DEANS PLACE

COUNTRY HOTEL & RESTAURANT

Originally a vast farming estate occupied
by minor gentry, Deans Place lays claim
to a fascinating 600 year-old history and
only became a private hotel at the
beginning of the 20th century.

No one knows for certain where the name
Deans Place came from. Perhaps from
the old English word ‘dene’ meaning
wooded vale, or ‘den’, low ground. Or it
was possibly named after one of its
earliest owners, Robert de Dene.

A beautifully illustrated book, by June
Goodfield and Peter Robinson, charting
the full history of Deans Place is
available for purchase at reception.



BAR & TERRACE MENU

Available from noon until 9.30pm
Monday to Sunday

Homemade Soup of the Day (v)
With a “Lighthouse Bakery” bread roll £5.50

Home Cured Gravadlax

With fresh lemon and watercress,

served with granary bread and butter
Starter £6.00
Main £11.00

Local Farm Sausages
With mash and seasonal greens,
sweet ale and mustard onion gravy £10.50

Pan-fried gammon steak

With chunky chips,

grilled sweet pineapple,

and watercress £11.50

Local Lamb & Mint Burger
With thick cut chips,
tomato chutney and garnish £11.00

Grilled Sirloin Steak
With thick cut chips, beef tomato
field mushrooms and watercress £14.00

Confit Duck Leg
With apple, tarragon mash,
buttered green beans and pan juices £11.50

Marinated Baked Vegetables (v)
With chickpea relish,
aubergine caviar and foccicia bread £9.00

Pesto & Feta Tartlet (v)
Served with baby potatoes
and roquette greens £9.00

Grilled Skate £10.50
With parsley mash,
seasonal greens and lemon butter



SANDWICHES

Served on white or granary bread
With crisps and a salad garnish

Springs Local Oak Smoked Salmon £6.00

English Cheddar
With tomato and onion chutney £5.00
Egg Mayonnaise
With mustard cress £5.00

Home Cooked Gammon
With english mustard £5.50

Toasted Focaccia Bread

With Buffalo mozzarella,

tomatoes and roquette leaf,

grilled sweet cured bacon £6.50

SIDE ORDERS

Lighthouse Bakery Roll & Butter £1.50
Minted New Potatoes £2.50
Thick Cut Chips £2.50

All prices are inclusive of VAT at the current rate.
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SUSSEX
ICE CREAM
COMPANY

The Sussex Ice Cream Company believes
in making the best possible Ice Creams

Truly fresh Ice Cream,
Hand made in Sussex.

Proper Vanilla

Creamy Vanilla Ice Cream using Madagascan
Vanilla Pods, undoubtedly

the best in the World!

Double Chocolate Brownie

Creamy Vanilla Ice Cream with our
Chocolate Brownie Crumbled through it,
finished with Chocolate Sauce

Stem Ginger & Honey

One of our top sellers, Sublime combination
of sweet Stem Ginger and Local Honey from
Crossbush near Arundel

Ultimate Banoffee

This has to be the ultimate in indulgence...
Fresh Banana, Hint of Lemon, Ginger Nut
Crunch, Gooey Caramel Sauce...

Try it to believe it!

Lemon Pavlova
Zingy Lemon flavoured Ice Cream
with Chunks of Chewy Meringue

3 Scoops for £6.00
or
2 Scoops for £4.50



DESSERTS

Purple Plum Tatin £5.50
With cinnamon cream

Banana Mousse £5.50
With sultana and rum syrup
and coconut cream

Warm Chocolate Brownie £5.50
Cornish clotted cream
and sauce Anglaise

Iced Pineapple Parfait £5.50
Brandy snap basket, passion fruit
and lime coulis

Selection of Local and British Cheese
With Scottish oatcakes and
heirloom tomato chutney £6.50



PRE DRINKS

Gin

Gordons 40%
Bombay Sapphire 40%
Hendricks 41.4%
Tanqueray 43.15
Vodka

Smirnoff 40%
Stolichnaya 40%
Zubrowka Bison Grass 40%
Rum

Bacardi 37.5%
Sailor Jerry 40%
Captain Morgan 40%
Tequila

Cuervo Gold 38%
Cuervo Silver 38%

Sherry (served in 50 mls)

Harvey’s Bristol Cream 17.5%
Harvey’s Amontillado  17.5%
Tio Pepe Palamino Fino 17.5%
Croft’s 17.5%

Aperitifs

15-25%

Stones Ginger Wine
Cinzano, Dubonnet, Martini
Pernod,Ricard

Campari

Pimms Nol Cocktail

Noilly Prat

£3.10
£3.50
£4.00
£4.00

£3.10
£3.30
£4.00

£3.10
£3.30
£3.10

£3.30
£3.30

£2.90
£2.90
£2.90
£2.90

£2.50
£3.30
£3.10
£4.00
£4.50
£3.10



Wines

White Wines

Bin

1.Finca Vieja, Chardonnay Torrontes (Argentina)
Bottle £17.00
175ml £4.40
250ml £5.80

2.Vin de Pays, Sauvignon Blanc, Remy Pannier (France)

