
 

SPRING MENU 2026 
 

N IBBLES  
Hummus, chilli oil, fried curry leaves, focaccia  (VE)   £8 

Padron peppers, sumac, smoked salt, lemon  (VE/GF)   £8 

Perello Gordal olives  (VE/GF)  £4.5 

Cauliflower cheese croquettes, Branston pickle ketchup  (V)   £7 
 

STARTERS  
Soup of the day, homemade bread, butter   (V/GFO)   £7.5 

Crabtree scotch egg, pickled walnut ketchup   £10 

Tenderstem fritto misto, mint, coriander yoghurt, lemon  (VE)   £9 

Chicken liver parfait, red onion jam, toast   £9 

Sussex heritage tomatoes, fennel, basil, feta  (VE/GF)   £9 

Salmon gravadlax, crispy capers, lemon, dill cream cheese, dill  (GF)   £11 
 

MAINS  
Beer battered haddock, triple cooked chips, mushy peas, curry sauce, tartare  (GF)    £19 

Cheeseburger, smoked crispy bacon, onion jam, Crabtree burger sauce, fries (GFO)    £19 

Crabtree Spring salad, BBQ leeks, edamame beans, herb dressing  (VE/GF)   £18 

Chicken schnitzel, fennel and red onion slaw, brown butter, caper herb dressing   £19 

Sweetcorn and jalapeno tart, asparagus, pumpkin seeds, new potatoes  (V)   £17 

Catch of the day, broccoli purée, asparagus, mussels, broad bean fricassee  (GF)   £25 
 

CRABTREE GRILL- f rom local  Sussex fa rms  
300g Ribeye steak  (GF)   £31 

300g Barnsley chop  (GF)   £20 

300g Pork ribeye  (GF)   £18 

Gri l l  d ishes  served with  a choice of  one potato s ide:-  

- Jersey Royal new potatoes  (VE/GF) 

- Triple cooked chips  (VE/GF) 

- Skinny fries  (VE/GF) 

- Truffle fries  (V/GF) 
 

ADD  
Creamed spinach (V)   £4 

Grilled tenderstem, chilli, garlic  (VE)   £5 

Spring salad  (VE/GF)   £3.5 

Peppercorn sauce (V)   £2 

Café de Paris  (V) or confit garlic butter  

(V/GF)   £1 

Jersey Royal new potatoes  (V/GF)   £4 

Triple cooked chips  (VE/GF)   £4 

Skinny fries  (VE/GF)   £4 

Truffle fries  (V/GF)   £6 

 

 

 
 



DESSERTS  
Dark chocolate creméux, peanut frangipane tart, caramel  (V/N)   £8 

Crabtree sticky toffee pudding, toffee sauce, homemade vanilla ice cream  (V)   £8 

White chocolate pannacotta, rhubarb compôte, feuilletine tuile   £6 

Pineapple and rum turnover, coconut ice cream, lime  (VE)   £8 

Ice-cream (V/GFO)    1 scoop  £2.5    2 scoops  £4    3 scoops  £6 
 

SUSSEX CHEESE PLATE  
Brighton Blue, Sussex Charmer, goat’s cheese, seeded potato crackers, grapes  (V/GF)   £15 

Pair our cheese plate with RUBIS  DESSERT W INE , an indulgent blend of fortified red wine 

and premium chocolate essence 100m   £9 | 50oml   £45 

 

DRI VING    We have a wide selection of low and non-alcoholic drinks, including delicious 

mocktails; find these on our drinks list. 

IN 2026  we are celebrating our 450 T H
 ANNIVERSARY  with special deals and events all year, 

watch this space, our INS TAGRAM (#crabtreesussex),  FACEBOOK  page here , and 

website for details.   KEEP SATURDAY 11 T H
 JULY FREE IN  YOUR DIARY FOR A FABULOUS DAY !  

UPCOMING EVENTS &  D INING EXPERIENCES    Check our INSTAGRAM (#crabtreesussex)  

and FACEBOOK  page here  for details. 

HAPP Y HOURS    Every day 5pm-7pm – discounted drinks. 

CRABTREE LOCALS V ILLAGE DAY    Every Monday - all day happy hours. 

GOURMET BURGER N IGHT    Every Thursday from 6pm, burgers from £15 each. 

BOARD &  GARD GAMES    We have a range of games that can be found in our bar. 

PRIVATE D INI NG    Book our ‘Cellar Room’ that accommodates up to 16 seated and 20 

standing.  It’s the perfect space for celebrations, select diners, and meetings.  For more 

information on private dining contact our Front of House Manager, Charlotte on  

events@crabtreesussex.com .  

  

D IETARY GUIDE  
If you have any allergies/intolerances/dietary requirements, please let your server know.  While every effort 

is made to prepare dishes to accommodate dietary needs, we run an open kitchen  that contains nuts, 

gluten, and dairy and cannot guarantee that any item will be free from unintentional allergens and 

possible cross contamination. 
 

V Vegetarian  VE Vegan  N Contains Nuts  O Option 

(GF) Denotes dishes made with no gluten-containing ingredients (NGCI). Please note these dishes may still 

contain trace amounts of gluten due to shared kitchen environments. 
 

SERVICE CHARGE  
A discretionary 10% service charge will be added to your bill, which goes directly to our team. 

 

RES ERVATI ONS  
You can make a reservation here , scan the QR code below or call us on 01403  896 666. 

Please note we are a cashless venue that accepts card payments only. 

. 

https://www.facebook.com/profile.php?id=100063626827762
https://www.facebook.com/profile.php?id=100063626827762
mailto:events@crabtreesussex.com
https://www.crabtreesussex.co.uk/bookings/

