
 
 

 

GARDEN LUNCH MENU 

July 
To Graze (sharing for two) £12 
 

Chef’s signature Guinness rolls, House cultured butter, Marmite butter,  

Marinated olives, Scotch egg of the day 

Ample     Generous 
 

 

Our Ploughman’s Club Toastie                           £8 

Chicken, smoked bacon, caramelised onions, cornichons, Olde Sussex Cheddar      
 

House Smoked Chalk Stream Trout           £8 

Herb & lemon cream cheese, fresh herbs  
 

Breaded Whitebait             £8 

Tartar sauce                            
 

Feta Salad (vg)              £8  £13 

Watermelon, cashew nuts, cucumber, wild fennel, mint & lime dressing  
 

Chicken Caesar Salad             £9   £14 

Parmesan, baby gem lettuce, croutons, crispy onions, Caesar dressing 
 

Ni oise Salad (v)             £7  £12 

Soft boiled egg, tomatoes, olives, French beans, new potatoes 
 

Superfood Salad (v)              £7  £13 

Quinoa, beetroot, crispy kale, toasted walnuts, broad beans, orange & yoghurt dressing     
 

Sussex Wagyu Beef Burger                       £14  

Monterey Jack Cheddar, baby gem lettuce, caramelised onions, tomato chutney,      

garlic & chive mayonnaise, brioche bun 
 

Black Bean Burger (v)           £13  

Halloumi, baby gem lettuce, caramelised onions, tomato chutney,  

garlic & chive mayonnaise, brioche bun  
 

Cumberland Hot Dog           £10 

Caramelised onions, crispy onions 
 

Sussex Coast Salmon Fish Pie           £14 

Buttered mashed potato, summer vegetables                      
 

Mild Lamb or Lentil Curry (V)          £14 

Steamed basmati rice, naan bread               
 

Beer Battered Haddock           £18 

Salt & vinegar chips, crushed peas, pickled onions & cornichons, tartar sauce 

 

 
 

Sides ~ £5 each 
 

Fries (vg) Summer vegetables (vg) Coleslaw (v) Mixed leaf salad (vg)  

Tenderstem broccoli (vg) Smoked celeriac, mustard & chervil mayo (vg) 
 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

 


