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WALRUS

STARTERS
Gin & Elderflower Gravalax chervil, shallots, lemon balm dressing & toast 7.25
Smoked Duck Liver Parfait red onion & port chutney, pickles 5.75
Pan Fried Girolle Mushrooms parsnip puree & crispy brioche crumbed egg (v) 6.95

Golden & Candied Beetroot Carpaccio marinated tofu, hazelnut oil
& sunflower seed salad (gif/v*) 6.95

Quail Scotch Eggs chorizo on smoked tomato; haggis on celeriac remoulade 5.50

Langoustine Tempura squid ink aioli, blistered tomato sauce (gif) 8.95

SUNDAY ROASTS

Served with roasted golden beetroot, honey Chantenay carrots,
braised red cabbage, tender stem broccoli, roast potatoes & Yorkshire Pudding

Roast Sirloin of Beef, red wine sauce 14.95
Slow Roast Lamb Shoulder, garlic lamb sauce 13.95
Boned & Rolled Pork Belly & Crackling, cider sauce, apple sauce 13.50
Half Roast Corn-Fed Chicken, chicken sauce 12.75
Mushroom, Squash, Feta & Spinach Wellington, mushroom & almond sauce (v) 13.50

MAINS

Slow Cooked Octopus & Prawn & Herb Crusted Haddock
butter bean, spinach, pomegranate & pumpkin seeds (gif) 16.50

Pan Fried Vegan Cheese Polenta braised fennel, Romano sweet pepper,
red onion, tomato & basil sauce (gif/v*) 10.75

Beer Battered Haddock & Chips, Tartare sauce, peas & burnt lemon (gif) 12.25
Beef Burger, Russian dressing, baby gem & chips 9.95 add cheddar or smoked streaky bacon 1.00 each
Rainbow Trout Fillets rocket pesto, parsnip puree, sautéed ceps & new potatoes (gif) 15.50

SIDE ORDERS

Sourdough, 2.50 | Garlic Ciabatta 2.50 | Chips 3.50 | Cheesy Chips 4.25
Roast Potatoes 3.50 | Rocket & ‘Parmesan Salad” 3.25 | Yorkshire Pudding 0.80

DESSERTS
Tart Tatin apple sorbet (v*) 5.50

Vanilla Cheesecake, mango coulis 5.50
Rosewater, Orange & Cardamom Créme Briilée almond financier (gif) 6.50
Pear & Blackberry Crumble Amaretto custard 5.95
Banana & Chocolate Parfait foffee sauce (gif) 6.25
Cheese Board Brighton Blue, Sussex Charmer & Brie with red onion chutney & crackers 7.50

Ice Cream & Sorbet 1.50 per Scoop
Vanilla, chocolate, strawberry, natural yoghurt (v): lemon, raspberry, green apple (v*)

An optional service charge of 10% will be added to your table. For allergen information please speak to your server.
(v) Vegetarian. (v*) Vegan. (gif) Gluten Ingredient Free




