
House Fries.
VG, GF. £5SIDES Fries with Truffle & 

Pecorino. GF. Dairy. £6
Peppercorn Sauce. 
GF. Milk, Sulphites. £3

Tomato & Red Onion
Salad. VG, GF. £5

Mac & Chesse. 
Gluten, Dairy. £6

N I B B L ES  
Gordal Olives. GF. £6

Bread Board, Salted Butter, Roasted Garlic, Balsamic 
Glaze. VGO. Gluten, Dairy, Sulphites. £10

Corn Ribs, Chimichurri. VG. Sulphites. £8

Chorizo, Hot Honey. £8

S M A L L  P L AT ES
King Prawn Taco, Crispy Seaweed, Sriracha Mayo, 
Coriander, Lime. GFO. Crustaceans, Gluten, Mustard, Egg, Soya. £12

Seared Scallops Pickled Cauliflower, Samphire. 
GF. Mollusc, Sulphites.  £13

Monkfish Scampi, Asparagus, Garlic Chives. Fish, 

Egg, Gluten, Dairy. £13

Beef Brisket Crostini, Horseradish, Pecorino. 
GFO. Sulphites, Dairy, Gluten, Egg. £12

Fried Artichokes, Vegan Lemon Aioli. VG, GF. 

Mustard. £11

Halloumi Honey, Black Sesame, Oregano. GF. Dairy, 

Sesame. £11

K i d s  m e n u
12 & Under | All Include Ice Cream

Mac & Cheese (Dairy, Gluten)

Chicken Burger with Fries (Gluten, Dairy, Egg, Mustard)

Flank Steak with Fries (GF)

Mushroom Risotto (GF, VG. Sulphites)

 
£10.95

Al l  our  food i s  prepared in  a  k i tchen where  nuts ,  g luten,  and other  known a l le rgens  may be present .  P lease  make us  aware  i f  you have any  a l le rg ies .

b u tc h e r s  B lo c k

Lemon Sole
Braised Leek, Caper & Olive Butter, Potato. GF. Fish, 

Dairy, Sulphites.  £22

monkfish
Chicken Broth, Rice Noodles, Julienne Vegetables, 
Boiled Egg, Coriander. GF. Fish, Egg, Sulphites.  £24

LOBSTER & CRAYFISH RISOTTO
Asparagus, Pecorino, Nori Cracker, Caviar. GF. 

Crustaceans, Sulphites, Dairy.  £30

pork tomahawk
Roasted Caraway Carrots, Apple, Celeriac Fondant, 
Pork Jus. GF. Dairy, Celery, Sulphites.  £26

Ribeye Steak
Vine Tomatoes, Roasted Garlic, Chimichurri, Fries. 
GF. Sulphites. £32

Roasted Aubergine
Spiced Tomato, Pepper & Apricot Tagine, 
Flatbread. GFO, VG. Gluten.  £19

Wild mushroom risotto
Black Truffle, Vegan Parmesan. GF, VG. Sulphites. £20

l a r g e  p l at es

RICH Chocolate Brownie Miso 
Honeycomb, Salted Caramel Ice Cream. GF, VGO. 

Dairy, Egg.  £9

PINEAPPLE BAKEWELL Pear Sorbet, Frozen 
Raspberry. Egg, Dairy, Nuts. £9

CHERRY BRULEE Chilli & Cinnamon Shortbread. 
GFO. Egg, Dairy, Gluten. £9

SUSSEX CHEESE Pevensey Blue, Sussex Charmer, 
Sussex Brie, Chutney, Crackers. GFO. Dairy, Gluten. £12

S w e e ts

Rib-Eye |  F lank Steak |  Beef Br isket

 Asparagus |  Vine Tomatoes
 Roasted Garl ic  |  Chimichurr i  |  Fr ies

GF. Sulphites.

£45 per person | Minimum 2 People

s e a f o o d  to w e r
Langoust ines |  Oysters |  King Prawns 

Dressed Crab |  Smoked Salmon
Mussels |  Crab Claws |  Crayf ish Tai ls

 Marie Rose |  Garl ic  Aiol i
 White Wine Vinaigrette

GF. Crustaceans, Mollusc, Fish, Egg, Mustard, Sulphites.

£45 per person
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