À la carte menu
Aperitif
Prosecco (125ml) - £6.00 | Moët & Chandon (125ml) - £9.75

Nibbles
Marinated olives

£2.75

homemade breads for two

£2.95

Starters
Ceviche of mackerel, celeriac & apple mayo, gin cucumber
Pan roasted wood pigeon, heritage tomato salad, caramelised walnuts
Wild mushrooms, white onion broth, poached duck egg
Whitebait, chef’s tartare sauce, scorched lemon
Soup of the day please see a member of staff for today’s flavour

£9.95
£9.25
£8.95
£7.95
£6.45

Mains
Salt-baked celeriac, heritage carrots, hazelnuts (v)

£14.00

Royal Oak beef burger or chickpea burger (v), with fries

£15.50

Add bacon, Monterey Jack cheese or onion rings
Royal Oak fish & chips, triple-cooked chips, garden peas, tartare sauce

£1 ea
£15.90

Fillet of turbot, artichoke miso, charred tenderstem broccoli, tiger prawn wonton £24.00
South Downs lamb, leek & Dijon Shepherd’s pie with bone marrow crust,
Courgette & kale, lamb jus

Pork shoulder thyme & sage hedgerow pie, runner beans & turnips

£26.00
£15.95

Steaks
Jordan’s 30 days aged steaks, served with slow cooked tomato, field mushroom, hand-cut chips,
with a choice of peppercorn sauce or garlic butter
Ribeye
£25.00

Fillet

£29.00

Sides
tenderstem broccoli | Pomme Anne| hand-cut chips | buttered jersey royals| skinny fries
| spiced red cabbage | mixed salad
£3.50
Taste the seasons – Autumn
October 26th
Join our head chef Jamie and his talented team for a special night showcasing the flavours of
west sussex with the best local ingredients complimented by fine wines.
Dinner £70 pp
with paired wines £90 pp
A discretionary service charge of 10% will be added to your bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have
any food allergy or intolerance query, please speak to a team member who will be happy to help.

