
 

Gluten free alternatives are available for most menu items, please ask a member of the team. 
Please speak to a member of the team regarding allergies or dietary requirements.  

All dining room tables will be subject to a discretionary 12.5% service charge 
 

  

 

 

 

 

 

 

 

 

Lighter Lunch  

Soup of the Day (V) £8.50 
Served with home-baked bread. 

Quiche of the Day (V) £10.50 
Served with salad. 

The Barley Bowl (V) £14.50 
Pearl barley, spiced baked chickpeas, carrot, pickled red cabbage, spinach, avocado, 

sweetcorn, edamame, chia Seeds, lemon coconut dressing. Add grilled chicken £6 Grilled 
Halloumi £4 

Sandwiches 
Served on a focaccia roll with side salad. Add chips to any sandwich for £2 

 

Sussex Charmer & Chutney £10.50                                                     Steak, Rocket & Pesto £12.95         

Bacon, Lettuce & Tomato Roll £11.95                                                Open citrus cured salmon £12.95  
                                                                                                                                                           Served on Nordic rye                                

 

 

 

 

 

Boards 
£17 for one person £32 for two 

Ploughman’s 
A generous board celebrating the best of West Sussex. Featuring Sussex cheeses, hand-carved ham, 

pork pie & onion chutney. Served with gherkin, grapes & ciabatta. 

Seafood Platter 
Cirtus cured salmon, crayfish cocktail & smoked mackerel. Served with focaccia, capers & butter. 

Antipasti Board 
Olives, Focaccia, Oil & Balsamic, Pita Bread, Humous, Cured Meats/Falafel 