Bottle £18.00
175ml £4.60
250ml £6.20

3.Captains Table, Semillon Chardonnay (Australia)

Bottle £19.00
175ml £4.90
250ml £6.50

4.Pinot Grigio, Altana di Vico (Italy)

Bottle £19.00
175ml £4.90
250ml £6.50
Rosé Wines
5. Rioja Vega Rosado
Bottle £18.00
175ml £4.60
250ml £6.20

6.Domaine de Pellehaut Rosé
Vin de Pays du Cotes de Gascogne (France)

Bottle £18.00
175ml £4.60
250ml £6.20

Red Wines

7.Finca Vieja, Shiraz Malbec (Argentina)
Bottle £17.00
175ml £4.40
250ml £5.80

8.Merlot, Vin de Pays d’Oc, Resplandy (France)

Bottle £18.00
175ml £4.60
250ml £6.20

9.Volandas Cabernet Sauvignon (Chile)

Bottle £18.00
175ml £4.60
250ml £6.20

10.Captain’s Table Shiraz Cabernet (Australia)

Bottle £19.00
175ml £4.90
250ml £6.50

For a wider selection of wines,
please ask a member of staff to see our full wine list.



COCKTAILS

Vodka Martini

As made famous by “007”
himself, and of course,

it is shaken, not stirred.

Martini Cocktail

One of the most widely
known cocktails, consisting
of Gin and Dry Vermouth.

Tom Collins

A classic gin-based cocktail,
with fresh lemon juice and
topped up with soda water.

Bloody Mary

A great combination of vodka,
lemon juice, Worcestershire sauce,
salt, pepper and tomato juice.

Cosmopolitan

Vodka and Cointreau shaken
with cranberry and

fresh lime juice.

Long Island Iced Tea

An exciting mixture of vodka,
gin, white rum, tequila, Cointreau
and freshly squeezed lime juice
topped with Coca-Cola.

Amaretto Sours
Amaretto, Angostura,
fresh lime and lemon juice,
gomme syrup shaken

with crushed ice.

Mojito

A very refreshing mix of

lime wedges, fresh mint and
Havana rum, topped with soda and
served on crushed ice.

Mai Tai

A great combination of golden rum,
amaretto, orange Curacao,
pineapple and freshly squeezed
lemon juice served over ice

and topped with rum.

Pifia Colada

An exotic mixture of golden
rum, pineapple juice and
coconut cream served over
crushed ice.

£7.50

£7.50

£7.50

£7.50

£7.50

£8.50

£7.50

£7.50

£7.50

£7.50



COCKTAILS

Snowball

Advocaat stirred with freshly squeezed lime topped with
lemonade served over ice.

£6.50

Brandy Alexander

One of the most popular brandy based cocktails, using
brandy, Kahlua and single cream.

£7.50

Manhattan
A popular whisky based cocktail using sweet vermouth

and Bourbon whiskey.
£7.50

Lynchburg Lemonade

A wonderfully refreshing mixture of Bourbon and
Cointreau on ice, with fresh lemon juice, topped up with
lemonade.

£7.50

CHAMPAGNE
COCKTAILS

Royals

Choose between Créme de Cassis,

Créme de Fraise, Créme de Menthe

or Créme de Péche topped up

with chilled Champagne £7.50

Classic Champagne Cocktail

Cognac, Angostura and sugar topped up with chilled
Champagne

£10.00



OUR WHISKY
COLLECTION

Blended Whisky

Famous Grouse 40% £3.10
Jack Daniels

No 7 40% £3.10
Jack Daniel’s

Single Barrel 45% £5.00
Jameson 40% £3.90
Maker’s Mark 45%  £4.50
Bulliet Bourbon 40% £4.50
Single Malts

Highland

Dalwhinnie 15 year 43% £5.00
Speyside

Balvenie 40% £4.50

Cragganmore 12 year 40% £4.50
Glenfiddich 12 year 40% £4.50
The Glenlivet 12 year 40%  £4.50
Chivas Regal 12 year 40% £4.50
Longmorn 15 year 45% £5.00
Antiquary 12 year 40% £4.50

Isle of Skye
Talisker 45%  £5.00

Lowlands
Glenkinchie 12 year  43%  £4.50

Western Highlands
Oban 14 year 43% £5.00

Islay
Lagavulin 16 year 43% £6.50
Laphroaig 10 year 40% £4.50



AFTER DINNER

DRINKS

Port per 50ml
Cockburn’s Ruby Port 20%
Cockburn’s Tawny Port  20%

Taylor’s 2003 20%
Graham’s 2003 20%
Cognac per 25ml

Hennessy VS 40%
Remy Martin V.S.O.P 40%
Remy Martin XO 40%
Hennessy XO25ml 40%
Hennessy XO50ml 40%

Armagnac per 25ml

Janneau 40%
Janneau V.S.O.P 40%
Calvados per 25ml

Calvados Pays D’Auge  40%

Liqueurs
Please ask for one of our
extensive liqueurs starting from

£3.70
£3.70
£4.10
£5.10

£4.00
£5.20
£9.50
£9.50
£18.00

£4.00

£9.50

£8.50

£3.10



OTHER DRINKS

Bottled Beers and Ciders

Peroni Nastro Azzuro
Budweiser Budvar
Becks non alcoholic
Corona

Leffe Blonde

5.1%
5.0%
.05%
4.6%
4.5%
6.6%

£3.00
£3.00
£3.00
£3.00 Bulmers
£3.80
£4.50

Draught Beer and Lager (also available as half pints)

