
  

Please always inform us of any allergies or intolerances before placing your order (Not all ingredients are listed on the menu, and we cannot guarantee the absence of allergens.) Detailed information on the fourteen legal allergens is available on request. 

 

 

                                                                                        
  

 

Starters 
Pomegranate cured salmon, blini, salmon roe 

Southdown’s venison tartar, toasted sour dough 

Guineafowl, pistachio & foie gras terrine 

Scallop ceviche, squid ink cracker & lime gel +£5 

Crispy fried artichoke hearts, saffron aioli 

Pasta ribbons, black truffle, white wine sauce, Reggiano Parmesan 

 

Mains 
Confit duck leg & haricot bean cassoulet 

Cheddar & herb crusted market fish, butter sauce 

King oyster mushroom wellington, tenderstem broccoli 

Sole meuniere, parsley butter & fries 

Tempura broccoli, tomato, ginger & garlic sauce, sesame carrots 

Braised lamb shoulder, dauphinoise potatoes, red wine sauce +£15 

 

Grill 
Aged ribeye steak, bearnaise sauce, garlic green beans, fries +£15 

Pork chop, apple sauce, green cabbage & pork quaver 

Barnsley chop, crushed pea’s, creamed potatoes & rosemary jus 

 

Sides 
Dauphinoise potatoes 

Creamed potatoes 

Garlic green beans 

Tenderstem broccoli 

Parmesan & truffle fries 

House salad 

Honey & thyme glazed carrots 

 

 

 

 

 

   

Desserts 
Mixed berry baked Alaska, sable biscuit 

Banana souffle & vanilla fudge ice cream 

Cardamon sponge, blood orange sorbet, whipped white chocolate  

Steamed syrup sponge pudding, vanilla ice cream 

Orange marmalade, croissant & butter pudding, crème anglaise  

Salted caramel tart & milk chocolate ice cream 

 

Cheese Course +£12 
Selection of English cheese’s, artisan biscuits, chutneys, dried fruit & Ruby port 

 

 

Tea, coffee, hot chocolate & kitchen sweet treats - £5 
Selection of Edgcumbe’s tea’s & coffee’s 

 

Callebaut chocolate callets & hot milk: 

Dark chocolate | Milk chocolate | White chocolate 

 

Three courses £60  |  Two courses £50  |  Main course £36 
 

Suppliers 
Southdown’s venison & game – Jack & Jessica Smallman started the company in 2008, in Duncton,  

sustainably culling Fallow & Roe deer all along the Southdown’s  

The Cheeseman – A family run business local to Brighton, serving Sussex with award winning quality  

cheeses. We select the finest English cheeses, many being Sussex produced 

Chef farms - Based in Pulborough, working closely with the most sustainable, local growers, produce  

is picked and delivered within 24 hours 

Kingfisher – Brixham based suppliers of quality fresh, sustainable fish, with next day delivery  

Bodium meat company – Sussex based butchers, trading since 1986, enviable reputation for  

providing a comprehensive range of the finest meats 

Hallgate farm – A family run farm in Petworth, known for producing local free range eggs 

 

 

 


