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WEDNESDAY 8TH SEPTEMBER 2010 

                                                             

EVENING MENU – SERVED 6 – 9.45 PM 

STARTERS     

Cream of cauliflower soup, truffle oil, freshly-baked bread (v)  4.50 
Vanilla & pink pepper cured salmon, horseradish crème fraiche, caper berries, croutons 5.25 
Brown shrimp & crayfish cocktail, lemon truffle aioli, tomato salsa, roquette 5.50 
Toasted goats cheese, baby beetroot, herbs, beetroot puree, beetroot & walnut dressing (v) 5.25 
Rabbit, wild mushroom & wood pigeon terrine, roquette , toasted ciabatta 5.50 

Salt & pepper squid, roquette, sweet chilli sauce,    5.50 

 

MAINS     

Pan-seared sirloin steak, shrimp & caper butter, plum tomato, roquette, hand-cut chips 16.95 
Pork tenderloin, creamy mash, haricot bean cassoulete, french beans 14.95 
Roast harlequin squash, fennel & pea risotto, toasted pumpkin seeds, sussex parmesan (v) 10.95 

Local grey mullet , creamy mash, white wine & clam cream sauce, purple sprouting broccoli 13.95  

Pea, basil & goats cheese fritters, smoked tomatoes, beetroot, mixed leaf, salsa verde (v) 10.95  

Whole grilled mackerel, salsa verde, buttered spinach, herbed sautéed potatoes, pea puree, 12.95 

Moules mariniere, hand-cut chips 10.95 

Doom bar beer battered cod, hand-cut chips, tartar sauce, salad 9.95 

Chimney house beef burger, coastal cheddar, chilli ketchup, hand-cut chips, salad 9.95 

 

SIDES  

Braised red cabbage (v) 2.50 
Hand-cut chips (v) 2.50 
Tempura courgette chips, sussex parmesan (v)  2.50 
Mixed salad (v) 2.50 
Trio of breads from artisan bakers, lighthouse of robertsbridge (v) 2.50                                           
Marinated olives (v) 2.30 
 

DESSERTS  

Chocolate & walnut brownie, vanilla ice-cream, chocolate sauce (v) 4.95 
Strawberry posset, shortbread (v) 4.95 
Bread & butter pudding, cinnamon & brandy anglaise (v) 4.95 
Selection of ice-creams - 3 scoops (toffee; strawberry; lemon sorbet) (v) 4.95 
Lanark blue, sussex crumble, flower marie cheese board, crackers, red onion marmalade, quince (v) 6.50 
                                       

Due to the presence of nuts in some of our dishes, we cannot guarantee the absence of nut traces in our menu 

A voluntary, optional service charge of 10% will be added to tables of 8 or more. 

Printed on recycled paper made from 100% post-consumer waste 


