Lunch menu
Aperitif
Tinwood blanc de blanc (125ml) - £8.25

Nibbles
Marinated olives & homemade breads for two £4.95

Starters
Whitebait, chef’s tartar sauce, scorched lemon £6.95
Leek, parsley and Spinach soup, garlic croutons, chilli oil (v) £6.95
Chicken and black pudding terrine, baked apple and prune puree, toast £7.50
Dressed white Crab, cucumber and horseradish gazpacho, micro leaf salad £10.00

Mains
Pedigree battered fish, triple-cooked chips, pea puree, tartar sauce £15.90
Confit duck leg, sweet hispi cabbage, carrot and orange mash, gooseberry jus £19
Shellfish fishcake, crayfish and king prawn, kohlrabi, baby onion and rocket salad,
Warm tartare sauce £15.50
Black garlic, broad beans and spring onion risotto, charred gem, chillies farm goats’
cheese£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

Sandwiches
Served on a choice of farmhouse white bloomer or malted brown bread
Mix leaf salad and skinny fries
Serrano & plum tomato, Seven Sisters cheese £10.00
Pork & Sage sausage, wholegrain mustard open sandwich £10.00
Smoked salmon, pickled cucumber, lemon mayo open sandwich£10.00
Cheese and onion toasty, Sussex charmer and chefs red onion chutney (V) £10.00

Sides - £3.50
mixed leaf salad | triple-cooked chips | skinny fries |
Carrot and orange mash| Japanese spiced edamame beans| hispi cabbage

Taste the seasons – Summer
August 30th
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 £79 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.

