
SUNDAY BEST

GRASS FED BEEF 
STRIP LOIN

18.50

CHICKEN 
SUPREME CUT

NUT ROAST 
CHESTNUTS, SAGE, 

GARLIC, MUSHROOM 
[VEGAN]

ROASTS

14.00

Yorkshire puddings, crispy roast potatoes, braised red cabbage, greens, roasted root vegetables, leeks au gratin and lashings of gravy

OUR BREAD & BUTTER 

Freshly baked sourdough mini 
boule with house whipped, 

salted butter. Oh, that naughty 
butter

5.50 

GRAZE

BITE

A great meal begins with the best suppliers: 
Fullers, Tunbridge Wells, Bodiam Meat (Meat) 

Sankeys, Tunbridge Wells (Fish) 
The Cheese Man, Sussex (Cheese)

BURGER 
Home made from 100% ground 

chuck steak. Brioche bun with our 
house bacon jam relish, chipotle 
mayo, West Sussex Idle Hour or 

Brighton Blue cheese, baby gem, 
tomato & gherkin, served with 

fries

14.00

DEVOUR

6.00

PULLED PORK BON 
BONS 

Slow & Easy does it. Kentish  
outdoor bred pork cooked  

until falling apart then rolled in 
breadcrumbs and fried. Served 

with Kentish orchard apple 
puree. 

SEASONAL SOUP 
Changing weekly inspired 

what’s best in season. Served 
with Sussex Kitchen 
Sourdough bread 

[V] 

6.50

13.0015.00

SWEET POTATO FRITTERS 
 

Light & crispy with hints of 
ginger, cinnamon & fennel, 

served with a spicy mayo and 
sriracha dip. 

(V)

6.00

PORK PIE & PICCALILLI 
 

Traditional mini pork pie, served 
with homemade piccalilli. 

 

6.50

PORK 
KENTISH REARED PORK 

SHOULDER

14.00

VEGGIE BURGER 

Made from black beans, with pickled 
cucumber, tomato chutney, lettuce 

& tomato. 

[Vg]

KENTISH BEER BATTERED 
HADDOCK & CHIPS 

Line-caught haddock in our light, 
crispy house batter made with local 
gluten free beer and flour, crushed 

minted peas and homemade tartare 
sauce. 

[GF]

14.0013.00

CHARGRILLED 
CAULIFLOWER 

STEAK 
Chargrilled and marinaded in 

lemon, garlic & chili served with 
Chimichurri sauce on a bed lentils, 
red onion, wilted kale & pumpkin 

seeds. 

BEETROOT CURED  
SALMON 

With pickled seasonal vegetables.

8.00

DUCK RILLETES 
 

With sourdough bread & a 
sweet house chutney. 

8.00

KENTISH “CAMEMBERT” 

Baked till gooey with a light spelt 
sourdough, house chutney & 

Kentish cobnuts.

9.00


