
  

 

 
         

 

 FOR THE TABLE 

Soft boiled pheasant egg, celery salt     2.90 

 

 

STARTERS 

Cured wild sea bass, oyster tempura, wood sorrel, pickled shallot and broad beans     8.50 

Chilled tomato and bell pepper soup, olive oil, basil cress     6.50 

Burrata, artichokes, fennel, pine nuts, foraged leaves     7.95/ 16.00 

 Grilled tiger prawns, heritage tomato, black olives and bread salad     9.95 / 17.95 

Cornish crab and smoked apple wood toasty     8.95  

 Smoked trout, Goosnargh duck egg, brioche, pickled cucumber     7.50 

    Line caught Eastbourne squid, rock samphire and rosemary aioli     8.50  

  

 

Fillet steak, béarnaise sauce, triple cooked chips 

28.00 

Rib steak 

chilli, garlic, sea arrow grass, triple cooked chips  

22.50 

Add native lobster meat for     7.00  
 

ACCOMPANIMENTS 

Triple cooked chips     4.00      Coastal greens     4.50      Fennel, samphire and lemon salad    4.00   Buttered garden peas     4.00 

Heritage tomato and basil salad     4.50      Jersey Royals     4.00      Foraged leaf salad     3.80     

             

A 12.5% discretionary service charge will be added to all bills 

MAINS 

Goat’s curd and spinach ravioli, rock samphire, tomato     14.95 

South coast plaice, sea kale, béarnaise sauce     17.50 

Line caught sea mullet, hedgerow fennel, marsh samaphire     15.95 

Steamed south coast fish, peppered dulse, sea purslane     22.50       

 

    

  WOOD & COAL BURNING JOSPER OVEN                      TO SHARE   

        

Goosnargh corn fed duck, crisp leg, roast breast 

turnips, sea kale, apple sauce     17.50 per person 

Twelve hour braised Moroccan spiced lamb, 

spiced chick pea and tomato     16.50 per person 

 

 
 


