
 

 
 

 

 

 

LUNCH WITH FRIENDS 
2 courses £29.50 3 courses £33.50 

 

 

ADD A GLASS? 
Wild Idol, Sparkling Rose, England 2021 (Alcohol Free) £11.00 (150ml Glass) 

Bal da Madre White OR Red, Beira Interior, Portugal £5.25 (125ml Glass), £19.75 (500ml) 
 

 

PIGGY BITS (£4.95 Each) 

Mushroom Vol-Au-Vent Crackling & Apple Sauce  Fish Popcorn & Tartare  

Kamil’s Garden Pickles Honey Mustard Chipolatas  Smoked Mackerel Pate 

STARTERS 
 

Trenchmore Farm Slow Cooked Top Rump 

Wild Rocket & Horseradish Dressing  

Hot Smoked Chalk Stream Trout  

Tangmere Pepper & Cucumber Salad  

Boldor Beetroot Broth  

Haricot Beans & Garden Parcel 

 

SOUTH DOWNS MEETS THE SEA 

Madehurst Lamb Ragu 

Potato Gnocchi & Kamil’s Pickles  

Day Boat Fillet of Plaice  

Crushed Crispy New Potatoes & Caper Salsa  

Lemon Thyme Creamed Polenta   
Brussel Sprouts & Roasted Hazelnuts  

Scott’s Farm Chargrilled Pork Chop  

Garden Greens & Wholegrain Mustard Sauce   
£5.00 Supplement 

 

GARDEN SIDES - £4.75 

Buttered Garden Greens Everything Salad Thrice Cooked Chips 

 

 



 

 

 

 

 

PUDDINGS 
 

Tapioca Pudding   

Blackberry Compote  

Iced Cinder Toffee Terrine  

Preserved Cherries  

Tash’s Treacle Tart  

Creme Fraiche 

Trio of Sussex Cheeses 

Crackers & Homemade Chutney   

£5.00 Supplement 

 

 

 

ANYTHING ELSE TO FINISH? 
 
 

Tea & Coffee £3.50 - 

£4.50 

Piggy Fours £6.50 

 

Liqueur Coffee £10 

Hot Chocolate £4.50 

   
 

 

PUDDING COCKTAILS 
 

 

Espresso Martini – Chase Vodka, Conker Cold Brew, Espresso £12 

Orange Old Fashioned – Lot 40 Bourbon, Bitters & Orange £12 

Rhubarb Negroni – Chase Rhubarb Gin, Campari & Asterley Bro’s Red £12 

 

 

 

 

 

 

 

 

Please speak to a member of staff if you have any questions about the menu, allergies or dietary requirements.                      

 Please note an Optional 12.5% Service Charge will be added to your Final Bill. 

 


