
 

Ala Carte MenuAla Carte MenuAla Carte MenuAla Carte Menu 
 

Starters  
  

  ~Chef’s Soup of the Day~  
With Fresh Crusty Bread 

£4.25 
 

~Baked Fillet of Red Mullet~ 
With an Orange & Mange Tout Salad and Citrus Dressing 

£6.95 
 

~Green Provencale Salad~ 
Courgettes, Aubergine, Peppers, Sunblush Tomatoes 

Mixed Olives with a Basil Dressing 

£5.95 
 

~Ham Hock Terrine~  
With a Home Made Piccalilli and Crusty Bread 

£5.95 
 

~Crispy Honey & Orange Duck Salad~  
With White Cabbage, Carrots and Shallots 

£6.50 
 

~Smoked Haddock & Parsley Fishcakes~  
With a Warm Chilli Veloute 

£6.75 
 

~Beetroot Cured Salmon~  
With Horseradish Crème Fraiche & Chives 

£6.95 
 

Fresh Bread in a Basket £1.50 
 

Mixed Marinated Olives £1.95 
 

Garlic Ciabatta £2.50 



 

 

 

Main Courses  
 
 
 

Meat DishesMeat DishesMeat DishesMeat Dishes    
 
 
 

~Breast of Duck~ 
Roasted with Red Wine, Finished with Black Pepper,  
Wild Mushrooms and Cream, on a Rosti Potato   

£16.50 
 
 

~Pork and Lamb Warranof~  
Pan Fried Medallions of Pork and Lamb Fillets with a  

Brandy and Basil Cream, with Steamed Rice 

£15.95 
 
 

~Pan Fried Pork Cutlet~   
With Caramelized Apples, Celeriac Mash and 

an English Mustard Sauce  

£13.95 
 
 

~Supreme of Chicken~  
Filled with Goats Cheese & Thyme, Wrapped in Parma Ham  

 on a Bed of Cous Cous, Red Peppers & Olives 

 £13.95 
 
 

~Roasted Rump of Lamb~  
With Mini Ratatouille, Dauphinoise Potato and a  

Lamb Jus & Garlic Cream  

£16.25 
 
 
 
 

 

 



 
 

Fish DishesFish DishesFish DishesFish Dishes    
 

~Roasted Skate Wing~  
With Wilted Spinach, New Potatoes and a Lemon, Shallot, 

 Parsley & Caper Butter 

£14.50 
 

~Poached Darne of Salmon~  
With Runner Beans, turned Carrots, New Potatoes & a Sorrel Cream 

£13.25 
 

~Moules Frites~  
Mussels Cooked in White Wine, Garlic & Parsley, Served with Fries 

£11.95 
 

 

VegetarianVegetarianVegetarianVegetarian    
 

~Trio of Stuffed Baked Vegetables~ 
Aubergines filled with Shallots Peppers and Breadcrumbs,  

Beef Tomato filled with Rice, Pine Nuts and 
 Basil & Courgette filled with Parmesan, Shallots and a Herb Crust 

£11.50 
 

~Pan Fried Gnocchi alla romana~  
Tossed in Spring Onion, Asparagus and Sage Butter 

£9.95 

 

From the GrillFrom the GrillFrom the GrillFrom the Grill    
 

*6oz Ribeye Steak   £13.95 
*10oz Ribeye Steak    £19.95 
*8oz Sirloin Steak   £16.25 

(* 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 



 
 

SaladsSaladsSaladsSalads    
 
 

~Warm Chicken and Feta Cheese~ 
With Red Onions, Runner Beans, 

Cherry Tomatoes and Kalamata Olives 

£12.95 
 

 

 
~Baked Fillet of Fresh Salmon Salad~ 

On Mixed Leaves, Tomato & Cucumber with  
Béarnaise Sauce and New Potatoes 

£12.95 
 

 
 

~Pan Fried Goats Cheese and Asparagus~ 
Char-grilled Asparagus, on crisp Baby Gem 

with a Walnut and Honey Dressing 

£11.95 
 

 

~Fresh Water Melon & Marinated 
 Mozzarella Pearls~ 
With Mint, Cherry Tomatoes 

and Crisp Watercress 

£10.95 
  
 

 
 
 
 



    
Desserts 

 
All £4.95 unless stated.. 

 

~Duo of Blueberry and Lemon Cheesecake~ 
With Lemon Jelly 

 

~Caramel Crème Brulee~ 
With Cinnamon Shortbread  

 

~Summer Fruit Pudding~ 
With Fresh Cream  

 

 ~Nougat Glace~ 
With a Blackcurrant Coulis 

 

~White and Dark Chocolate Tart~ 
With a Cherry and Kirsch Coulis 

 

~Cheese Board~  
A Mix of 3 Sussex Cheeses  

with Biscuits, Celery and Grapes 

£6.25 
 
 

~Ice Cream~ 
Vanilla with Vanilla Pods. 

Chocolate with Chocolate Chips. 
Strawberry with Fresh Strawberry Pieces. 

£4.25 
 

 ~Sorbets~ 
Lemon 

Blackcurrant 

£4.25 
 

 

 
 
 

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. 

 


