
 
 
  

 
 

 
 Starters  

  

Home Made Soup of the Day £4.25 
Served with Fresh Crusty Bread 

 

Baked Churchill Tiger Prawns £6.95 
Butterflied with English Mustard, Cheddar and Chopped Parsley 

 
Marinated Honey and Lemon Chicken Salad £6.25 

With a Basil and Mustard Mayonnaise 

 
Homemade Crab Cakes £6.95 

Served with Peppery Roquette and a Lemon and Chive Yoghurt Dip 

 
Steamed Mussels with Bacon and Cider £6.25 

Finished with Crème Fraiche, Served with Crusty Bread 

 
Goats Cheese and Olive Tapenade Bruschetta £5.95 
On Mixed Leaves with an Aged Balsamic Dressing and Toasted Pine Nuts 

 
Warm Courgette, Gruyere and  

Grain Mustard Tartlet £5.50 
With a Tomato Compote 

 
Coarse Pork and Herb Terrine £5.95 

Served with our own Fruit Chutney and Warm Crusty Bread 

 
 

Fresh Bread in a Basket £1.50 

 
Mixed Marinated Olives £1.95 

 
Garlic Ciabatta £2.50 

 

 
We do not knowingly serve GM foods. 

All dishes are subject to change and availability 

 

Please Note: This Menu will be Running until May 1st 

 



 

Main Courses  
 

Meat Dishes 
 

Poached Supreme of Corn-Fed Chicken £14.50 
On Buttered Savoy Cabbage with Lardons and a Fennel Cream 

 

Char Grilled ‘Sussex Downs’ Venison Steak £16.95 
Served on Rosti Potato with a Wild Mushroom, Bacon and Port Sauce 

 

 Braised Local Lamb Shanks £15.95 
With Rosemary, Root Vegetables and Tomatoes 

 

Roasted Duck Breast £15.25 
With Stir Fried Vegetables and a Lime and Soya Sauce Dressing 

 

Pan Fried Medallions of Loin of Pork £13.95 
With Creamed Leeks and a Rich Apple, Thyme and Calvados Jus 

 

Fish Dishes 
 

Whole Sea Bass en Papillote £14.95 
Baked in a Bag with Butter, White Wine, Shallots, Lemon and Tarragon 

 

Medley of Salmon, Scallops and Tiger Prawns £16.95 
Poached in a White Wine, Rosemary and Lemon Cream,  

Garnished with Mussels 

 

Pan Fried Fillet of Cod £13.50 
Set on Dill-Infused, Creamed Potato with a Tomato and Red Onion Compote 

 

Vegetarian 
 

Mushroom, Spinach and Almond Strudel £10.95 
Garnished with Char Grilled Asparagus and a Chive and Saffron Cream 

 

Tian of Field Mushroom and Roasted  

Vegetables £10.50  
Served with a Sweet Red Pepper Coulis 

 

From the Grill 
 

6oz Ribeye Steak #   £12.50 

10oz Ribeye Steak #    £16.50 

8oz Sirloin Steak #   £15.50 
(# Approximate uncooked weight) 

All Steaks Served with Tomato,  

Mushrooms and Chunky Fries 
 

Sauces 
Creamy Peppercorn £1.95 

Blue Cheese £1.95 

Garlic Butter £1.50 

 

Please be aware that some dishes may contain Shot 



 

 

 
 

 

Bar Snacks 
 

Steamed Steak and Kidney Pudding £10.95  
With Creamy Mash and a Rich Beef Gravy 

Whole-Tail Breaded Scampi £9.95 
 With Chunky Fries and a Salad Garnish 

Home Cooked Ham £8.95 
Served with Chunky Fries and Fried Eggs 

Pan-Fried Calves Liver £14.95 
With Crispy Bacon, Creamy Mash and a Red Wine and Shallot Jus 

The ‘Oak Barn’ Beef Burger £9.95 
8oz and Home Made, with Bacon and Gruyere Cheese, Served on a Bap, with  

Salad Garnish and Chunky Fries 

Locally Made Pork and Herb Sausages £8.50 
With Mustard Mash and Onion Gravy 

Home-made Chicken Curry £8.95  
Served with Rice and Popadoms 

 

[All meals below ARE NOT served on Friday and  

Saturday evenings] 

  
Sandwiches, Baguettes & Jackets 

Choice of Granary Bread, White Bread, Baguette (50p extra) or Jacket 

Potato (£1.00 extra). Served with a Salad Garnish. 
 

Atlantic Prawns in Marie Rose Sauce £5.50 

Tuna and Mayonnaise £4.75  

Home Cooked Sliced Ham and Tomato £4.95  

Pork and Herb Sausages with Roast Onion £5.25 

Chicken and Tarragon bound in Mayonnaise £5.75 

Smoked Back Bacon with Brie £5.75 

4oz Sirloin Steak with Fried Onion and Mushrooms £7.95 

Brie with Black Grapes and Cranberry Sauce £4.75  
 

Panini Clubs 
Served with a Salad Garnish and Fries 

 

Avocado, Mozzarella and Tomato with Basil Pesto £7.75 

Roasted Red Pepper with Caramelized Red Onion and 

 Goats Cheese £7.45 

 

Ciabatta Melts  
Served with a Salad Garnish 

Tuna with Chopped Peppers, Red Onions and  

Mozzarella £6.45 

Chicken, Sun Blush Tomato, Bacon and Mozzarella £6.95 
 



 
 
 
 
 
 
 
 

Desserts...all at £4.95 
All desserts are made here by our chefs. 

 

Hot Sticky Toffee Pudding 
With Lashings of Toffee Sauce  

 

Chilled Chocolate Delice 
Served with Warm Coffee Sauce 

 

Passion Fruit Crème Brulee 
With Mini Sultana Biscuits 

 

Apple, Blackcurrant and Coconut Crumble 
Served with Chilled Double Cream  

 

Warm Pear and Almond Tart 
 Served with Pear Sorbet  

 

Cheese Board £6.25  
A Mix of English and Continental Cheeses  

Served with Biscuits, Celery and Grapes. 

 

 

 

Ice Cream: £4.25  

Vanilla with Vanilla Pods. 

Chocolate with Chocolate Chips. 

Strawberry with Fresh Strawberry Pieces. 

 

 Sorbets: £4.25  
Lemon. 

Blackcurrant. 

 

Selection of Coffees from £1.80  

Fresh Filter Coffee 

Cappuccino 

Latte 

Espresso  

 

Liqueur Coffees £3.95 

Irish (Jameson Whiskey). 

Calypso (Tia Maria). 

Seville (Cointreau). 

Baileys Coffee. 

 
 


