SUNDAY LUNCH

12PM - 4PM

STARTERS

BREAD & OLIVES 5.9
Nocellara olives, toasted Coburn & Baker sage & red onion sourdough (v)

FLASH FRIED PADRON PEPPERS 6.5
Tequila & lime, chilli rhubarb *mayo’ (ve)(gf)

PARSNIP & ENGLISH TRUFFLE SOUP 7
Parsnip crisps, herb croutons (v)(gf)

FISH GOUJONS 8
Southern fried Newhaven cod, pea & mint purée, curried tartare

MAINS

ROASTS
BEEF RUMP 16
Bullock Down Farm, Beachy Head

PORK BELLY 14.5
Willow Lodge Farm, Uckfield

HOUSE NUT ROAST (ve) 13.5
Mixed nuts, mushrooms & sage

All'roasts served with garlic roasted potatoes, tenderstem broccoli, thyme carrots,
braised red cabbage, celeriac purée, parsnip crisps, herbed Yorkshire pudding, gravy

Mini‘roasts available for kids (50% off full price).

SUSSEX CHEESEBURGER 16.5
60z Beachy Head beef patty, smoked streaky bacon, black garlic mayo,

Sussex Charmer cheddar, red onion jam, Coburn & Baker challah brioche, triple cooked chips

+ extra 6oz patty 4

VEGAN ‘CHEESE’ BURGER 14
Plant based patty, smoked applewood ‘cheddar’, portobello mushroom, red onion jam, lettuce,
Coburn & Baker challah brioche, triple cooked chips (ve)(gf option)

AUTUMN FIG SALAD "
Leaves, figs, pecans, pickled beetroot, purple slaw, hemp seeds, house dressing (ve)(n)
+ chicken 3.5, + halloumi 3.7 (v)

ADD A SIDE - 4.5

CAULIFLOWER CHEESE
Sussex charmer cheddar, cauliflower (v)

PIGS IN BLANKETS
J. Heath & Son hop & ale sausage, smoked streaky bacon (gf)

TRIPLE COOKED TRUFFLE & CHEESE CHIPS
Twineham Grange parmesan, truffle oil (v)(gf)

HOUSE SALAD
Leaves, slaw, parsnip crisps, house dressing (ve)(n)(gf)

Avoluntary 10% service charge is added to your bill. 100% goes to our staff. Not all ingredients are listed on the menu. Allergen
information available on request.




