
SHARING SNACKS

Confit garlic, Smoked salt 4Marinated Olives
Hummus 4Toasted chickpeas, Sumac, Flatbread

Sourdough 4Cultured Butter, Watercress tzatziki
Sussex Deli  

House pickles, Onion jam, Confit garlic, 

Toasted sourdough, Focaccia bread  
16

23

Baked Camembert  

Padron peppers 4Nduja & Watercress tzatziki 
Wild boar sausage roll, Duck terrine, Cranberry pork

pie, Crispy goats cheese, House pickles, Onion jam,

Fig chutney, Toasted sourdough, Focaccia bread  

COOKED ON THE ROBATA GRILL 
 Our meat is meticulously selected for freshness and flavour from handcross butchers of sussex

3Bourbon peppercorn | cowboy butter | confit garlic butter Sauces

10oz dry aged sirloin 

TOMAHAWK SUSSEX PORK CHOP

8oz fillet of beef

Roasted vine tomatoes, King oyster mushroom, Frites  **

Garlic & green onion crushed new potatoes, Roasted spiced apple, Apple cider jus  **

Garlic butter jumbo prawns, Red pepper puree, Panfried new potatoes & Chorizo  **

28

27

40

steak burger Beef patty, Onion jam, Baby gem, Bacon, Cheese, Crispy onion, Brioche bun, Frites 19

chicken thigh burger Cajun dry rub, Citrus mayonnaise, Tomato, Baby gem, Brioche bun, Frites 18

Argentinean jumbo prawns Chimichurri, Pico de gallo, Padron peppers, Coriander, Flatbread, Charred lime 25

DESSERTS

SIDES 

nduja fried hispi cabbage 5.45

Ice Cream & sorbet

Chocolate brownie

Cheese

8

12

31 scoop 2 scoop 5 3 scoop 7

Blackberries, Strawberries, Clotted cream 

Selection of Sussex cheeses, Quince jelly, Onion jam, Grapes

Ask for todays selection

Truffle Parmesan fries 7Confit garlic, Truffle, Parmesan, Fresh chives

Seasonal vegetables 7Wild garlic butter

Citrus dressing, Salsa  Deep fried pickle shallots 5Sour cream dressing, Fresh chives

house seasoned fries Ranch seasoning 5 w/cheese 6.50

triple cooked chips Smoked salt 5 w/cheese 6.50

 
brioche Pudding

Sticky Toffee  

Crumble   

8

8

8

Custard, White chocolate, Butterscotch ice cream

Toffee sauce, Vanilla ice cream, Candied walnuts 

Apple, Winter berries, Granola crumble, Clotted cream

MAINS

 Garden vegetables, Roasted bone marrow gravy, Choice of creamy mash - triple cooked chips chefs pie 19

Triple cooked chips, Chunky tartare, Garden peas, Charred lemonbeer battered cod 17

Creamy parmesan polenta mash, Garlic fried kale, Beef jus **braised beef cheek 22

Spiced parsnip & salt baked potato mash, Honey roasted carrots, Braised cabbage, Lamb jus **lamb shank 28

Shetland mussels, Indian spiced winter vegetable & bean fricassee, Masala butter & cream sauce  **baked salmon 24

beef shin lasagne 1812hr Roasted tomato & braised beef shin ragu, Fresh egg pasta, Parmigiana reggiano, Garlic focaccia 

chicken supreme 22House parmesan gnocchi, Tuscan bean stew, Red wine, Confit garlic, Tomato pesto  **

butternut hasselback 16Braised puy lentils, Roasted pumpkin & cashew mash, Kale, Salsa verde  **

(V) - VEGETARIAN (VG) - VEGAN * - NON GLUTEN CONTAINING INGREDIENTS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY NEEDS. WHILE WE TAKE CARE TO ACCOMMODATE,

 OUR OPEN KITCHEN MEANS WE CAN’T GUARANTEE ALLERGEN-FREE DISHES. 12.5% SERVICE CHARGE ADDED TABLES ABOVE 6 GOES ENTIRELY TO OUR TEAM

STARTERS

Scallops Pumpkin vodka puree, Black pudding crumb, Crispy kale, Pumpkin seeds, Dill oil, Fresh chives 12
sussex goats cheese Crispy Sussex goats cheese, Pickled beetroot, Walnuts, Beetroot ketchup 10
Oyster mushroom Deep fried oyster mushrooms, White miso mayo, Sweet pickled onion, Tajin seasoning 9

Duck terrine Indian spiced pickle purée, Cultured butter, Sourdough 11

b
The

Inn
Wednesday-Thursday 5pm till 9pm | Friday-Saturday 12pm till 9pm | Sunday 12pm till 7pm  

19large with fritessmall |
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SHARING SNACKS

Confit garlic, Smoked salt 4Marinated Olives
Hummus 4Toasted chickpeas, Sumac, Flatbread

