
 

Please inform us of any dietary requirements or allergies upon booking so we c an better facilitate your needs.  

dinner  
STARTER 

Roasted Corn & Brown Shrimp Chowder 

 Charred Corn, Crème Fraiche  £14.00  

Confit Chicken Croquettes  

Pickled Red Onion, Grain Mustard & Tarragon Aioli  £13.75 

Heritage Beetroot & Summer Leaves 

Rosary Goats Cheese, Pink lady Apple, Walnut Dressing  £11.75 

Sussex Line Caught Mackerel   

Pickled Daikon, Cured Tomato & Black Olive Tapenade  £13.50 

Tartare of Citrus Cured Loch Duart Salmon 

Cucumber & Avocado Gazpacho  £14.50 

Real Patisserie Brea with South Downs Butter  £2.50 per person 

 
 

MAIN COURSE 

 Cannelloni of Summer Leaves & Feta 

Summer Squash, Girolles, Tomato  £24.50 

Chef’s Catch of the Day 

Locally Sourced Fish Simply Prepared  £ Market Price 

Pan Seared Halibut  

Saffron Potato, Red Pepper, Roast Gem  £37.00 

Rump of Southdown’s Lamb 

Jersey Potatoes, Aubergine, Black Olive, Tenderstem  £44.00 

 Breast of Gressingham Duck 

Confit Potato, Smoked Celeriac Purée, Blackberries  £38.50 

 
 

DESSERT 

Roasted Peach & Basil Crumble  

Pistachio, Almond, Clotted Cream Ice Cream  £9.75 

Vanilla Panna Cotta    

Red Wine Poached Cherries  £9.75 

Dark Chocolate Mousse 

Fresh Raspberries, Raspberry Ripple Ice Cream  £10.50 

TPT Ice Cream  

2 scoops  £6.00 / 3 scoops  £9.00 

Selection of British Cheese  

Grapes, Crackers  £14.00 / Sharing for Two  £20.00 

Chef’s Seasonal Chutney £2.00 

 


