
SNACKS

Pork & black pudding scotch egg, brown sauce £4 .50

Pork scratchings, beer emulsion, burnt apple puree £4.00

Humous, flatbread, pickled chillies £4.50

Smoked almonds £2.50

Nocellara olives £2.50

Crispy pheasant, garlic mayo £4.50

Homemade bread and Nocellara olives £4.00

Skin on fries parmesan and rosemary £4.00

STARTERS

G&T cured chalk stream trout, dill emulsion, lemon gel, cucumber, treacle croutons £9.00

Charred dayboat mackerel, molasses yoghurt, fennel salad, hazelnuts £8.50 / £15.00

Fillet of beef carpaccio, bone marrow butter, flatbread, parmesan £9.00 / £16.00

Garden beetroots, goats cheese, caramelised figs, grapes £7.00 / £12.00

Butternut squash & sweet potato soup, homemade pastry £7.00

Pigeon breast, parsnips, pickled red currant, leeks, wild mushroom jus £8.50

CLASSICS

Selsey crab and chilli, homemade linguine £9.50/£15.00

Sirloin steak, béarnaise sauce, peppercorn & bone marrow reduction, hand cut skin on chips £24.00

Braised lamb Shepherd’s pie, buttered seasonal greens £14.50

Roast cod, pea and mint puree, scraps, tartare dressing, baby gem & fries £15.00

SIDES 

Parmesan and rosemary skin on fries,  seasonal greens, mixed leaf salad, beer onion rings,

creamed potatoes

£3.50 each

DESSERTS

Milk chocolate crémeaux, coconut sorbet, crisp lime & coconut meringues £8.00

Cheesecake, passionfruit sorbet £7.00

Blackberry crème brulée, pickled blackberries, blackberry sorbet £7.00

Cheese selection, oatcakes, walnuts & grapes £12.00

Our kitchen and front of house team members are always here to assist with any allergen question you may have please just 
inform the team member who is looking after you.

We work with a variety of local and national suppliers who share our values and we are glad to showcase their produce and 
hard work, we have listed some of our amazing suppliers below.

Partridge – Cowdray Park, Chalk stream Trout – Chalk Stream Foods, Meat – Aubrey Allen

A discretionary service charge of 10% will be added to your bill.

MAINS

Lamb, Jerusalem artichoke puree, glazed artichoke, cavolo nero, lamb belly, lamb jus, hazelnut pesto £20.50

Hay smoked pork fillet, turnip, carrot and cumin puree, apples, black pudding pommes anna £19.00

Veal liver, pancetta, sage creamed mash, beetroot £17.50

Roast stone bass, octopus, pickled salsify, balsamic gel, romanesco £18.00

Cowdray Park partridge, celeriac, butternut squash puree, fois gras and pheasant, pearl barley

Chestnut gnocchi, Hens egg, cauliflower puree, heritage carrot, savoy cabbage

£21.00

£12.00


