
RESTAURANT · COCKTAIL BAR · CLUB

Roasted onion crostini with ham hock & pea 
terrine and fig & date chutney. 323 kcal

Leek & potato soup with truffle oil               
and chives (VG) 166 kcal

Asparagus bruschetta, Roquito® pepper        
& olive tapenade and herbs (VG-M) 252 kcal

White & brown crab meat with 
lemon mayo, toasted brioche and                               
cucumber ketchup. 250 kcal

Burrata with broad bean & pine 
kernel pesto, plum tomato and                            
balsamic glaze (V) 429 kcal

SET MENU

SMALL PLATES

Fully-encased steak, portobello mushroom 
& Beachy Head ale pie topped with Cheddar 
and served with beef gravy. 519 kcal

Wild mushroom risotto finished with vegan 
Sheese®, broad bean & pine kernel pesto 
and fresh herbs (VG) 948 kcal

Grilled hake fillet, crab meat and watercress 
leaves with pickled red onion and miso & 
pickled ginger mayo. 277 kcal 

Crispy panko coated chicken breast 
served with asparagus spears, 
chimichurri dressing and half a grilled                                            
lemon on the side. 622 kcal

British Isles smashed beef burger        
topped with grated Manchego cheese       
and streaky bacon, in a roasted onion 
potato bun with mayo, gherkin, pickled 
pink onion and watercress and served                        
with horseradish ketchup. 798 kcal

MAINS

Dark chocolate fondant with                          
dairy-free Madagascan vanilla iced Kream,                       
salted caramel syrup and crushed caramel 
biscuits (VG-M) 573 kcal

Baked blueberry & sour cream              
cheesecake with sweet apple purée and            
white chocolate bark (V) 383 kcal 

Clementine citrus tart with fresh blueberries 
and Chantilly cream (V) 666 kcal

Black Bomber® Cheddar, ripened goat’s cheese 
log and Stilton® with rustic bread, whipped 
brown honey butter, fig & date chutney,         
grapes and olives (V) 1115 kcal

FINALE

2 COURSES FOR 25.00 / 3 COURSES FOR 30.00

ALL MAINS SERVED WITH A SELECTION OF SEASONED SKIN-ON-FRIES (VG) +181 
KCAL, CHIVE MASH (V) +123 KCAL OR GLAZED SEASONAL VEGETABLES (VG) +167 KCAL

ADD 6.00 PER PERSON

Adults need around 2000 Kcal a day.

Do you have any allergies?
Whilst all reasonable steps will be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 100% free from allergens, owing to 

possible cross-contamination. There is significant risk of cross-contamination in our deep fat fryers.

(V) Suitable for vegetarians, (VG) Suitable for vegans, (V-M) Made with Vegetarian ingredients; however, produced in a factory which handles non-vegetarian ingredients, 
with a ‘may contain’ warning, (VG-M)  Made with Vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning.  

Please note that we do not operate a dedicated vegetarian/vegan kitchen area.


