad, brown crab 

mayonnaise 8 

 

Chicken and bacon croquettes, anchovies, iceberg, Caesar 

dressing, shaved Sussex Charmer 7 

 

Nutbourne tomato, peach, mint and English ricotta salad 6.5 

 

Desserts  

Beer battered cod, fries, mushy peas and 

lemon tartare 13.5 

 

Prime British beef burger, melted 

cheese, real ale onions, gherkin, ketchup, 

mayo, iceberg lettuce, fries 12.5 

 

Red and black quinoa, kale, beetroot, 

avocado, roasted fennel, pomegranate 

salad, toasted pumpkin seeds 11.5 

 

21 day aged rib of beef, garlic butter, 

watercress, fries 23.5 

 

Crab, cod, crayfish and hard boiled 

egg pie, mash, braised gem, leeks and 

peas 13.5 

 

Pan fried Barramundi fillets, truffle 

mash, sautéed spinach, lemon and 

caper butter 14.5 

Pork and leek sausages, colcannon 

mash, gravy 13 

 

Chicken Holstein, wilted spinach, fried 

egg, anchovies, lemon and caper 

butter 13 

 

Hot smoked salmon salad, samphire, 

green beans, new potato, salad cream, 

soft boiled egg 14 

 

MAINS 

 Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
 

Tables of 8 or more are subject to a discretionary service charge of 12.5% 

 

SIDES – ALL AT 4 

All Day Eggs STARTERS 

Sunday Roasts 

    

Chocolate passionfruit cake,  

mascarpone, chocolate sauce 6.5 

 

Grilled peaches, mascarpone, flaked 

almonds, berry coulis 6.5 

 

 

 

Keens Cheddar, Sussex Charmer, 

Oxford Blue, pickled grape, seeded 

crackers 9.5 

 

Ice cream and sorbets, cinnamon 

crackers 6 

 

Eton Mess, meringue, cream, 

strawberries 6.5 

 

Mixed leaf and rocket salad 

 

 

Green beans and hazelnuts 

 

Fries or hand cut chips 

 

Braised gem, peas and samphire 

 

 

Samphire, new potato salad 

NARROWBOAT 

Smashed avocado, poached eggs, sour cream, 

campaillou toast 7.5 

 

Spring’s smoked salmon, poached eggs, rocket, 

campaillou toast 8 

 

Fried Eggs, nutbourne tomato, truffle lardo, parsley and 

chilli 9 

 

Bubble Waffle, poached eggs, smoked bacon, maple 

syrup 8.50 

 

21 day aged roasted striploin of beef,  

horseradish sauce (served pink or well done) 16.5 

 
Barnsley Lamb rump, mint sauce (served pink or well done) 

£17.5 

 

Chestnut mushrooms, Shropshire blue, hazelnut and walnut 

nut roast, chive cream (n) (v) 14.5 

 

Lemon & thyme roasted British chicken, bread sauce 

 For one 14.5 or for two to share 28 
 

All roasts are served with goose fat roast potatoes, roasted carrots, primo cabbage and buttered runner beans,   

double egg Yorkshire pudding & as much gravy as you like! (Vegetarian option is served with chive cream) 
seaweed butter  


