
T H E  L O D G E  F O O D  M E N U

REAL Handcooked Crisps | 1.2

Bread & Anchovies | 5.5

Smoked Almonds * | 5

Olives | 5

B A R  S N A C K S

P I Z Z A

MARGHERITA | 12
Pomodoro, Mozzarella and Oregano (V)

DOUBLE PEPPERONI | 14
Tomato Sauce, Chilli Honey, Mozzarella, Basil

LAMB AND CRISPY CRACKLING | 16
Tomato Sauce, Mozzarella, Fried Sage

GOATS CHEESE AND MUSHROOM | 16
Tomato Sauce, Mozzarella, Oregano (V)

SEAFOOD PIZZA | 15
Tomato Sauce, Parmesan, Prawn and Calamari,

Chilli Oil

CONFIT DUCK PIZZA | 14
Tomato Sauce, Hoi sin, Spring Onion, Mozzarella

PIZZA GARLIC BREAD | 10
Mozzarella (V)

Gluten Free base available upon request.
PB Mozzarella available upon request.

From 12pm

T O A S T E D  F O C A C C I A

From 10am

ROASTED RED PEPPER | 7.5
Rocket, Pesto (PB)

CAPRESE | 8
Tomatoes, Buffalo Mozzarella (V)

PESTO CHICKEN | 8
Rocket, Tomato, Buffalo Mozzarella

B A K E D  G O O D S

All Butter Croissant | 2.5

Pain au Chocolat | 2.5

Gingerbread Person (PB) | 3.3

Oatmeal and Raisin Cookies | 3.3

Maple and Pecan Granola Bar (PB) | 3.3

Sticky Toffee Slice | 3.3

Salted Caramel Brownie * | 3.3

Apple and Blackberry Crumble Slice (PB) | 3.3

Sausage Roll | 3.25

Plant Based Sausage Roll (PB) | 3.25

Until 12pm 

[V] Vegetarian [PB] Plant Based ingredients [*] No Gluten containing ingredients
All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of any unintentional allergens in any of our dishes
or drinks. For further information please speak to one of our managers. Please let your server know if you have any allergies or intolerances.

An optional service charge of 12.5% will be added to your bill. Every penny of this is shared between the team in this restaurant.

SELECTION OF CHEESE FROM LOCAL
SUSSEX SUPPLIERS | 14

C H E E S E  B O A R D

From 12pm

Crackers, Quince Jelly, Grapes, Celery




