
SUNDAYS

MENU

S I D E S  £ 5

January KIng, Buttermilk

S N A C K S L A R G E

P o t a t o  F l a t  B r e a d

D u c k  L i v e r  P a r f a i t

gherkin, smoked garlic butter
£ 6

£ 4

S k i n s
trout roe, cultured cream,
preserved lemon

£ 5

L I T T L E

C h e d d a r  T a r t
radish, frisee salad

£ 8

H a m  H o c k  e n  C r o u t e £ 1 3

V o l  a u  V e n t
trompettes, duck egg, colmans
hollandaise

£ 1 1

P o t t e d  M a c k e r e l
pickled beetroot, sprout kimchi

£ 9

onion cracker, fennel jam

R i c e  P u d d i n g  
earl grey, damson

£ 7S q u a s h  C u s t a r d  T a r t
blood orange

£ 9

C h o c o l a t e  F o n d a n t
miso caramel Ice cream

£ 9

m a d e i r a ,  p i c a l l i l i ,  w a t e r c r e s s

Roast Cauliflower Smoked
Cheese

Stem Caesar Salad

T u n w o r t h  D u m p l i n g s

Jerusalem artichoke, braised leeks, curds

£ 1 7

B u t t e r  P o a c h e d  C o d  
kelp, warm tartare  

£ 2 2

C r o w n  P r i n c e  S q u a s h
Pevensey blue, chicory, caper dressing

£ 1 7

S h a r i n g  c u t s  o n  t h e
b o a r d .

£ M P

H o g g e t  L e g

All roasts come with dripping spuds,
carrots, greens, stuffed yorkie

T r e n c h m o r e  B e e f  R u m p

½  H u b b a r d  C h i c k e n £ 1 7

£ 2 0

£ 1 9

S W E E T

P l e a s e  i n f o r m  a  m e m b e r  o f  t h e  t e a m  o f  a n y  a l l e r g i e s .



SNACKS

M
EN
U P o t a t o  F l a t  B r e a d

D u c k  L i v e r  P a r f a i t

gherkin, smoked garlic butter
£ 6

£ 7

S k i n s
trout roe, cultured cream, 
preserved lemon

£ 5

C h e d d a r  T a r t
radish, frisee salad

£ 8

H a m  H o c k  e n  C r o u t e
madeira, picallil i ,  watercress

£ 1 3

onion cracker, fennel jam

P o t t e d  M a c k e r e l
pickled beetroot, sprout kimchi

£ 9

£ 5

J a n u a r y  K i n g ,  B u t t e r m i l k £ 5

S t e m  C a e s a r  S a l a d

C a n n e l e £ 3

P l e a s e  i n f o r m  a  m e m b e r  o f  t h e  t e a m  o f  a n y  a l l e r g i e s .



BISTRO

MENU

S I D E S  £ 5

Potato Terrine, Lovage Mayo

Purple Sprouting Brocoli,
Almond, Anchovy

January KIng, Buttermilk

S N A C K S L A R G E

P o t a t o  F l a t  B r e a d

D u c k  L i v e r  P a r f a i t

gherkin, smoked garlic butter
£ 6

£ 4

T u n w o r t h  D u m p l i n g s
Jerusalem artichoke, braised leeks, curds

£ 1 7

T r e n c h m o r e  S u e t  p u d d i n g
beef fat carrot, bourginon sauce 

£ 2 1

P a r t r i d g e
malt baked celeriac, peppercorn, bread
sauce

£ 1 9

B u t t e r  P o a c h e d  C o d  
kelp, warm tartare  

£ 2 0

S m o k e d  H a d d o c k
cobnut, mussell veloute 

£ 1 8

S u c k l i n g  P i g
prunes, green sauce

£ 2 4

C r o w n  P r i n c e  S q u a s h
Pevensey blue, chicory, caper dressing

£ 1 7

N a t i v e  O y s t e r s £ 3

S k i n s
trout roe, cultured cream,
preserved lemon

£ 5

L I T T L E

C h e d d a r  T a r t
radish, frisee salad

£ 8

D e e r  T a r t a r e £ 1 5

H a m  H o c k  e n  C r o u t e £ 1 3

V o l  a u  V e n t
trompettes, duck egg, colmans
hollandaise

£ 1 1

P o t t e d  M a c k e r e l
pickled beetroot, sprout kimchi

£ 9

onion cracker, fennel jam

W h o l e  c u t s  &  s t e a k s  o n  t h e
b o a r d . .

£ M P

Bone Marrow Mash, 
Crispy Onions

S W E E T

R i c e  P u d d i n g  
earl grey, damson

£ 7S q u a s h  C u s t a r d  T a r t
blood orange

£ 9

C h o c o l a t e  F o n d a n t
miso caramel Ice cream

£ 9

m a r i g o l d  i c e

p o t a t o  h a s h ,  y o l k ,  y e a s t

m a d e i r a ,  p i c a l l i l i ,  w a t e r c r e s s

C a n n e l e £ 3

P l e a s e  i n f o r m  a  m e m b e r  o f  t h e  t e a m  o f  a n y  a l l e r g i e s .


