
 

SET MENU 
 

Enjoy our delicious seasonal menu plus a 125ml glass of house 
wine or selected soft drink.  

 
Served 12.30pm-6pm on Wednesday and Thursday  

and 12.30pm-5pm on Friday and Saturday. 
 

Two courses £18 | Three courses £23 
 
 

STARTERS 
 
 Textured mackerel paté 

horseradish mousse, beetroot gel, 
toasts  

 

Crispy kale stems 
Pomegranate, sweet chilli (VG) 

 

Sussex white pork belly  
Charred Kent apples, pickled 

young leeks 

MAINS 
 

Cod 
Smoked garlic and celeriac purée, 
confit egg yolk, wild mushrooms, 

crispy onion 
 

Carved flat iron steak 
Fries, peppercorn sauce 

 

Celeriac steak  
Pickled squash, vegan almond 

pesto, charred bok choi, 
sweetcorn purée (VG) 

Mussels 
Mariniere sauce, fries 

Grass-fed Wagu beef burger 
Pulled smokey beef, Sussex 

Woodside red cheese, rocket, beef 
tomato, garlic mayonnaise, fries 

PUDDINGS 
 

Brioche treacle tart  
Clotted cream, orange sauce 

 

Two award-winning Sussex 
cheeses 

Chutney, biscuits 
 

Pineapple tatin 
Coconut sorbetto (VG) 

 

(V) VEGETARIAN (VG) VEGAN 
_______ 

 
A discretionary 12.5% service charge will be added to your bill, this is shared between our team 

NIBBLES

Taro root crisps (VG) | £5.50 | 354 kcal 
Garlic oil, smoked almond houmous

 

Toasted bread (V) | £5 | 352 kcal 
Whipped burnt butter

Marinated mammouth  
olives (VG) | £5 | 65 kcal 

STARTERS & SMALL PLATES

Sticky glazed pork belly | £8.50 | 532 kcal 
Kimchi, Korean spice, sesame

Thai fish soup| £9.50 | 418 kcal 
Chilli, lemongrass, coriander

Textured mackerel pâté | £7.50 | 415 kcal 
Horseradish mousse, 
beetroot gel, toasts

PLATTERS

Maple glazed pumpkin (V) | £8.50 | 422 kcal 
Warm salad, squash, crispy halloumi, pickled 

radishes, red onion, chesnut

Prawn & crayfish cocktail | £12 | 482 kcal 
Bloody Mary (or Virgin Mary) shot, celery, 

croute, endive

Crispy kale stems (VG) | £7.50 | 254 kcal 
Pomegranate, sweet chilli

Sussex charcuterie | £26.50 |726 kcal 
Mammouth olives, artichoke purée, bread 

 
Add quince & Mayfield cheese | £6 | 406 kcal

Can be enjoyed as a starter to share or as a main

Market oysters | 6, £18 or 12, £34 
74/133 kcal 

Raspberry vinegar, shallot

Seasonal warm grilled garden 
vegetables (VG) | £24 | 678 kcal 

Olives, artichoke purée, bread

Fruits de mer | £36 | 667 kcal 
Marie rose, bread
Served hot or cold

MAINS

Local lobster | Half £29 or whole £58 | 667/849 kcal 
Fries, saffron aioli

Hake | £21 | 694 kcal 
Cauliflower purée, chorizo, roast butternut, 

tarragon oil & fish cream

Linguine | £19 | 541 kcal 
Lobster, tiger prawn, chilli, spring onion, garlic, 

micro herbs

Chicken| £19 | 703 kcal 
Crispy potato & truffle terrine, wild 

mushrooms, roscoff onion, parsnip purée, 
café au lait sauce

Lamb rump | £26 | 711 kcal 
Leek and potato croquet, jerusalem artichoke 

purée, saffron poached turnips, shallots & 
redcurrent jus

Sussex sirloin steak | £34 | 976 kcal 
Bloody Mary ketchup, fries

Risotto (VG) | £16 | 512 kcal 
Wild mushrooms, leeks, salsify, crispy 

artichoke, grated truffle & vegan cheese

Spiced aubergine (VG) | £15 | 578 kcal 
Vegan feta cheese, avocado vierge, basil, 

skinny fries

SIDES

Root vegetables (V) | £5 | 192 kcal 
Honey & thyme roasted

Chopped salad (VG) | £5 | 132 kcal 
Radishes, sweet pickle dressing

Buttered French beans | £5 | 261 kcal 
Caramelised shallots, bacon

Parmesan & truffle fries | £5 | 412 kcal Roasted baby potatoes (VG) | £5 | 318 kcal 
Olive oil, rosemary, Maldon salt

Creamed potatoes (V) | £5 | 327 kcal 

If you require allergen information or have any questions about allergens, please ask your server. 
(V) VEGETARIAN  (VG) VEGAN

A discretionary 12.5% service charge will be added to your bill, this is shared between our team.  
Adults need around 2000 kcal a day.

Scallops | £12 | 398 kcal 
Split pea purée, coppa ham, crispy onion, micro 

herbs


