Dinner.
by Stuart Dunley
1800 to 2100
Olives vgn £3
Sourdough, butter, olive oil veg vo £3.50

.......
Charred Broccoli, salted lemon curd, roasted almond cream, pine nuts vgn vo | £8
Gravadlax, cucumber, lemon | £8
Seared Scallops, celeriac & apple puree, charred celeriac, celeriac & pancetta crumb | £8
Pink Roasted Pigeon Breast, beetroot risotto, panchetta, pearl onion | £10
Bresaola, fig jam, Sussex Charmer, rocket | £10

.......

Sussex Goat’s Cheese & Beetroot Open Ravioli, tomato, leeks, golden beetroot, sage butter veg | £18
Seaford Bay Plaice, lemon scented potatoes, spinach, prawn & parsley butter | £21
Free Range Breast of Sasso Chicken, pumpkin gnocchi, greens, pumpkin seed & sage mustard butter | £22
Bexhill Beef Fillet, pommes anna, bone marrow, shallot marmalade, wild mushrooms | £32
Outdoor Reared Suffolk Pork Belly, cider fondant, green chard, apple & sage sauce | £24
Lentils, roasted beetroot, wilted spinach, toasted pumpkin seeds, walnuts, relish vgn | £18

.......
Buttermilk Pannacotta, lemon roasted apricots | £8
Toffee Apple Cake, salted caramel veg | £8
Chocolate Tart, caramel sauce veg | £8
Passion Fruit & Yuzu Dark Chocolate Tart, raspberry sorbet vgn | £8
Sussex Cheese, biscuits, orchard apple chutney veg | £9

.......

Side Dishes all £4
tomato & rocket salad | wilted spinach | green beans | rainbow carrots | new potatoes | rosemary skinny fries | onion rings
truffle mashed potatoes | thick cut chips | sweet potato fries
Coffee & Petit Fours £5.50
Port 50ml; Taylors LBV £4.50 Grahams LBV £5.00 Taylors 2003 £14, Fonseca 1994 £20 Cognac 25ml; Courvoisier XO £11
Dessert Wine 50ml; Essensia Orange Muscat 2016 £6.50, Elysium Black Muscat 2016 £6.50

veg - vegetarian

vgn - vegan

vo - vegan option

A discretionary service charge of 12.5% will be added to your bill.
All gratuities and service charges go to the staff. If for any reason you wish to remove this from your bill, just ask.
Please make staff aware of any dietary requirements and allergies

