
Sunday Menu

Nibbles

Hummus with chilli oil, fried curry leaves and focaccia 10 vegfo

Padron peppers with sumac and smoked salt, lemon 8 vegf

Perello Gordal olives 4.5 vegf

Cauliflower cheese croquettes, pickled walnut ketchup 7 v

Starters

Soup of the day with homemade bread and butter 7.5 vgfo

Tenderstem fritto with mint and coriander yoghurt, lemon 9 v

Chicken liver parfait, red onion jam and toast 9

Salmon gravadlax, crispy capers, lemon, dill cream cheese, bronze fennel 11 gf

Sussex heirloom tomatoes, feta, fennel, olive and basil 9 vegf

Crabtree Roasts
Roast striploin of beef (served pink) 21 gfo
Half roast chicken, garlic and thyme 20 gfo
Roast pork belly, thyme, garlic 18
Roast half butternut squash 17 vegf

with - roast potatoes vegf, carrot and swede vgf, braised red cabbage vgf, tenderstem vgf 
Yorkshire pudding v, Crabtree gravy vogfo

Crabtree classics
Cheeseburger, onion jam, burger sauce, skinny fries 20 gfo
Beer battered haddock, chips, mushy peas, tartare sauce, curry sauce 19 gf
Catch of the day, broccoli purée, asparagus, mussels, broad bean fricassée 25

Sides – cauliflower cheese 5 v, roast potatoes 4 v, Yorkie 2 v,



triple cooked chips vegf, skinny fries vegf, each 4

Desserts
Dark chocolate cremeux, peanut frangipane tart, caramel 8 v
Crabtree sticky toffee pudding, sticky toffee sauce, vanilla ice cream 8 v
Whipped crème patissiere, poached rhubarb compôte, feuilletine tuile 6 v
Pineapple and rum fried turnover, coconut ice cream and lime 8 ve
Ice-cream - 1 scoop 2.5, 2 scoops 4, 3 scoops 6 vgf

Sussex cheese plate 
Brighton Blue, Sussex Charmer, Golden Cross, seeded potato crackers, grapes 15
Rubis Dessert wine, an indulgent blend of fortified red wine, premium chocolate flavour 
100 ml 9, 50o ml 45

Driving? We have a wide range low and no alcohol drinks – including delicious cocktails- 
just
ask!
In 2026 we are celebrating our 450th anniversary with special deals and events all year- 
watch this space, our instagram grid, facebook page and website for details! Keep 
Saturday 11th July free in your diary – for a spectacular event!
Coming up - check our Instagram grid for details #crabtreesussex
Crabtree Village Day – Every Monday -all day happy hour
Gourmet Burgers – Every Thursday £15 each-from 6pm eat in or takeaway
Happy hours - Everyday 5pm-7pm; discounted drinks
Happy tapas- Everyday 5pm-7pm any 4 nibbles or small plates only £24
Board games – by the fire – we have a wide selection just ask!
Private Dining - Book our ‘Cellar Room’ It seats up to 16 and is the perfect space for 
personal celebrations, select conference dinners, and corporate meetings. Contact our 
General Manager, Helen on events@crabtreesussex.com

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 risk of unexpected cross contamination. An 
optional service charge of 10% will be added to your bill.

To make a reservation or visit our website please scan QR code below


