
Gluten free bread available on request.
Please speak to a member of staff if you have any 

allergies or dietary requirements. 

*While every effort is made to remove them, seafood dishes may 
contain small bones or shell and require care.

Dietary  Key:
V = Vegetarian VG = Vegan GF = Gluten 

Find out about our local suppliers at
lewesdepot.org/restaurant

Small Plates

Clam Chowder 7.0
 served with a sourdough roll [GF available]

Korean Vegetable Fritters 7.0
 gochujang dip, wasabi mayo, 
 lamb's lettuce [VG]

Blue Cheese Crème Brûlée 7.5
 with sourdough crispbread 
 [V] [GF available]

Spanish Chorizo and Chickpea Stew 7.5
 cherry tomatoes, parsley, 
 sourdough toast [GF available]

Chicken Liver and Sage Terrine 9.0
 pickled walnut, beetroot purée, 
 burnt leek oil, lamb's lettuce, 
 sourdough toast [GF available]

Sautéed Prawns 9.0
 cashew ajo blanco sauce, grapes [GF]

Sides

Sautéed Winter Greens 4.0
 braised kale, sprouts with garlic 
 and extra virgin olive oil [VG] [GF]

Toasted Sourdough or Mamoosh Pitta Bread 4.0
 extra virgin olive oil,
 Maldon salt [VG]

Garden Salad 4.0
 with sherry vinaigrette [VG] [GF]

Chunky Chips [VG] [GF] 5.0

Skin-on Fries [VG] [GF] 5.0
 

Mains

Moroccan Chicken Burger 15.0
 marinated in ras el hanout, 
 served with Emmental cheese, gem lettuce, 
 pickles, harissa aioli, fries,
 dressed lamb's lettuce

Moroccan Beetroot Burger 15.0
 ras el hanout, chickpea and coriander 
 served with Emmental cheese, gem lettuce, 
 pickles, harissa aioli, fries, 
 dressed lamb's lettuce [V] [VG available]

Jerusalem Artichoke Risotto 15.0
 shiitake mushrooms, walnuts, 
 Parmesan [V, VG & GF available]

Three Fish Pie 16.0
 topped with lemon mash
 served with braised winter greens

Roasted Pork Rib-Eye 18.0
 trotter and mustard sauce,
 leek mash, braised winter greens

Catch of the Day 19.0
 saffron baby potatoes,
 caper & lemon velouté, kale

Desserts

Zesty Treacle Tart  7.5
 with crème fraîche  [V]

Spotted Dick 7.5
 with custard [V]

Depot Cheeseboard                                8.5 for one 16.0 for two
 Ashdown Foresters, Baron Bigod 
 & Sussex Charmer Blue with 
 pickled walnuts, caramelised onion jam,    
 whiskey soaked prunes, Peter’s Yard crackers, 
 grapes and apple [GF available]
 


