
 

 

 ∙∙∙∙∙∙∙∙∙ SNACKS & STARTERS ∙∙∙∙∙∙∙∙∙∙   
 

Black olive focaccia, aged balsamic & olive oil v                               £5 
 

Nocellara olives, lemon & garlic v+, gf      £5.5 
 

Padron peppers, sherry vinegar & Maldon salt v+, gf     £5.5 
 

Crispy Pork Belly Bites          

Crispy pork belly with a spicy BBQ sauce gfo                                                            £8  

 

Tempura Vegetables 

With pickled sushi ginger & soy sauce v+, gf      £8 
 

Baked Whole Camembert 

With tomato & red chilli jam, crusty baguette, watercress gfo   £12 
 

∙∙∙∙∙∙∙∙∙∙ MAINS ∙∙∙∙∙∙∙∙∙∙ 
 

Cheeseburger 

Beef patty, cheddar, homemade burger sauce, gherkin, chunky chips    £17.5                                       

Add smoked streaky bacon, cheddar, blue cheese -  £1.25p each                                           

Add beef patty - £4 
 

Halloumi & Mushroom Burger 
Roasted wild mushrooms, grilled red pepper, battered halloumi, rocket,  £17 
Harisa mayo, skinny fries gfo v+o 
 

Grilled Mackerel Fillet          

Lemon & garlic glazed mackerel, Greek salad and basil oil gf   £17 

Spiced Pumpkin 
Sumac spiced pumpkin, chickpeas, pomegranate, labneh,    £16 
pomegranate molasses gf, v, v+o  
 

∙∙∙∙∙∙∙∙∙∙ ROASTS ∙∙∙∙∙∙∙∙∙∙ 
 

All served with roast potatoes, swede mash, braised red cabbage, roasted      

carrots, seasonal greens, Yorkshire pudding & Sunday gravy gfo 
  

12 hour slow roast belly of pork, caramelised apple sauce       £18.5 
 

Slow roast leg of lamb         £19.5 
 

32 day dry aged, peppered sirloin of beef                                    £20 
 

Vegan nut roast – Hazelnut, walnut, sweet potato, confit garlic &    £17.5     

apricot chutney gf, v  

Vegetarian option available  Children’s roasts available in all options – £10.5 

 

V Vegetarian | VO Vegetarian Option | V+ Vegan | V+O Vegan Option  | GFO Gluten Free Option 

Please always inform your server of any allergies before placing your order, as not all ingredients can be listed. 

Detailed allergen information is available upon request. We cannot guarantee the total absence of allergens in  

our dishes 

 

 

 



 

 

 

∙∙∙∙∙∙∙∙∙ SIDES ∙∙∙∙∙∙∙∙∙ 
 

Yorkshire pudding          £1.5 

Sausage & bacon stuffing         £5 

Roast potatoes           £4.5  

Cauliflower cheese         £5.25 

Skinny fries           £5  
 

∙∙∙∙∙∙∙∙∙ PUDDINGS ∙∙∙∙∙∙∙∙∙∙ 
 

 

Sticky toffee pudding, vanilla ice cream gf          £8    

    

Chocolate brownie, vanilla ice-cream, chocolate sauce gf   £8 

 

Apple Crumble, custard v+o       £8 

 

Blackberry & Pear Frangipane, chantilli cream, berry coulis gf   £8 

  

∙∙∙∙∙∙∙∙∙∙ ICE CREAMS ∙∙∙∙∙∙∙∙∙ 
 

Downsview Dairy ice-cream (gf) and sorbet (v, gf) –  

Ice cream – vanilla, honeycomb, chocolate, strawberry or mint choc chip 

Sorbet - raspberry or mango 

 

1 scoop £2    |   2 scoops £3.75   |   3 scoops £5.50 
 

∙∙∙∙∙∙∙∙∙∙ CRAFT HOUSE COFFEE ∙∙∙∙∙∙∙∙∙∙ 
 
 

Roasted in Henfield, ask staff for the seasonal origin 
 

Americano £2.80 | Espresso £2.60 | Flat White £3.40 | Latte £3.30 | Cappuccino £3.50 
 

Non-dairy milk alternatives are available oat, almond & soya 

 

∙∙∙∙∙∙∙∙∙∙ BIRD & BLEND TEA ∙∙∙∙∙∙∙∙∙∙ 
 

Blended in Brighton, all £3.60 
 

Great British Cuppa – English breakfast  |  Earl Grey Crème – Earl grey & vanilla 
 

Ginger Beer Rooibos – Ginger, Lemon & Lime  |  Nearly Nirvana – Spearmint & jasmine 
 

Dozy Girl – Chamomile, Lavender & rose 

 

 
V Vegetarian | VO Vegetarian Option | V+ Vegan | V+O Vegan Option  | GFO Gluten Free Option 

Please always inform your server of any allergies before placing your order, as not all ingredients can be listed. 

Detailed allergen information is available upon request. We cannot guarantee the total absence of allergens in 

our dishes 


