
 

 

Sunday Lunch Menu  2 courses 28.50          I 3 courses 32.00  
 
 

For the table - 3 for 2 
 

     Bowl of olives 3.25   I   Halloumi fries  4.50   I    Truffle nuts  3.25    I   Sourdough bread & oil  4.50 

 
Starters 

 
 Soup of the day, crusty bread   
        

           Chicken liver parfait, tomato chutney and sourdough 
 

    Sussex brie and mditterranean vegetable tartlet, micro herb salad, cranberry vinaigrette (Vg) 
 

Prawn and Crayfish cocktail with Marie-rose sauce, fresh bread & butter    

 
Mains 

 
Locally sourced roast sirloin of beef, Yorkshire pudding, Harvey’s gravy,  
roast potatoes and local vegetables – served pink  

 
Roasted chicken breast, Yorkshire pudding, stuffing, sausage,  
roast potatoes, pan gravy, seasonal vegetables 

 
Vegan nut roast, gravy, roast potatoes, seasonal vegetables 

 
Why not add cauliflower cheese  (£4.50 supplement) 

 
Not in the mood for a roast?  
  
Battered fresh fish, chunky chips, mushy peas, tartare sauce  
 

           Roasted cauliflower, chimichurri, romanesco sauce, green beans, pitta bread (Vg)    

 
Side dishes £4.50 per dish 

 

French Fries    |    Buttered new potatoes    |   Cauliflower cheese   |   Side salad            
Seasonal vegetables 

 
 

Should you fancy something specific please let us know and we will do our best to oblige. 
Please tell us if you have any allergies. 12.5% service charge added to all bills 



 

  


