SPORTSMAN MENU

(Available Wednesday to Saturday)
Please see additional menu slip for separate daily specials options

BRUNCH TOASTS, BAKED EGGS, PANCAKES & CRUMPET - Available 11.00am - 3.00pm

GRANARY BRUNCH TOASTS - with two soft poached organic hen's eggs & hollandaise sauce

Royale -Spinach, smoked salmon £13.00 / Benedict Carved ham £12.00 / Florentine Halloumi, spinach (v)£12.00
BAKED SPANISH EGGS - chorizo, potato, red onion, organic hen’s eggs, tomato & red pepper £10.00
BRUNCH PANCAKE STACK - American style pancakes & maple syrup (v) £10.00 - with crispy bacon £12.00
BRUNCH SWEET 'n" SAVOURY CRUMPET - with crispy bacon, blue stilton, maple syrup & pecans ~ £10.00

FRESH SANDWICHES - please see specials for today's choices
made with Brighton Bakery Norfolk granary or white bread with unsalted butter

all served with dressed seasonal side salad - (available 12 ‘til 6pm) all £9.50
GRAZING / TAPAS SNACKS / ENTREE'S

Tapas bowl| of marinated olives (v/vg) OR Tapas bowl of marinated anchovy fillets £4.50
Garlic & lime butter sautéed tiger prawns & new potato tapas £9.50
Crispy fried salt 'n' pepper calamari with chilli & spring onion, sweet chilli dippin’ sauce £9.00
Marinated queen olives & warm breads sharer, extra virgin olive oil & balsamic reduction (v/vg) £8.00
Crispy fried halloumi sticks dusted with sumac, tzatziki yoghurt to dip (v) £8.50

MAINS PLATES
Hand-pressed sussex beef burger with a hint of chilli, onion, garlic & herbs in a brioche style bun ~ £16.50

roast garlic mayo, dill pickle, red onion & lettuce, beetroot & celeriac remoulade, rosemary salted fries
Homemade vegan burger, quinoa, root veggies, pulses & harissa spice in a brioche style bun (vg) £14.00
roast garlic mayo, dill pickle, red onion & lettuce, beetroot & celeriac remoulade, rosemary salted fries
ADD your favourite extra burger toppings for only £ 1.50 each
blue stilton / mature cheddar / smoked bacon / chorizo / spanish goats cheese / halloumi
ADD cajun seasoning £0.50 / ADD cheese to chips £1.00 / Swop to Gluten Free roll ADD £1.00
Sugar roasted carved ham, cajun dusted chips, organic fried hen's eggs & char-grilled pineapple  £15.00

Risotto of the day (V) - can be vegan! please see specials £14.00

Caesar dressed tossed salad bowl with anchovies, croutons & shavings of parmesan £11.00
ADD Char-grilled chicken breast £6.00 / Six grilled halloumi slices £5.00 / Oak smoked salmon £7.00

Crispy fried wholetail scampi, salted chips, dressed salad cup & homemade tartare sauce £15.00

- add duo of pickled gherkin & onion or pickled egg - £1.50 each

SIDES

Parmesan & truffle dusted French fries

£5.75

Chips or Fries basket (v/gf)/ garlic ciabatta loaf (v) / seasonal greens (vg) / remoulade (gf / vg) £4.50

Cheesy garlic bread / cheesy chips or fries (v/gf) / dressed house salad (v/vg) £5.00

CHILDRENS

8 wholetail scampi, French fries & Heinz baked beans all £7.50

Roasted butchers sausage, French fries & Heinz baked beans
Steamed pasta, tomato passata sauce & parmesan cheese, garlic ciabatta (v)

PUDDINGS
Quartet of continental & british cheeses, dried apricots, walnuts, chutney, frozen grapes & crackers £11.00
Warm sticky toffee date pudding, vanilla ice cream & toffee sauce all £7.50

Individual banoffee pie tartlet crammed with banana & topped with whipped chantilly cream

Pimms No1 & summer berry eton mess topped with a scoop of vanilla ice cream

2 warm American style pancakes with vanilla ice cream & chocolate sauce

Warm double chocolate salted caramel brownie, vanilla ice cream & chocolate sauce

Selection of ice creams & vegan friendly sorbets - see today's specials 1,2 or 3 scoops £2.25 a scoop
Pudding alternative - Alcoholic Adult liquid pudding? - or an affogato? - please ask for a cocktail menu

ASK BEFORE YOU EAT - please ask about ingredients if you suffer
from allergies or intolerances. Several GF / DF & dietary options available on request



