
CAULIFLOWER TABBOULEH    Pickled shallots / Pomegranate / Almonds / Lemon Dressing (VE)    £9


CORNISH CRAB    Brown Butter Crumpet / Daikon / Siracha Mayonnaise    £12


BEEF BRESAOLA    Grissini / Black Garlic / Minus 8 Vinaigrette (DF)    £12

MENU

STUFFED GLOBE ARTICHOKE    Crispy Vermicelli / Onion Soubise / Watercress Purée / Wild Garlic Powder (GF, VE)   £20


STUFFED GUINEA FOWL SUPREME     Asparagus / Morels / Celeriac Purée / Dashi Sauce (GF)    £22


GRILLED HADDOCK    Broad Bean & Pea Fricassée / Romaine / Rathfinny Sauce (GF)    £22


AGED BEEF FILLET    Beef Fat Hash / Wild Garlic Aioli / Grelot Onion / Green Peppercorn Jus (GF)    £26

TUNWORTH CHEESE CROQUETTE    Mustard Emulsion / Fig Preserve / Truffle (V)     £11


+ Ramos Pinto / 10 Year Tawny / Portugal    £80 | £9.50

YORKSHIRE RHUBARB    Lemon Mousse / Oat Biscuit / Basil Gel / Rhubarb Powder (VE)    £10


64% MANJARI DARK CHOCOLATE TORT    Milk Ice Cream / Candied Pecans (V)    £10


CHERRY BRANDY BABA    Vanilla Mascarpone / Honey Tuile (V)    £11


+ Tokajbor-Bene / Tokaji Aszu 5 Puttonyos / Hungary    £50 | £8

CHOCOLATE

FOUR COURSES £48, FIVE COURSES £56, OR AS INDIVIDUALLY PRICED 
Please note that the set menu must be ordered by the whole table.

DF = Dairy Free, DO = Dairy Free Option, GF = Gluten Free, GO = Gluten Free Option, V = Vegetarian, VE = Vegan, VO = Vegan Option, PO = Pescatarian Option 
We add a 12.5% service charge to our bills, which all goes to our staff, but please let us know if you would like this removed. 

SALMON CROUSTADE    Smoked Roe / Crème Fraîche / Lime (DO)


& LAMINATED BRIOCHE    Ampersand Butter (GO, VO)

www.lighttowner.com

Sundowners
PORT SPRITZ    White Port / Cucumber Gin / Mediterranean Tonic / Lime / Mint    £9


PEACH SOUR    Bourbon / Lemon Thyme / Maple    £10


STRAWBERRY PALOMA    Tequila / Grapefruit / Timut Pepper    £10


WHITE NEGRONI SBAGLIATO    Suze / Bianco Vermouth / Sparkling Wine    £10


JAPANESE SLINGER    Triple Sec / Midori / Melon / Lime Juice    £12


ARTELIUM MAKER’S ROSÉ    Sussex, England    £15


EVENING

Gordal Olives (GF, VE)    £4


Smoked Cantabrian Anchovies (DF, GF)    £6


Rebel Rebel Cured Meats (DF, GF)    £8


Exmoor Osetra Caviar (DF, GF)    £24

SNACKS



Varichon & Clerc / Blanc de Blancs / France    £37 | £7.50


Rathfinny / Classic Cuvée / Sussex, England    £60 | £12


Rathfinny / Blanc de Noirs / Sussex, England    £75


Artelium / Maker’s Rosé / Sussex, England    £75


SPARKLING

Seven Sisters    £3.75


Brighton    £4


Hastings Strawberry    £3.50


Ceder’s Crisp 0.4%    £3

25ml

25ml

25ml

25ml

75ml

2/3 pint

GINS

SOFT

Black Cow    £4

VODKA

Artist Blend    £3.50


Balvenie 12yo Doublewood    £5


Woodford Reserve    £4


Chateau d’Orignac Grand Cru VSOP    £4.75


Bowmore 12yo    £5

WHISKEY, BOURBON, Brandy

Bepi Tossolini Amaretto (25ml)    £3.50


Bepi Tossolini Expré Coffee Liqueur (25ml)    £3.50


OP Anderson Aquavit (25ml)    £4


Cotswolds Cream (50ml)    £6


Campari (25ml)    £3


Pimm’s & Lemonade    £6


Aperol Spritz    £9






DIGESTIFS & APÉRITIFS

Doorly’s 3yo    £3.50


Doorly’s Gold 5yo    £3.50

RUM

WINE DRINKS

Water 330 / 750    £2 | £3.75


Folkington’s Mixers    £2.25


Folkington’s Juices    £3.75


Folkington’s Pressés    £3.75


Coke / Diet Coke    £3.50

BOTTLES
Gun Scaramanga Extra Pale Ale (GF, VE) (330ml)    £5


Long Man Best Bitter (500ml)    £5.75


Long Man Long Blonde (500ml)    £5.75


Ascension Pilot Cider (330ml)    £5.50


Ascension Shimmy Cider (330ml)    £5.50


Ascension Wrath Cider (330ml)    £5.50


Big Drop Reef Point Lager 0.5% (330ml)    £4.50

Coquille de Fleur / Cinsault / Languedoc, France    £26 | Glass £6.25


D’aix Élodie / Syrah, Cinsault / Provence, France    £42

ROSÉ

Les Chiens / Roussanne, Grenache Blanc / Languedoc, France    £25 | £6


Holy Snail / Sauvignon / Loire, France    £30 | £7.25


Morin / Picpoul de Pinet / Languedoc, France    £32 | £7.75


Casa Vinicola Roxan / Pecorino / Abruzzo, Italy    £34


Musar Jeune / Viognier, Vermentino, Chardonnay / Lebanon    £48


Domaine de la Tonnellerie / Sancerre / Limeray, France    £58


Domaine des Manants / Chablis / Burgundy, France    £64


Pazo Barrantes / Albariño / Rias Baixas, Spain    £88

WHITE

Beppe Morchetta / Merlot, Corvina / Veneto, Italy    £25 | £6


Uvas del Sol / Malbec / Mendoza, Argentina    £32 | £7.50


Cuvée Dissenay / Pinot Noir / Languedoc, France    £34


Domaine du Mage / Cerisier Sauvage / Côtes de Gascony, France   £36


Santa Tresa / Frappato / Sicily, Italy / (Organic)    £38


Mitolo Jester / Cabernet Sauvignon / McLaren Vale, Australia    £48


Barossa Valley Wine Co / Stockyard Shiraz / Australia    £60


Domaine Bachey-Legros / Chassagne-Montrachet / France    £80

RED

Barbadillo / Fino Sherry / Spain    £4.50


Ramos Pinto / LBV / Porto, Portugal    £56 | £6.50


Tokaji Aszu 5 Puttonyos / Tokajbor-Bene / Hungary    £50 | £8

Long Man Helles Lager    £4


Long Man Crafty Blonde    £4


Two prices indicate bottle and glass. 

Sparkling wines are a 125ml measure as standard and still wines are 175ml. 

Please enquire about smaller and larger glass sizes.

FORTIFIED

DRAUGHT BEER


