NIGH T
Small Plates
TRUFFLED CELERIAC & PARSNIP SOUP - 7
Parsnip crisps, croissant croutons,
seeded sourdough, whipped smoked salt
butter (v)(ve & gf option)
PAN FRIED SQUID - 8.5
Chilli & blackberry jam, crispy kale,
black garlic aioli (gf)
DICED PORK BELLY - 8
Celeriac puree, harissa ketchup, chestnut
crumb, pickled cauliflower (gf)
SPICED CAULIFLOWER WINGS - 7
Gremolata, mint coconut yoghurt (ve)
KOREAN POPCORN CHICKEN - 8
Soy & honey glaze, cauliflower black
garlic purée, purple slaw (gf)

For the Table
Nocellara olives - 3
Bread plate - 4.5
Oils, whipped smoked salt butter

Sides
Thyme & garlic fries (gf)(ve) - 3
Halloumi fries (v)(gf) - 4.5
Harissa & red pepper ketchup, za'atar

Crispy kale - 3.5
Ras el hanout

Seasonal crispy vegetables (ve)(gf) 3.5 [ask your server]
House salad - 3.5

DEVILS MUSSELS - 8
Harissa moules marinière, seeded
sourdough, whipped smoked salt butter
(gf option)

Large Plates

Burgers
From our Sister Four Bears Burger Club

TASTE THE SEA - 18
Today’s catch, scallops, squid, mussels,
scallop roe sauce, dill oil, polenta
fondant, tenderstem broccoli (gf)

COMPANY CHRISTMAS BURGER - 14
Turkey crispy patty, Sussex cheddar,
smoked streaky bacon, tomato, cranberry
gel

DEVILS MUSSELS - 15
Harissa moules marinière, seeded
sourdough, garlic & thyme fries, black
garlic mayo (gf option)

KFC - 13.5
Korean fried chicken breast, kimchi,
peanut butter, gochujang mayo, purple
slaw, lettuce (n)(gf option)

SUSSEX TURKEY - 15
Roasted turkey crown, streaky bacon,
Sussex cider gravy, cranberry bread sauce
(gf option)

PL ANT BASS IN YA FACE - 13
‘Beyond Burger’, onion jam, lettuce,
pickles, tomato (ve)(gf option)
+ Vegan cheddar 1.5
+ Sussex cheddar 2
+ Kimchi 1.5

FILO PARCEL - 14
Wild mushroom, pumpkin, piquillo pepper,
roasted chestnuts, parsnip & red wine jus
(ve)
Both roasts served with:
Smoked brussels sprouts, maple parsnips, thyme
carrots, confit garlic roast potatoes,
Yorkshire pudding, chestnuts, cranberry gel,
cider gravy (v)(ve option)

7 OZ 35 DAY AGED SUSSEX FILLE T STEAK - 25
Bubble n squeak cakes, Jerusalem
artichoke purée, smoked mushrooms,
beetroot, croissant croutons, red wine
jus
PANANG CURRY - 13
Smoked mushrooms & pumpkin, tenderstem
broccoli, carrots, crispy kale, cashews,
steamed rice (ve)(n)(gf)
+ chicken 2.5

Served in a brioche bun with garlic & thyme fries,
house salad

Our playful yet honest menu is a
chance to celebrate with friends,
exceptional seasonal fare from
passionate local producers. Below
are just some of the suppliers we are
proud to work with:
Meat - J. Heath & Son + Blakes
Fish - Southern Head Fishing Co.
Dairy - Northiam Dairy
Bread - Poppy Seed Bakery
Fruit - Greenway Fruit Farm
v - vegetarian, ve - vegan friendly,
gf - gluten free, n - nuts