Sourdough 4Cultured Butter, Watercress tzatziki
Sussex Deli  

House pickles, Onion jam, Confit garlic, 

Toasted sourdough, Focaccia bread  
16

23

Baked Camembert  

Padron peppers 4Nduja & Watercress tzatziki 
Wild boar sausage roll, Duck terrine, Cranberry pork

pie, Crispy goats cheese, House pickles, Onion jam,

Fig chutney, Toasted sourdough, Focaccia bread  

DESSERTS

SIDES 

Ice Cream & sorbet

Chocolate brownie

Cheese

8

12

31 scoop 2 scoop 5 3 scoop 7

Blackberries, Strawberries, Clotted cream 

Selection of Sussex cheeses, Quince jelly, Onion jam, Grapes

Ask for todays selection

Truffle Parmesan fries 7Confit garlic, Truffle, Parmesan, Fresh chives

Seasonal vegetables 7Wild garlic butter

house seasoned fries Ranch seasoning 5 w/cheese 6.50

triple cooked chips Smoked salt 5 w/cheese 6.50

 
brioche Pudding

Sticky Toffee  

Crumble   

8

8

8

Custard, White chocolate, Butterscotch ice cream

Toffee sauce, Vanilla ice cream, Candied walnuts 

Apple, Winter berries, Granola crumble, Clotted cream

MAINS

 Garden vegetables, Roasted bone marrow gravy, Choice of creamy mash - triple cooked chips chefs pie 19

Triple cooked chips, Chunky tartare, Garden peas, Charred lemonbeer battered cod 17

Shetland mussels, Indian spiced winter vegetable & bean fricassee, Masala butter & cream sauce  **baked salmon 24
butternut hasselback 16Braised puy lentils, Roasted pumpkin & cashew mash, Kale, Salsa verde  **

steak burger Beef patty, Onion jam, Baby gem, Bacon, Cheese, Crispy onion, Brioche bun, Frites

chicken thigh burger Cajun dry rub, Citrus mayonnaise, Tomato, Baby gem, Brioche bun, Frites 

Argentinean jumbo prawns Chimichurri, Pico de gallo, Padron peppers, Coriander, Flatbread, Charred lime 

19

18

25

(V) - VEGETARIAN (VG) - VEGAN * - NON GLUTEN CONTAINING INGREDIENTS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY NEEDS. WHILE WE TAKE CARE TO ACCOMMODATE,

 OUR OPEN KITCHEN MEANS WE CAN’T GUARANTEE ALLERGEN-FREE DISHES. 12.5% SERVICE CHARGE ADDED TABLES ABOVE 6 GOES ENTIRELY TO OUR TEAM

b
The

Inn Sunday 12pm Till 7pm

STARTERS

Scallops Pumpkin vodka puree, Black pudding crumb, Crispy kale, Pumpkin seeds, Dill oil, Fresh chives 12

sussex goats cheese Crispy Sussex goats cheese, Pickled beetroot, Walnuts, Beetroot ketchup 10

Oyster mushroom Deep fried oyster mushrooms, White miso mayo, Sweet pickled onion, Tajin seasoning 9

Duck terrine Indian spiced pickle purée, Cultured butter, Sourdough 11
19large with fritessmall |

SUNDAY ROASTS 
 12hr SUSSEX BEEF

Half Lemon & Herb Chicken

Salt Marsh Leg of Lamb

Dijon mustard, Beef Dripping

Honey Glazed Sussex Gammon

Beetroot Wellington

Burnt lemon, Sage, Garlic, Smoked salt

Red wine, Garlic, Thyme & rosemary 

Maple syrup, Whole grain mustard 

Puff pastry, Confit garlic, Roasted onions 

ROASTS
small roast         16

Standard Roast   19.50

Roast Feast          26

Table roast  30 per person 

Smaller, Lighter option 

1 choice of meat & all the trimmings 

3 choices of meat, all the trimmings & 1 Sunday side

4 choices of meat, double the trimmings & 2 Sunday sides
ROAST POTATOES, HONEY GLAZED PARSNIPS, ROSEMARY CARROTS

BRAISED RED CABBAGE, KALE, CELERIAC & SWEED MASH

TRIMMINGS

SUNDAY SIDES
cauliflower cheese

pork & caramelised onion stuffing 

5

5

pigs in blankets 

parmesan crusted hispi cabbage 

5

5
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ENGLISH WINES
 

Btl

36

36

32

60

40

HIDDEN SPRINGS VINEYARD - CHARDONNAY

HIDDEN SPRINGS VINEYARD - BACCHUS

HIDDEN SPRING VINEYARD - ROSE  

HIDDEN SPRINGS VINYARD - RED ALCHEMY

BOLNEY WINE ESTATE - BACCHUS

fruity, floral, citrus 

British summer in a glass

Sunshine in a glass

think pinot noir this is better
perfect summer picnic wine

ENGLISH SPARKLING
HIDDEN SPRINGS VINEYARD - BLANC DE NOIRS

HIDDEN SPRINGS VINEYARD - SPARKLING ROSE

BOLNEY WINE ESTATE - BUBBLY 

RATHFINNY ESTATE - CLASSIC CUVEE

Btl

40

40
65

65
65plumpton estate wine - brut rose

“If you’d like to see the rest of our hand-picked wines from around the world, please ask our staff for a menu.”

