
Chargrilled Caramelised Onion & Caraway Bread 
olive oil and balsamic glaze 

£3.5 

Chilgrove Gin & Lemon Olives 
marinated in house 

£3.5 

--- 

Scallops 
pan seared, garden pea puree, black pudding bon bons, 

crispy serrano shards, white truffle oil 
£10 

Pallant Platter 
(great for two to share as a starter or for one as a light 

lunch) 
goose rillette, lamb sausage, serrano ham, smoked 

Applewood rarebit crostini, roasted new potatoes, yellow 
pepper chutney 

£12 

Catch of the Day 
today’s fish delivered daily, served with seasonal 

accompaniments  
£13 

Steak Frites 
6oz chargrilled rump, rosemary & parmesan fries, thyme 

and garlic roasted tomato and café de paris butter 
£14 



Chicken and Wild Boar Terrine 
tarragon crème fraiche, pickled vegetable salad 

£6 

Seafood and Chip 
lemon & parmesan crumbed portion of plaice & scampi, 
handcut chip, pea puree, soft boiled egg, lemon & chive 

vinaigrette 
£6 

Scallops 
pan seared, garden pea puree, black pudding bon bons, 

crispy serrano shards, white truffle oil 
£10 

--- 

Catch of the Day 
today’s fish delivered daily, served with seasonal 

accompaniments  
£14 

Slow Braised Lamb Shank 
mint pesto mash, carrot puree, savoy cabbage, red wine jus 

£15 

Fillet Steak 
6oz, creamed wild mushrooms, wilted baby spinach, red 

wine jus, rosemary & sea salt hand cut chips 
£21 

Chargrilled Caramelised 
Onion & Caraway Bread 
olive oil and balsamic glaze 

£3.5 

Chilgrove Gin & Lemon 
Olives 

marinated in house 
£3.5 



Coffee Pannacotta 
white chocolate soil, baileys cream, honeycomb pieces 

Warm Cherry & White Chocolate Bread and Butter 
Pudding 

yoghurt and maraschino cream 

Custard Cream Cheesecake 
caramelised clementine, orange and earl grey coulis 

Affogato 
honey and whiskey ripple ice cream from caroline’s dairy of 

sidlesham, topped with espresso 

Cheese Plate 
tunworth & sussex charmer cheese with accompaniments  

Dessert Cocktails 
Espresso Martini 
Bakewell Tart 

£6 

--- 

Dessert Wine 
Moscatel Finca Antigua – La Mancha, Spain  £7.5 

Port 
Taylor’s LBV  £4.5 

After Dinner Drinks 
Limoncello  £4 
Grappa  £3.5 
Disaronno  £4 

Irish Coffee/Napoleon  £6 


