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

Nibbles
Marinated olives & homemade breads for two £4.95

Starters
Pork & Pistachio terrine, pickled beets, toast £9.50
Whitebait, chef’s tartar sauce, scorched lemon £7.95
Roasted celeriac & leek soup, homemade bread, white truffle (v) £6.95
Jerusalem artichoke miso, rice noodles, coconut, chilli, lime (v+) £ 9.00
Kiln smoked salmon, pickled cucumber, horseradish cream fraiche £ 9.50
Shallot tarte Tatin, Sussex honey & chilli dressing, Cerney Ash goat’s cheese (v) £ 9.75

Mains
Assiette of cauliflower, garden herbs, nut butter (V+) £14.00
Royal Oak beef burger or chickpea burger (V), with fries £15.50
Add: bacon £1, Monterey Jack cheese £1 or onion rings £1
Pedigree battered fish, triple-cooked chips, mushy peas, tartar sauce £15.90
Sea Bream, chardonnay & dill sauce, crushed baby potatoes, baby spinach £21.00
Duck breast, crispy leg, blood orange and confit potato £21.00
Lamb Shoulder, smoked almond crust, kale and celeriac dauphinoise £23.00

Steaks

Jordan’s 30-day aged steaks, served with slow cooked tomato , field mushroom, rösti chips,
Choice of peppercorn sauce or garlic butter
Ribeye £25.00 | fillet £29.50

Sides - £3.50
mixed leaf salad | triple-cooked chips | skinny fries | Tempura cauliflower |
buttery mashed potatoes | winter vegetables | celeriac dauphinoise

Taste the seasons – WINTER
JANUARY 25th
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.
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.

