Starters

Home cured salmon with a confit of onion and crispy bacon

£6.50

Tian of duo of beets and goat’s cheese with pickled walnuts and cider reduction (V)

£5.50

Potted brisket of beef with a gherkin salsa, dressed cress and rye toast

£6.75

Smoked eel and foie gras terrine with a gooseberry and camomile comp0éte

Served with toasted bloomer
£9.70

Chef’s Soup of the Day (V)
£5.95

Grilled diver-caught Scottish scallops on black pudding risotto
And an apple and star anis dressing
£9.85

Terrine of ham hock, king oyster mushrooms and peas
Served with English mustard mayonnaise and winter fig chutney
£6.95

Selsey Crab and ginger cocktail lemon confit and fennel shavings
£7.50

Half dozen Fine Colchester Oysters
Served with red wine shallot vinegar
£8.95



Main Courses

Served with appropriate garnish.

Vegetables and Potatoes are now offered as an additional choice
There may be an approximate 25 minute wait if main courses are ordered without a starter

Chef’s Fish of the Day
Details given verbally
Market Price

Duo of lamb ~ cutlets on celeriac and rosemary puree, baby carrots and a mini shepherd’s pie
£16.75

80z Scotch Fillet of beef with champ potatoes and wild mushrooms

Served with a Sussex ale sauce
£24.00

Stew of kohlrabi and Provengal style sweet tomato with braised wild rice

Garnished with a tarragon pistu (V)
£15.50

Ginger biscuit crusted venison, braised berry infused red cabbage

Served with a root vegetable puree and cassis jus
£16.50

Glazed breast of Barbary Duck, sweet potato fondant and fennel puree

Served with a plum jus
£15.95

Omelette Arnold Bennet

The classic Smoked Haddock Omelette glazed with Hollandaise. Served with a side Salad
£12.75



Side Dishes o accompany your main course:-

Selection of three vegetables of the day £2.00
Roasted Chilli Parsnips £2.00
Buttered Leaf Spinach, Shallots & Pine Nuts £2.50
Salads: Mixed / Leaf / Tomato and Onion £2.25
Potato Gratin £2.50
Minted New Potatoes £2.00
Salads

Dressed Selsey Crab with marinated local Cockles
Subject to availability
£15.95

Smoked Pistachio, Artichoke & Potato, topped with Cottage Cheese (V)
£15.55

Danish Open Sandwiches

Served on Rye bread

Sirloin minute Steak Cherry Tomato Salsa

£9.75

Smoked Eel with Horseradish cream

£8.95

Scrambled Egg with Smoked Salmon and Capers

£8.95

Grilled Smoked Goodwood Cheddar and fresh Fig (V)

This menu is also available to read in this type size

£8.95
Cheeses Breads
In order to conform to health regulations our cheeses are kept chilled. Mixed basket
Please order now, if you prefer them brought to room temperature. £2.95
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