
“Opening Act” 
• Mediterranean Olives with Bread, Balsamic Glaze & Olive Oil £5 

• Tear & Share Flat Breads £5 

(Choice of Sunblushed Tomato & Mozzarella OR Garlic & Cheese) 

• Soup of the Day with Crusty Bread £5 

• Avocado & Prawn Cocktail with Brown Bread £7 

• Baked Camembert £7 

(Infused with Honey & Rosemary Served with Toasted Ciabatta Fingers) 

• Pate of the Day with Toast & Piccalilli £7  

• King Prawns in a Sweet Chilli Sauce £7 

• Sautéed Mushrooms in a Creamy Garlic Sauce £7 

• “Sussex Smokie” £8 

(Smoked Haddock in a Cheese Sauce, Poached Egg & Crispy Bacon) 

“Absolutely” 

The Squirrel’s Delights 

• Roasted Vegetable & Chickpea Tagine Served with an Olive Salad & Chips £12 

• Mushroom Stroganoff Served with Rice, Charred Peppers & Garlic Ciabatta £12 

• Red Thai Curry- King Prawn, Chicken OR Vegetable £14 

   (served with Aromatic Rice and Poppadum) 

• Boned & Rolled Shoulder of Lamb Served with Mint & Redcurrant Gravy £14 * 

• Rare Roasted Sirloin of Beef £16  

   (Served with Yorkshire Pudding & Black Pudding Cheese Fritter)  

• Vegetarian Nut Roast £14 

   (Served with Yorkshire Pudding & Onion Gravy) 
 

Traditional Favourites 

• Homemade Fish Pie Topped with Chive & Parsley Mash £15 

• Lambs Liver & Bacon with Mash £12 

• Traditional Top & Bottom Shortcrust Pie of the Day £14 * 

• Home Cooked Thick Cut Ham, Free Range Eggs & Gourmet Chips £12 

• Butchers Hook of Heathfield ‘Old English’ Sausages, Mash & Onion Gravy £12 

• Braised Beef Cheek served with Wild Mushroom & Buttered mash £17 

• Beer Battered Rye Bay Cod & Chips £14 

(Served with Salad and a choice of Petit Pois or Mushy Peas) 

* Denotes choice of potatoes. Dishes served with mixed vegetables unless otherwise stated 

 

  



 
 

Chef’s Choice 

• Carved Rump of Lamb with Rosemary, Honey & a Pea Puree £16 * 

• Confit Duck Legs served on a bed of mash with Plum Sauce £16   

• Sussex Lamb Braised Hot Pot topped with Sliced Potatoes £15 

• Duo of Pork - Belly and Loin with an Apple Fritter & Sage Jus £15 * 

• Seafood Platter Served with Chips & Salad £16  

(Tempura King Prawns, Breaded Scampi, Salmon & Cod Goujons) 

• Chicken Breast with a Smoked Bacon & Creamy Mushroom Sauce £14 * 

• Shepherd’s Pie topped with buttery mash £14 

* Denotes choice of potatoes. Dishes served with mixed vegetables unless otherwise stated 

From The Flaming Grill 

• The Ultimate 8oz Steak Burger £13 

(Topped with Mature Cheddar, Smoked Bacon & Relish) 

• Chicken BLT Burger £13 

    (Topped with Smoked Monterey Jack Cheese & BBQ Sauce)  

• Charred Halloumi, Portobello Mushroom & Roasted Pepper Stack £13 

(With Garlic Mayo & Red Onion Marmalade Served in a Toasted Bun) 

• Homemade Lamb Kofta served in a Wrap with a Mint Yogurt Dressing £13 

• Grilled Gammon Steak Served with Pineapple & a Brace of Eggs £13 

All Served with a Salad Garnish 

(Choice of Sweet Potato Fries, Chunky Chips, Skinny, Cajun or Chilli Salt Fries) 

• Approx. 10oz-12oz Local Rump Steak £17 

• Approx. 10oz-12oz Local Sirloin Steak £22 

Served with Chips, Flat Mushroom, Wilted Spinach, Peas & Grilled Tomato 

 Choice of Sauce to Accompany Your Steak:      

                         Crushed Black Pepper        Garlic Butter 

                         'Brighton Blue' Cheese        Béarnaise 
 

 Extras: Onion Rings £4      Wilted Spinach £4      Cauliflower Cheese £5 
 

 
Gluten Free options available, please advise a member of staff of any dietary requirements when placing your order. 

Produce sourced from local providers. 

 

Please note: One itemised bill will be sent to the table, sorry no individual bills.   

A service charge is NOT included on your bill,  

however any gratuities received are split evenly with all staff on shift.   

Many Thanks 

 


