
STARTERS

Crumbed Halloumi & Red Wine Plum Salad (v)        £6
rocket, toasted pecans

Pressed Pork Belly            £7
parsnip puree, parsnip crisps, red wine jus

Pan Seared Scallops and Chorizo Bon Bon         £9
tomato & pancetta jam

Crabcake with Red Onion, Dill & Lime          £7
chimichurri mayonnaise, dressed leaves

Mezze Plate (v)            £6
baba ganoush, Sussex charmer, pickled peppers, queen olives, chargrilled ciabatta

Chicken Broth cooked with Thai Green Spices         £5
chargrilled ciabatta

MAINS

Plaice and Smoked Salmon Paupiette           £15
roasted root vegetables, silverskin onions, provençal sauce

Chicken Breast with Black Pudding           £13
sweet potato, black pudding, red onion, rocket & wholegrain mustard, garlic butter

Halibut Mon Roc             £18
new potatoes, samphire, tiger prawn, clams & mon roc blanc cream sauce

Mussels cooked in Cider             £13
shallot, garlic and cider sauce, chargrilled ciabatta

Fillet Steak and Triple Cooked Chips           £20
6oz, rosemary & sea salt handcut chips, wilted baby spinach, creamed wild mushrooms, red wine jus

Brie and Roasted Vegetable Tart  (v)          £12
balsamic roast vegetables, sliced brie, tomato & red pepper sauce

DESSERTS

Raspberry Cheesecake            £6
chocolate bourbon base, white chocolate, raspberry coulis

Sticky Toffee Pudding             £6
toffee crème anglais, apple fudge, apple compote, salted caramel ice cream

Chilgrove Summer Berries           £6
soaked in local Chilgrove gin, mango sorbet

Chocolate Affogato            £5
Belgian chocolate ice cream from Caroline’s Dairy of Sidlesham, finished with espresso coffee
Why not try your Affogato Marco’s way, with a shot of Amaretto? £3

Great British Cheese Plate           £8
chefs choice of three favourite cheeses, with accompaniments

Please ask for information on allergens and food intolerances before placing your order. Thank you.
A discretionary service charge of 10% will be added to your bill.

Open for Lunch, Pre-Theatre and Dinner

Pallant Restaurant  Dinner



WHITE                  125ml / 175ml / 750ml Bottle

Mon Roc - Ugni Blanc/Colombard, France        £3.60 / £4.45 / £16.95
Light, crisp and refreshing, with aromas of peach, citrus and grapefruit and a hint of peony

Santa Alvara - Chardonnay, Chile         £3.85 / £5.10 /£19.95
Unoaked Chardonnay with subtle aromas of apple and honeydew melon

Castel Firmian - Pinot Grigio, Italy         £4.10 / £5.85 / £22.95
Clean and nicely balanced with a gentle floral aroma and a refreshing finish

Featherdrop Hill - Sauvignon Blanc, New Zealand       £4.75 / £6.55 / £25.95
Lively aromas of gooseberry, passionfruit, grapefruit and red capsicum with a clean and refreshing finish

Domaine Sainte Claire - Chablis, France        £7.50 / £8.50/ £33.95
A classic Chablis palate, structured, crisp and delicious with precise mineral and citrus notes

RED                   125ml / 175ml / 750ml Bottle

Mon Roc - Carignan/Merlot, France         £3.60 / £4.45 / £16.95
Aromas of red fruit lifted by pepper and cinnamon with a smooth, berry fruit finish

Conde Valdemar Tempranillo - Rioja, Spain        £4.20 / £6.10 / £23.95
A smooth, young Rioja wiht bright cranberry and cherry fruit aroma and a creamy finish

Norton Lo Tengo - Malbec, Argentina         £4.60 / £6.50 / £25.95
Fresh Fruit, cinnamon and cherry aromas with a deliciously velvety finish

Mount Holdsworth - Pinot Noir, New Zealand        £5.15 / £7.60 / £29.00
An exuberantly fruity Pinot Noir with bright strawberry aromas and a finely etched medium bodied palate

Campoforin Masi - Italy            £36.00
Full bodied notes of ripe red fruit, cherry liqueur and blueberries with a long aftertaste with hints of vanilla.

ROSÉ                   125ml / 175ml / 750ml Bottle

Mon Roc - Syrah/Grenache Rosé, France        £3.90 / £4.75 / £17.95
Crisp and refreshing currant fruit of Syrah combined with the sweetness and roundness of the Grenache grape

Mannara - Pinot Grigio Rosé, Italy         £4.10 / £5.85 / £22.95
Delicate aromas of spring flowers and strawberries, rounded off with red berry fruit

SPARKLING                
One4one - Prosecco Spumante, Italy              200ml bottle £6.95
Fresh, light with clean citrus fruits - quarterbottle

Cá Del Console - Prosecco Extra Dry, Italy           750ml bottle £24.95
Classic aromas of white peach, pear and flowers. Fresh, but not too dry, with a clean sparkling finish

Tinwood Estate Brut 2013 - Chardonnay, Pinot Noir, Pinot Meunier, West Sussex      750ml bottle £43.00
Pale gold in colour with a lovely mousse and aromas of citrus melon fruits with hints of toast and honey

Carte d’Or Blanc de Noirs - Pinot Noir based Champagne         125ml glass £10.00 / bottle £45.00
A dry and elegant palate with delicate aromas of white peach, quince and a touch of spice, fine bubbles and a long, crisp finish.

Pallant Restaurant  Drinks

BEERS AND CIDER
Beck’s Blue - low alcohol lager 330ml £3.10
Peroni Nastro Azzurro  330ml £4.10
Arundel Brewery Pale Ale 330ml £4.00
Arundel Brewery Sussex Cyder 500ml £5.35

SOFT DRINKS
South Downs Mineral Water  330ml £2.00  750ml  £3.95
Still or sparkling

San Pellegrino Lemonade  330ml £2.50
Limonata, Aranciata or Blood Orange

Folkington’s Fruit Juices  250ml £2.80
Apple, Orange, Pear, Elderflower, Cranberry, Tomato

Frobisher’s Fruit Fusions  275ml £2.80
Apple and Mango, Orange and Passionfruit

Coca Cola, Diet Coke   330ml £2.90

FEVERTREE MIXERS          all £2.20

Indian Tonicwater, Naturally Light Tonic Water, 
Ginger Ale, Ginger Beer, Bitter Lemon


