OURC

S TANMER
Made by Sussex

PORK NIBBLES

Pork Scratchings £4

Pulled Hoddern Farm Pork
& Celeriac Croquettes £6

Downtown Charlie Brown
BBQ Hoddern Pork Ribs £6

FISH NIBBLES

Fried Newhaven Whitebait
Tartare Sauce £5.5

Norman Bay Salt & Pepper
Cuttlefish £5

Hasting Mackerel Paté
Melba Toast £5.5

SIDES
Game Chips £4
Roast Winter Vegetables £4
Charred Courgettes £4
Green Mash £4
Park Farm’s Garden Salad £4
Rosti Potato £4
Sautéed Red Chard £4

CHEESE

Weald Farm Cheese Selection
from the Trolley £8.5/£12

APPETIZERS

Marinated Olives £3 | Bread & Olive Oil £3 | Vegetarian Bits £3

STARTERS
Park Farm’s Soup of the Day £4.5
Moon Green Cured Meats, Park Garden Pickles £9.5
Hoddern Farm Partridge, Charred Courgettes & Pear Chutney £14
Pickled & Grilled South Coast Mackerel, Cucumber Salad £12
Braised Rabbit Leg, Lemon & Thyme £14

Shoreham Dressed Brown Crab £19

Seared Hand-Dived Scallop with Saffron Walden Broth £15

FARM AND COAST

Hastings Sole, Green Mash, Lemon Butter £19
Breast of Sussex Chicken, Parsley Mash, Roasted Courgettes, Leeks & Tarragon Cream Sauce £16"
Grilled South Coast Red Mullet, Spring Onion & Confit Tomatoes £15
On-the-Bone Beef Rib, Game Chips, Pepper Sauce (for two to share) £39"
Roast Rump of Southdown Lamb, Red Chard & Sea Buckthorn Chutney £20*
Steak of Venison, Winter Chanterelles Persillade, Roasted Root Vegetables £22"
Sussex Green Lentils, Dumplings & Park Farm’s Root Vegetable Stew £12

SALADS
Wheat Berry, Roast Parsnip, Butternut Squash & Dried Cranberry £8
Chicory, Watercress & Brighton Blue Salad £7
Brussel Sprout Tops, Bacon & Mac’s Farm Poached Egg Salad £7

DESSERTS

Sussex Pond Pudding, Lemon Sauce £6
Bakewell Tart, Clotted Cream £6
Devonshire Honey Cake, Honey Ice Cream £6

Stanmer Apple & Cinnamon Pie, Vanilla Creme £6

*These dishes are cooked to order and may take up to 40 minutes to be served.

Other guest main meals will be subject to the same delay unless requested at the time of ordering.

ALL PRODUCE FROM WITHIN A TWENTY MILE RADIUS ETHICALLY SOURCED AND BEAUTIFULLY COOKED



