
 

 

STARTERS & SALADS  

Pressed Ranger Chicken, Kaleslaw & Cornichons 7.5

Today’s Soup 5.5

Iceberg Wedge, Kentish Blue Cheese Dressing, Shaved Egg, Crispy Bacon 
Bits

5.95

Classic Prawn Cocktail 7-

Lentil, Green Olive, Sun-Dried Tomato, Walnuts 6.5/11-

MAIN COURSES

Roast Loch Duart Salmon, Warm Potato Salad, Green Sauce 17.5

Smoked Haddock, Champ, Poached Burford Brown Egg and Chive Butter Sauce 14.5

Marsh Lamb Neck Curry, Pilaff Rice 15.5

Roast Organic Ranger Chicken, Parmesan Chips, Gem Lettuce & Aioli 14.5

South Coast Catch of the Day Market 
Price

BIRCHSTEAD STEAKS

28 DAY AGED ANGUS BEEF, SERVED WITH FRIES, WATERCRESS & BÉARNAISE

220G Rump 19-

220G Rib-Eye 24.5

1KG Tomahawk Steak (to share) 75-

SIDES 3- each

Mushy Peas, Minted Peas, Buttered Carrots, Tenderstem Broccoli, Mixed Leaf 
Salad, Beef Dripping Chips, Fries, Mashed, Minted New Potatoes

PUDDINGS & CHEESE

Chocolate Mousse with Honeycomb 6-

Seasonal Crumble, Custard or Ice Cream 6-

Banoffee Cheesecake, Salted Caramel 5.5

Sticky Toffee Pudding, Vanilla Ice Cream 5.5

Selection of Jude’s Ice Creams or Sorbets 5.-

A Selection of Kent and Sussex Artisan Cheeses, Oatcakes and Grapes 11-

Baked British Camembert, Figs, Walnuts, Docker Sourdough (to share) 19.5

A discretionary gratuity of 10% will be added to any table of 6 or more 

Eating raw fish, shellfish, eggs or meat increases the risk of foodborne illnesses, although every effort is made 

to accommodate food allergies, we’re afraid we cannot always guarantee meeting your needs.


