
(v )  –  Vege ta r i an ,  (vga )  Vegan  upon reques t  (g fa )  Gluten  f ree  ava i l ab le

I f  you  have  any  a l l e rg ies  or  d ie ta ry  requ i rements  p lease  speak  to  a  member  of  s t a f f  who wi l l  be  happy

to  he lp .

A 10% d i sc re t ionary  se rv ice  charge  wi l l  be  addese  to  your  b i l l .  100% of  t ips  go  to  our  t eam.  

Card  & contac t l e s s  payments  on ly  — thank  you  for  unders tand ing .

Sunday Menu

Two courses  £37

Three  courses  £45

STARTERS

Pear ,  b lue  cheese  dress ing ,  w in te r  g reen  & wa lnut  sa l ad  

Pork  te r r ine ,  p ick le  sa l ad

Marke t  Gard en  ag rodo lce ,  c r i spy  capers ,  sourdough c racker

MAINS

Roast :  Knepp  dry-aged rump roast ,  or ,  Pork  porcet ta  

w/ beef  f a t  roas t  pota toes,  Yorksh i re  pudd ing ,  seasona l  g reens,  horserad i sh  &

g ravy  

Wes t c ombe  r i co t ta  agno lo t t i ,  wa lnut  & brown but te r  sauce

Ce le r i ac  s teak ,  seasona l  g reens ,  w i ld  mushroom & green  peppercorn  sauce

SIDES:

Proper  ch ips ,  a io l i  5

Bra i sed  red  cabbage  5

Roas t  Je rusa lem ar t i choke ,  parmesan  DOP 5

DESERTS 

Choco la te  c remaux ,  qu ince  meat ,  b randy  c ream

 

Sussex  pond pudd ing ,  pour ing  c ream

Mul led  wine  poached  pear,  c reme Chant i l l y  mer ingue


