
C H E E S E

Our base boards start with crusty bread, Crackers, Pickles, 
Chutneys, fresh and dried fruits, nuts & vine tomatoes

C H A R C U T E R I E D I P P I N G  
B OA R D SBARBERS 1833 CHEDDAR £4.00

24 months aged sweet and savoury Dorset cheddar        

BRIGHTON BLIUE £4.00
mellow semi-soft blue with a slightly salty finish    

LORD OF THE HUNDREDS £5.00
4 month matured sheep milk cheese slightly sweet

  
GOLDEN CROSS £5.00 

Soft goats from East Sussex
                                                    

BARON BIGOD £5.00
An award-winning British soft cheese, with a golden curd & long-lasting, earthy flavours

 
COLSTON BASSET £4.00

rich & tangy with an mellow blue flavour 

WILD GARLIC YARG £4.00
wrapped in ramose leaves giving a gentle garlicky tone

   
SOMERSET BRIE £4.00

soft rich and creamy brie from Somerset
 

DAIRY FREE CHEDDAR £5.00     
plant based dairy free cheese

 
VEGAN CHEESE £5.00  (v-vg)

Please ask any member of staff if you have any allergies or 
questions about our ingredients.

An optional 10% service charge will be automatically 
added to the bill

Gluten free options available as a member of staff.
v=vegetarian vg=vegan 

M E AT S
HONEY ROAST HAM £4.00 

Kent reared ham with a honey glazing
             

MILANO SALAM £4.00
 salami seasoned with pepper & garlic

HUNGARIAN SALAMI £5.00
hot smokey & spicy flavoured

  
SERRANO £5.00

dry cured with a sweet & nutty flavour

PARMA HAM £5.00
low in fat high in minerals with a sweet flavour

CHORIZO £5.00
full of flavour light & spicy

                                                   
CHORIZO CON VINO £5.00

red wine flavoured

NAPOLI £4.00
 bold dry and spicy sausage

HOW IT WORKS 

We recommend when 2 people are sharing you choose 6 
items from the Meats & Cheeses to the right  

B OA R D S

THE BASE BOARD £10.00

VEGGIE BOARD £13.00 (v-vg) Serves 1

Hummus and Guacamole dip
Chopped Peppers

Fresh and dried fruit
Grapes

Carrot Sticks
Sliced Cucumber

Tomatoes
Olives 

Served with toasted pitter and breadsticks 
Optional extra choose a vegan cheese +£5.00

When it comes to Charcuterie boards you’re in the right 
place.  All our cheeses and wines are carefully picked from 

the best producers locally, helping to support local 
businesses in Sussex. 

BAKED CAMEMBERT 

Baked with garlic & thyme 

Served with ciabatta bread & a mixed leafy salad

Want something a bit different then why not try our signature 
chorizo baked camembert +£4.00 



Please ask any member of staff if you have any allergies or questions about our ingredients.

An optional 10% service charge will be automatically added to the bill on dinning in.

Gluten free options available ask a member of staff.
v=vegetarian vg=vegan 

BRUNCH
Sourdough or Granary toast with 

Poached Eggs with Avocado £9.00  
Smashed avocado, rocket, vine tomatoes with chilli flakes. 

Bacon and Eggs £9.00 
Crispy smoked bacon & eggs of your choice on toast 

poached or scrambled 

Toasted Panini, Baguette, Wrap  

Chicken Mayo, Parma ham and Pesto £9.00 
with tomato and rocket 

Coronation Chicken £9.00 
with Spring onion & lettuce. 

Bacon and Brie £9.00 
Crispy bacon, Thick sliced brie topped with cranberry. 

Ham and Cheese £8.00 
Honey roast ham, mozzarella, tomato & basil. 

Hummus & Roasted Red Peppers £8.00 (v-vg) 
Grated carrot, cucumber, lettuce, pesto. 

 tuna melt £8.00 
tuna mayo with melted cheese and red onion  

Jacket Potato with side salad £4.95 

Cheese £1.20 
Beans £1.20 
Tuna £1.80 

Coronation Chicken £2.20 

Soup of the day £6.00 
Served with toasted bread 

Granola Cup £6.00 (v-vg) 



C H I L D R E N ’ S  M E N U

BREAKFAST 
Mini pancake stack £4.50 (v)

 with fruit and a pot of chocolate sauce or syrup  

Egg on toast £3.50 (v)
White, Granary bread

Greek yogurt £3.50 (vg)
Served with mixed berries

Croissant or Pain au chocolat 
Served with a baby chino £3.50

MAINS 
Sandwich fingers with white bread, or Wrap with choice of fillings £4.50 

Tuna, ham & Cheese, Egg Mayonnaise
Comes with Vegetable Sticks & Crisps 

Kids Grazing Board £7.00
Cream Crackers, Flat Bread, Cheese cubes, Honey roast ham, Veggie sticks, Grapes, berries & a choice of 

Hummus or Salsa dip 
Cheese and Ham Toasted Sandwich £5.00

Served with Veggie Sticks and Crisps

Fruit Kebabs £4.00 (v-vg)
2 Sticks full out fruit with chocolate sauce drizzled over the top

DESERT 
Slice of Cake £2.95

Choose from the counter add vanilla ice cream for £1.00  

Cheesecake £2.95 

Ask staff for flavours 

DRINKS 
Orange Juice £1.20
Apple Juice £1.20

Pineapple Juice £1.20

Please ask any member of staff if you have any allergies or questions about our ingredients.
Gluten free options available as a member of staff.

v=vegetarian vg=vegan 





Finger Sandwiches 
with white, granary or gluten free bread 

Egg mayonnaise & Cress 
Cucumber and mint cream cheese 

Coronation Chicken 
Cheese & Spring onion 

Sausage rolls 
Crispy puff pastry sausage rolls, or cheese and onion sausage roll, with home made 

chilli jam 

Scones 

A choice of plain , fruit or cheese scones with clotted cream and jam 

Sweet 
A selection of yummy cakes and shortbread, strawberries and grapes. 

Tea or filtered coffee 
Pot of our specialty tea 

English breakfast tea or  earl grey, 

£19 pp or £24pp with a glass of Prosecco . 

Add a bottle of Cielo Prosecco Spumante £28.00  

-All cakes and scones come with a gluten option 
-bookings only 

A!ernoon Tea

Please ask any member of staff if you have any allergies or questions about our ingredients. 
An optional 10% service charge will be automatically added to the bill 
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