Lunch Menu
Nibbles
Japanese spiced edamame beans £4.00
Marinated olives & homemade breads for two £4.95
Whitebait, chef’s tartar sauce, scorched lemon £7.95
Chorizo Scotch egg, crispy leeks, smoked sweet Spanish aioli £9.95
Selection of cured meats, semi dried heritage tomatoes, bocconcini, marinated kalamata olives,
beetroot hummus, toasted homemade bread £18.00

Light Dishes and starters
Pork & Pistachio terrine, pickled beets, toast £9.50
Roasted parsnip and apple soup, homemade bread, parsnip crisps (v) £6.95
Roasted Squash and Spinach Salad, Serrano ham, toasted seeds, pumpkin rye toast £9.00
House smoked Mackerel, nasi Goreng, fried egg £8.00

Mains
Assiette of cauliflower, garden herbs, nut butter (V+) £14.00
Sea Bream, confit baby potatoes, leeks, white anchovy, caper £18.00
Royal Oak beef burger or chickpea burger (V), with fries £15.50
Add: bacon £1, Monterey Jack cheese £1 or onion rings £1
Lamb shoulder, smoked almond crust, kale, celeriac dauphinoise £23.00
Pedigree battered fish, triple-cooked chips, mushy peas, tartar sauce £15.90

Sandwiches
Served on a choice of farmhouse white bloomer or malted brown bread, mixed leaf salad and
skinny fries
Serrano & plum tomato, cerney ash goats cheese £7.00
Pork & Sage sausage, wholegrain mustard open sandwich £7.00
Smoked salmon, pickled cucumber, lemon mayo open sandwich £9.00
Cheese and onion toasty, Sussex charmer and chefs red onion chutney (V) £8.00

Desserts
Crème Brulèe, blood orange and biscotti £7.00
Sticky Toffee Pudding, caramel Ice cream £6.95
Passion fruit Tart, lemon, rhubarb sorbet, praline £7.50
Ice Cream and Sorbet – 2 scoops £5.95 | 3 scoops £6.95
Vanilla, chocolate, strawberry, caramel, pear and brandy
Sorbet – Rhubarb, Apple, Cherry, Coconut

Taste the seasons – Spring
May 31st
Join our head chef Jamie and his talented team for a special 6 course dinner 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.