Harveys

Stella Artois

Becks Vier

Guinness

Guest Ale

Stowford Press Cider

Mineral and Juices

Coca Cola/Lemonade

Diet Coke 200ml
Pago

Appletiser

Cordial

Hildon Water 750ml
Hildon Water 330ml
Red Bull

Frobishers
Fentiman’s

Mixers 200ml
Mixers 125ml

4.0%
5.2%
4.0%
4.2%
3-6%
4.5%

small
large

£3.20
£3.60
£3.50
£3.60
£3.20
£3.50

£1.80
£3.00
£1.80
£2.50
£2.50
£0.90
£4.50
£2.50
£2.50
£2.50
£2.50
£2.10
£1.40



MORNING COFFEE

Filter Coffee
Available both caffeinated or decaffeinated
£3.00

Café Latte
Espresso with steamed milk £3.00

Cappuccino
Espresso with steamed

and foamed milk £3.00

Mocha
Cocoa, espresso,
steamed and foamed milk £3.00

Espresso

Espresso roast strong
but smooth £3.00

Macchiato
Espresso topped with
a teaspoon of foamed milk £3.00

Hot Chocolate
Cocoa with steamed milk £3.00

Iced Coffee

Double espresso poured

over ice and served with

whipped cream. £4.00

Frappuccino

Espresso blended
with cream and ice £3.00

ACCOMPANIMENTS

Toast

With preserve & butter £2.50
Croissant

With preserve & butter £2.50
Biscuits

A selection of biscuits £1.50



TEA

Our Selection of Traditional Teas £3.00

English Breakfast,
Earl Grey,
Darjeeling,
Assam

Fresh Mint Tea £3.00
Mint picked fresh for the garden

Iced Tea £3.00
English breakfast tea poured over ice
and served with lemon and mint

Peach Iced Tea
with a dash of peach liquer £4.50

meiroaeco

These teas have been specifically selected or blended
exclusively for Metrodeco, a Brighton based Tea Shop.

and we are privileged to be able to provide you with a small
selection what they can offer.

Green Teas

Graham Green & Chocolate

Chinese green tea with a chocolately difference. Blended
with echinacea and cocoa shells for a sweet and malty taste
sensation. £3.00

Infusions Teas

Terracotta Sunburst

If you want a pudding without the calories try this rhubarb
and vanilla rooibos that just bursts with fruit and custard
flavours. £3.00

Parisian Floral Calm
A beautiful and aromatic combination of calming and

relaxing flowers to soothe away the daily stresses. A floral
delight for all the senses £3.00



AFTERNOON TEA

A Slice of Cake & a Pot of Tea
Fruit Cake or Carrot Cake £3.50

Toasted Teacake
with preserve & butter £2.50

Sussex Cream Tea £5.00
Two scones served with clotted cream
& fruit preserve & your choice of teas.

Full Afternoon Tea £10.00
A selection of the following sandwiches, cut into
fingers.

Cut from granary or white bread

“Edburton” Oak Smoked Salmon

Traditional Thinly Sliced Cucumber

Free Range Egg & Mustard Cress

Honey Roasted Gammon with Wholegrain Mustard

Complemented with a scone, clotted cream and
preserve, a slice of carrot and fruit cake with your
choice of teas

“Deans Place” Champagne Tea £18.00
A selection of the following sandwiches, cut into

fingers.
Cut from granary or white bread

“Edburton” Oak Smoked Salmon

Traditional Thinly Sliced Cucumber

Free Range Egg & Mustard Cress

Honey Roasted Gammon with Wholegrain Mustard

Complemented with a chilled glass of sparkling
champagne, a seasonal fruit tart, carrot and fruit
cake, a scone, clotted cream & preserve with your
choice of teas

“Little One’s” Afternoon Tea £9.00
Three little finger sandwiches, kept simple, consisting

of:-

Honey Roasted Gammon
Traditional Thinly Sliced Cucumber
Mild Cheddar Cheese

Complemented with ready salted crisps, apple
wedges,
Carrot cake, scone and your choice of soft drink.



The Little One’s Menu

Homemade Soup of the Day (v)  £2.50

“Ashmore Farm” Beef Burger
crisp cos lettuce salad & tomato relish  £5.50

Sussex Sausages
whipped potato & gravy pan juices £6.00

Breaded Chicken Strips
With crisp cos lettuce salad £5.50

Fish Goujons
With sliced cucumber & tomato £5.00

Cheese & Tomato Foccacia Pizza £4.00

Add
Ham 50p
Pineapple 50p

Available with your choice of:

Chips £1.00

Garden Peas £1.00

Seasonal Salad £1.00

Bread & Butter £1.00
Puddings

Fresh Fruit Platter £3.50

Selection of Ice Creams £3.50

“Tremains” Organic Cheddar & Apple £3.50