b
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Inn
COCKTAILS

MARGARITA

vanilla vodka, espresso, kahlua, sugar syrup
Espresso martini

vanilla vodka, pineapple juice, passionfruit liqueur
passionfruit puree, lime juice, sugar syrup, prosecco

PASSIONFRUIT MARTINI

tequila, cointreau, lime juice

campari, gin, martini rosso
NEGRONI

vanilla vodka, chambord, pineapple juice
FRENCH MARTINI

OLD FASHIONED
Bullet Bourbon, angostura bitters
orange bitters,demerera syrup

limoncello, gin, soda

amaretto/whisky sours
amaretto/whisky, lime juice, lemon juice, sweet & sour, bitters

limoncello fizz

Dark & stormy
dark rum, angosturas bitters, lime juice, ginger beer

CHOCO - MATCHA - TINI
matcha tia maria, white chocolate liqueur, cream, milk

The BOOZY MILKSHAKE
white chocolate liqueur, milk chocolate liqueur
baileys, toffee vodka, chocolate milkshake

cherry bakewell
cherry brandy, amaretto, lemon juice, sugar syrup

all cocktails 9 each  |   friday & saturday all cocktails 2-for-15

BEER-BOTTLE-CAN

AMSTEL 
INCHES CIDER 
NECK OIL 

CRUZCAMPO

BRINKHOFF
BIRRA MORETTI

Heineken 

GUINNESS 

½         Pint2.85 5.70

½         Pint2.75 5.50

½         Pint3.10 6.20

½         Pint3.15 6.30

½         Pint2.95 5.90

½         Pint2.75 5.50

½         Pint2.75 5.50

½         Pint3.25 6.50

peroni
desperados

CORONA 

old mout cider

              Btl 4.80

              Btl 4.80

              Btl 4.80

              Btl 6.00

360 pavilion 
gun brewery 

jubel

tiny rebel 

330ml 4.50

440ml 6.00

330ml 4.40

330ml 4.80

(V) - VEGETARIAN (VG) - VEGAN * - NON GLUTEN CONTAINING INGREDIENTS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY NEEDS. WHILE WE TAKE CARE TO ACCOMMODATE,

 OUR OPEN KITCHEN MEANS WE CAN’T GUARANTEE ALLERGEN-FREE DISHES. 12.5% SERVICE CHARGE ADDED TABLES ABOVE 8
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COFFEE TEAS

3.70GREEN TEA
ENGLISH TEA 3.50
MINT TEA 3.70

FRUIT TEA 3.70

3.70CITRUS
EARL GRAY 3.70
DECAF TEA 3.50

3.90Cappuccino 
Latte 3.90
flat white 3.70

americano 3.70

4double espresso 
Espresso 4
hot chocolates 4

AWARD WINNING NOVUS TEAS

All coffee’s can be decaf



MAINS

Garlic breadMAC n CHEESE 9

Triple cooked chips, Garden peasMINI FISH & CHIPS 9

Fries & a choice of beans or peaschicken nuggets 9
sausage & mash 9Garden peas, Gravy 

pasta & sauce Tomato based sauce, Garlic bread 

Southern chicken burger Crispy chicken, bacon, cheese, fries

9

9

DESSERTS

SUNDAY

Ice Cream & sorbet 31 scoop 2 scoop 5 3 scoop 7Ask for todays selection

ROAST BEEF 10Potatoes, carrots, parsnip & peas, Yorkshire  pudding roast chicken

 
jelly

brownie mess

5

5

Vanilla ice cream , strawberry sauce

Chocolate ice cream, Vanilla ice cream, toffee sauce Crumble   5Apple, Winter berries, Granola crumble, Clotted cream

(V) - VEGETARIAN (VG) - VEGAN * - NON GLUTEN CONTAINING INGREDIENTS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY NEEDS. WHILE WE TAKE CARE TO ACCOMMODATE,

 OUR OPEN KITCHEN MEANS WE CAN’T GUARANTEE ALLERGEN-FREE DISHES. 12.5% SERVICE CHARGE ADDED TABLES ABOVE 6 GOES ENTIRELY TO OUR TEAM
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WHATS HAPPENING SNACKS

desserts £1 | 5 till 7 pm 

garlic bread 4Cheese, Crispy onions 

fries 4Ketchup

kids eat free every sunday 
sausage roll 4served hot or cold 
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10Potatoes, carrots, parsnip & peas, Yorkshire  pudding

every wednesday 


