
 

Local ale Crispy Battered Fillet of Cod with chips, peas and tartare sauce £8.00 

 

Bucket of Scampi served with chips, peas and tartare sauce   £8.50 

 

Grilled Fillet of Sea Bass served on Braised Fennel,                                                                                      

Crab Pomme puree, Crispy kale And finished with Saffron sauce (GF) £14.75 

 

Hunters Chicken (wrapped in bacon Topped with BBQ sauce & melted cheddar) 

Served with thick cut chips and dressed salad   £8.50 

 

Club House Pasta @ the Moment 

Served with garlic bread £9.50 

 

Hand carved Glazed Gammon (GF) 

Fried free range hens eggs & thick cut chips, Piccalilli £7.00 

 

Gourmet 6oz prime beef Burger topped with brie and bacon 

Served with tomato relish, chips & salad garnish £8.00 

 

Chicken Forestier stuffed with Mushroom Duxell, ‘Pig in Blanket’ 

Served on Roasted Roots, Potato Gratin and Rosemary jus £12.50 (GF Available) 

 

Chargrilled 8oz Sirloin Steak (add Garlic Butter £1.50) (GF Available) 

Served with Breaded Mushrooms, confit tomato, the choice of seasoned Chips or Potato gratin £14.50 

 

Winter Greens Risotto finished with parmesan tuille 

And sauce Vierge £12.50 (add Grilled Chicken £3 Or Fillet of Seabass £4) 

@ The Side 

Dressed Winter Leaf Salad £2.50      Thick cut Chips £2.00                Garlic bread £2.50 add cheese.50 

Catch @ the moment 

Served with seasonal garnishes 

£12.50 

Pasta @ the moment served with garlic bread 

£7.50 

 

Classics 

Hand carved glazed Gammon, fried free range eggs and chips 

£6.50 

 

Chicken, chorizo and chick pea casserole 

Finished with crusty bread £9.50 

 

Local ale battered Fillet of Cod, chips, peas and tartar sauce 

£7.00 

 

Bucket of Scampi served with chips, peas and tartar sauce 

£7.50 

 

Summer vegetable risotto topped with cheddar crisp £9.50                             

(to add pan seared scallops £4 supplement) 

 

Catch @ the moment 

Served with seasonal garnishes 

£12.50 

Pasta @ the moment served with garlic bread 

£7.50 

 

Classics 

Hand carved glazed Gammon, fried free range eggs and chips 

£6.50 

 

Chicken, chorizo and chick pea casserole 

Finished with crusty bread £9.50 

 

Local ale battered Fillet of Cod, chips, peas and tartar sauce 

£7.00 

 

Bucket of Scampi served with chips, peas and tartar sauce 

£7.50 

 

Summer vegetable risotto topped with cheddar crisp £9.50                             

(to add pan seared scallops £4 supplement) 

 

Catch @ the moment 

Served with seasonal garnishes 

£12.50 

Pasta @ the moment served with garlic bread 

£7.50 

 

Classics 

Hand carved glazed Gammon, fried free range eggs and chips 

£6.50 

 

Chicken, bacon and leek pie topped with puff pastry 

Served with panache of vegetables and chips £9.50 

 

Local ale battered Fillet of Cod, chips, peas and tartar sauce 

£7.00 

 

Bucket of Scampi served with chips, peas and tartar sauce 

£7.50 

 

Wild mushroom risotto topped with cheddar crisp £9.50                             

(to add pan seared scallops £4 supplement) 

Catch @ the moment 

Served with seasonal garnishes 

£12.50 

Pasta @ the moment served with garlic bread 

£7.50 

 

Classics 

Hand carved glazed Gammon, fried free range eggs and chips 

£6.50 

 

Chicken, bacon and leek pie topped with puff pastry 

Served with panache of vegetables and chips £9.50 

 

Local ale battered Fillet of Cod, chips, peas and tartar sauce 

£7.00 

 

Bucket of Scampi served with chips, peas and tartar sauce 

£7.50 

 

Wild mushroom risotto topped with cheddar crisp £9.50                             

(to add pan seared scallops £4 supplement) 

Catch @ the moment 

Served with seasonal garnishes 

£12.50 

Pasta @ the moment served with garlic bread 

£7.50 

 

Classics 

Hand carved glazed Gammon, fried free range eggs and chips 

£6.50 

 

Chicken, bacon and leek pie topped with puff pastry 

Served with panache of vegetables and chips £9.50 

 

Local ale battered Fillet of Cod, chips, peas and tartar sauce 

£7.00 

 

Bucket of Scampi served with chips, peas and tartar sauce 

£7.50 

 

Wild mushroom risotto topped with cheddar crisp £9.50                             

(to add pan seared scallops £4 supplement) 

Catch @ the moment 

Served with seasonal garnishes 

£12.50 

Pasta @ the moment served with garlic bread 

£7.50 

 

Classics 

Hand carved glazed Gammon, fried free range eggs and chips 

£6.50 

 

Chicken, bacon and leek pie topped with puff pastry 

Served with panache of vegetables and chips £9.50 

 

Local ale battered Fillet of Cod, chips, peas and tartar sauce 

£7.00 

 

Bucket of Scampi served with chips, peas and tartar sauce 

£7.50 

 

Wild mushroom risotto topped with cheddar crisp £9.50                             



All Starters Only to be served with soft drinks or as a starter with a main course 

Honey Roasted Butternut Squash Veloute served with crusty bread (GF Available) 

£4.95 

 

Classic Prawn Cocktail with Marie Rose sauce (GF) 

£5.95 

 

Breaded Mushrooms served with Garlic Aioli 

£5.50 

 

Chicken Liver parfait served with toasted brioche and red onion marmalade 

£6.00 

 

Breaded White Bait served with tartare sauce (GF) 

£5.50 

 

Caramelised Sussex Goats Cheese, Beetroot dust, Dressed Leaves 

Grilled marinated Artichoke (GF) 

£6.95 

 

Please See reverse for our Delicious Main Courses 

All the Dishes below are following ‘Substantial’ guidelines and can be served with alcoholic drinks  

Traditional Ploughman’s, mature cheddar, glazed ham, Pickles, Chutney and crusty bread £7 

Festive Apple & Chestnut sausage Roll, served with chips, piccalilli and dressed winter leaves £6.50                             

Chef Sam’s Yorkshire pudding Wrap  

With Roast turkey, sage & onion stuffing, cranberry sauce, served with Potato bites 

£6.50 

Omelettes with the choice of: Cheese & Ham, Cheese & Onion, Cheese & Mushroom 

 All served with chips and dressed salad garnish £ 6.50  

Please speak to a member of staff if you have any food allergies/Intolerances before making your order 

Vegan/Vegetarian can be freshly made to order please ask a member of staff for more information 


