GUSBOURNE
Estate Blanc de Blancs 2010
A super glass of bubbly, served in
the Palace of Westminster 14.5

CHAPEL DOWN
Vintage Reserve Brut NV
A great example of a classic
English fizz 9.5

STARTERS
Saddleback pork terrine, English mustard remoulade 8
Tomato salad, Kelly’s goat’s cheese, black olive, salsa verde 6

BRITISH CHEESE

NIBBLES

Fish cake, beurre blanc, spring onion, tomato 8

Our bread and butter 2

Spiced roast parsnip and apple soup, herb crème fraíche 7

Baron Bigod
Brie style, handmade in Suffolk

Salted mixed nuts 2

Prawn cocktail 8

Ticklemore
Semi-hard goat’s milk cheese
from Devon

Pitted green olives, herbs de
Provence 2

MAINS

Cubes of local ewe’s milk cheese,
herbs 4.5

Roast partridge, creamed cabbage, butternut squash 21.5

SIDES

rosemary fries, béarnaise 22.5

Macaroni and cheese 3.5

28 day dried aged Sussex Red beef sirloin,
Dungeness cod and chips, tartare sauce 16
Fillet of sea bream, pink fir potatoes, shellfish velouté 17

Braised red cabbage with apple
and raisins 3.5

Fregola Sarda pasta, roasted vegetables, harissa,
toasted nuts and seeds. (v) 13.5

Morghew estate potatoes,
crispy bacon and Kentish blue
cheese 3.5

DESSERT

Hand cut rosemary fries,
cheese 3.5

Berkswell
Sweet, nutty, hard cheese made with
ewes milk from the West Midlands
Sussex Charmer
Firm, crumbly, a zingy parmesan
style taste, from West Sussex
Celtic Promise
Ripened with cider, semi soft cheese
with mild flavour, from Wales
3 for 9.5 / 5 for 14.5

Mascarpone parfait, ginger crumb, rhubarb sorbet 8
Bramley apple and berry crumble, cream 8
Sticky toffee pudding, toffee sauce 7
Chocolate and hazelnut délice, salted caramel ice cream
Selection of ice cream/sorbets

10 Mile Menu
Virtually all our meat and veg are sourced
from the fields around
us and the sea in front of us

9.5

2.5 per scoop

Please inform us if you have food allergies.
Prices include VAT

Service Charge
We do not expect you to pay, everything
is included in our pricing so we can offer
our team fair pay

