Bread - small £1.5/ large £2.5 Olives - £3.5
STARTERS
Baby gem lettuce & potato soup, watercress crème fraîche £6 (v,veo,gfo,dfo)
Curry roast cauliflower, red quinoa, apple, golden sultanas, nettle pesto £7 (v,gf)
Mushroom, lentil, walnut & beetroot pâté, red onion chilli jam, toast £7.5 (ve,gfo)
Gin cured salmon, rhubarb, cucumber, tonic water jelly £8 (vo,df)
Ham hock terrine, piccalilli, quails eggs £7.5 (df,gfo)
Chicken Caesar salad croquettes, parsley purée, shaved parmesan £7.5
MAINS
Trenchmore wheat berry, silly moo cider risotto, Sussex wild mushrooms, crispy egg £14.5 (v,veo,dfo)
Fresh tagliatelle pasta, artichokes, olives, cherry tomatoes, seafood bisque, crispy leeks £14 (vo,dfo)
Add white & brown crab meat £3, lobster £8
Gilt head bream, crispy oyster, braised fennel, creamed potato, brandy lobster sauce £16.5
Hot smoked lamb rump, roast new potatoes, shitake mushrooms, bok choy, Chinese five spice sauce £17.5 (dfo,gfo)
Corn-fed chicken, grilled peppers, cherry tomatoes, pine nuts, feta cheese, bulgur wheat, lemon dressing £16.5
STEAKS
32 day aged, char-grilled Bavette minute steak £15
32 day aged char-grilled Ribeye, cut to order, 240 grams £27
Hereford 32 day aged char-grilled fillet, cut to order, 130 grams £25
Served with garlic butter, triple cooked chips, grilled tomato, mushroom, watercress, green beans (dfo,gf)
Green peppercorn sauce £1.5 (gf) Butter poached lobster £8 (gf) Pickled, battered onion rings £1.5 (ve)
PUB CLASSICS
Prawn & crayfish cocktail, bloody Mary sauce £6.5 (df,gfo)
Crabtree scotch egg, harissa mayonnaise. £7
-----------Silly moo cider battered haddock, hand cut chips, malt vinegar gel, chunky tartare, peas £14 (dfo)
Grilled honey glazed ham, poached egg, hollandaise sauce, hand cut chips, watercress £13 (gf)
Trenchmore burger, battered pickled onion rings, hand cut chips, tomato, iceberg, red onion, mayonnaise £18 (df)
bacon/ cheddar/ blue cheese £1 each
v - vegetarian ve – vegan veo – vegan option gf – gluten free gfo – gluten free option df – dairy free dfo – dairy free option.
Our kitchen contains nuts and gluten. If you have any allergies please let us know immediately as we cannot guarantee that any food
item is completely free from traces of allergens due to the risk of unexpected cross contamination. An optional service charge of 10%
will be added to your bill.

