
ALL DAY MENU
Available midday – 8.45pm

Seafood&Steak

MAINS

NIBBLES

SALAD SIDES

Marinated 
Olives

Spiced 
Meatballs 

Asparagus 
Fritters 

Bread & 
Dippings Oils 

Halloumi 
Fritter

SANDWICHES / TOASTIES
Available till 5.30pm | All 8.25 Toasted +1 

All made freshly to order. Served on bloomer bread with seasonal garnish & crisps

 

Tuna, Lime Mayonnaise & Cucumber 

Smoked Scottish Salmon & Cream Cheese  

Sussex Cheddar Cheese & Pickles V 

BLT (bacon, lettuce & tomato)

Home-Roasted Sussex Gammon Ham, 
Rocket & Dijon Mustard

Marie Rose Prawns & Baby Gem Lettuce

Crushed Avocado, Chilli & Lime Sourdough VG 

Toasted Tuna Melt 

Toasted Sussex Cheddar Cheese & Tomato V 

Toasted Sussex Cheddar Cheese 
& Gammon Ham

4 EACH | CHOOSE ANY 3 FOR 10

6oz Rump Steak GF
Served with Skin-on Fries, 

Grilled Cherry Tomatoes & Rocket Salad 
18.25

 

Homemade Burger
Choose from 80z Beef, Chicken or 

Vegan V VG
Skin-on fries, brioche bun, Monterey 
Jack or Vegan cheese, onion marma-
lade, crispy pancetta, onion rings & 

seasonal leaf salad 
18.5

Thai Green Curry VG GF
Basmati Rice & Crispy Kale

16.5

Swap to sweet potato fries +1
Add sauce +2

Wild Mushroom / Blue Cheese / Green Peppercorn

Moules Mariniére
Mussels in a white wine and 
garlic cream sauce served 

with crusty bread 
18.5

Beer-battered Haddock
Skin-on fries, peas and 

remoulade sauce
18.5

V Suitable for vegetarians. VG Suitable for vegans. VG* Vegan option available. GF Gluten free. GF* Gluten free on request.
All our food is prepared fresh to order; this may result in a short wait during busy periods.  All our food is prepared in a kitchen where nuts, gluten and other allergens are 
present and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering.  Full allergen information is available on 

request.  A discretionary 10% service charge will be added to your bill for all food and beverage services and will be shared by the entire hotel team.

Spring Salad VG GF
Avocado, asparagus, peas, radish, salad greens, 

toasted pistachio and roasted chickpeas
16.5

Caesar Salad GF*
Little gem, herby croûtons, red onion and parmesan

13.5
House Salad GF

King prawns, cherry tomato, chilli, salad greens, 
coriander, lemon, ginger and mustard dressing

18.5

Spring Vegetables 5.25

Onion Rings 5.25

Skin-on Fries 5.25

Sweet Potato Fries 6.25

Garden Salad 5.25

Add Grilled Halloumi, Chicken, Rump Steak 
or Smoked Salmon +5



ALL DAY 
MENU


