
ROAST SIRLOIN OF BEEF      24(gfia)

all served with honey roasted carrots & parsnips, butternut
purée, red cabbage, duck fat roast potatoes, yorkshire pudding

SUNDAY MENU 

22SOUTH DOWNS ROAST LEG OF LAMB (gfia)

20ROAST SUSSEX TURKEY BALLOTINE (gfi)

NUT ROAST 18(v/pba/gfia)

pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

Discretionary 12.5% Service Charge will be added to your bill.

TOTTINGTON SHARING BOARD FOR TWO 49

three meats (beef, lamb & turkey), extra roast
potatoes and yorkshire puddings, honey roast

vegetables, gravy

 SUNDAY APPETISERS FOR TWO 15

sussex chipolata pigs in blankets, pork & sage
stuffing balls & chef’s special gravy jug.

SIDES

cauliflower cheese (v/gfi) 

samphire & lemon herb salad (pb/gfi) 5

nutbourne heritage tomato & torn basil salad (pb/gfi) 5

parmesan fries (gfi) 

chunky chips (gfi) 
skinny fries (gfi) 4

creamed truffle mash (v/pba/gfi) 6

TERRA bowl sussex mixed salad (pb/gfi) 5

toasted garlic focaccia (gfia/v/pba) 4.5

charred broccoli, toasted almonds, miso & soy mayo (v/gf) 6

garlic & sesame courgettes (gfi/v/pba) 4.5

sussex chipolata pigs in blankets, gravy pot 7

4

5

6

28
sautéed smoked bacon, red chicory, Sussex Fine beans,
parmentier potatoes and saffron sauce

FILLET OF SEA BASS (gfi)

22MUSHROOM AND TRUFFLE WELLINGTON (pb)

garlic and rosemary potatoes, cranberry gel, glazed carrot,
parsnip, roasted chestnuts with shredded sprouts, savoy
and red wine jus 



ROAST SIRLOIN OF BEEF      24(gfia)

all served with honey roasted carrots & parsnips, butternut
purée, red cabbage, duck fat roast potatoes, yorkshire pudding

20ROAST SUSSEX TURKEY BALLOTINE (gfi)

SUNDAY MENU 

21LEDDRA FARM PORK BELLY      (gfia)

NUT ROAST 18(v/pba/gfia)

pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

Discretionary 12.5% Service Charge will be added to your bill.

TOTTINGTON SHARING BOARD FOR TWO 49

three meats (beef, sussex pork belly & turkey), extra
roast potatoes and yorkshire puddings, honey roast

vegetables, gravy

 SUNDAY APPETISERS FOR TWO 15

sussex chipolata pigs in blankets, pork & sage
stuffing balls & chef’s special gravy jug.

SIDES

cauliflower cheese (v/gfi) 

samphire & lemon herb salad (pb/gfi) 5

nutbourne heritage tomato & torn basil salad (pb/gfi) 5

parmesan fries (gfi) 

chunky chips (gfi) 
skinny fries (gfi) 4

creamed truffle mash (v/pba/gfi) 6

TERRA bowl sussex mixed salad (pb/gfi) 5

toasted garlic focaccia (gfia/v/pba) 4.5

charred broccoli, toasted almonds, miso & soy mayo (v/gf) 6

garlic & sesame courgettes (gfi/v/pba) 4.5

sussex chipolata pigs in blankets, gravy pot 7

4

5

6

28
sautéed smoked bacon, red chicory, Sussex Fine beans,
parmentier potatoes and saffron sauce

FILLET OF SEA BASS (gfi)

22MUSHROOM AND TRUFFLE WELLINGTON (pb)

garlic and rosemary potatoes, cranberry gel, glazed carrot,
parsnip, roasted chestnuts with shredded sprouts, savoy
and red wine jus 



SALADS & BOARDS

24HOT SMOKED SALMON SALAD (gfi)

fennel shavings, orchard fruits, radicio, cranberry & cob nut
salad, horseradish dressing 

SIDES 

samphire & lemon herb salad (pb/gfi) 5

skinny fries (gfi) 4

creamed truffle mash (v/pba/gfi) 6

TERRA mini seasonal salad (pb/gfi) 5

seasonal market vegetables, lemon herb butter 6

festive turkey & cranberry slider, clementine & ham hock
croquette, chestnut & cranberry stuffing balls, turkey gravy
dip, caramelised carrots & onions, parsnip crisps.

(gfia) 20FESTIVE GRAZER

garlic & sesame pumpkin (gfi/v/pb) 4.5

toasted garlic focaccia (gfia/v/pba) 4.5

pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

Discretionary 12.5% Service Charge will be added to your bill.

chunky chips (gfi) 4

parmesan fries (v/pba/gfi) 6

22GARLIC BREADED TURKEY BURGER
brie & bacon, pig in blanket, chunky fries, cranberry mayo

(gfia)

SUSSEX PEAR, BRIE & CANDIED WALNUT SALAD 

(v/gfi)

18

Sussex pear & brie, potash farm Kent walnuts, fine beans,
mixed salad leaves & radish, cranberry oil dressing  
ADD Calcot Farm Pork & Fennel Charcuterie  - £2

21SUET CRUST BEEF, ALE AND BACON PIE
creamed potatoes, seasonal vegetables, onion & redcurrant sauce

20SALMON FISHCAKE
garlic & rosemary diced potatoes, pancetta, lemon & samphire
salad

gfi



pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

DESSERTS & CHEESE

BURY BEES HONEY AND DATE CHEESECAKE
cinnamon caramel sauce

9.5

11MULLED WINE POACHED PEAR & GORGONZOLA
caramelized walnuts

SUSSEX CHEESEBOARD 10/15
sussex cheese selection, south downs butter, artisan
crackers, ticehurst apple & pear chutney, grapes & honey.
choose from 2 cheeses or our selection of 4 from sussex

(gfia)

STEAMED TREACLE SPONGE 
clementine custard

9

Discretionary 12.5% Service Charge will be added to your bill.

8CHEF’S MINI DESSERT WITH COFFEE/TEA
ask for today’s mini dessert

AFTER DINNER DRINKS

english breakfast / decaf english breakfast / darjeeling
afternoon / earl grey / vanilla chai / tiramisu / chill out
mint / berrylicious / classic green / rhubarb & vanilla /
white apricot blossom / ginger biscuit

3.9HOOGLY TEA

americano / double espresso / flat white / cappuccino /
latte / macchiato

3.9

alternate milks are available

NESPRESSO COFFEE

BRANDY AND LIQUEURS
we have a wonderful selection of brandy & liqueurs,
please ask your server for our drinks menu. 
new: sussex boozy barista brandy & coffee liqueur! 

SALTED CARAMEL TART
vanilla ice cream, gingerbread crumb

9

HOMEMADE CHRISTMAS PUDDING
pedro ximinez drizzle, winter chantilly

10(gfi/v/pba)

DARK CHOCOLATE & IRISH CREAM MOUSSE 9
amoretti biscuit

(gfi)

AFFOGATO & AMARETTI BISCUIT 
madagascan vanilla ice cream, espresso
add sussex boosy barista coffee liqueur / disaronnno amaretto 5

(gfi/pba) 8


