THE DUKE

OF SUSSEX
Spicy Tabasco Bloody Mary 13 Garibaldi 13 Umami Bloody Virgin Mary 9
Absolut Tabasco, The Pickle House Amaro Santoni, orange juice, Everleaf Marine, The Pickle House
spiced tomato juice, celery, lemon orange wedge tomato juice, celery, lemon and
and gherkin gherkin
WHILE YOU WAIT

Freshly baked sourdough, butter (v) 5.5
Gordal olives (vg) 5.3

STARTERS AND SMALL PLATES

Baked Camembert, apple brandy chutney, garlic and mixed seed clusters, warm sourdough (to share)
(v) 18.7

Lobster and crab croquettes, bisque mayo, pink grapefruit, shaved fennel 12.5
Hummus, charred Padréns, Sriracha sauce, giant corn, fried pizza bread (vg) 9.5
Soup of the day, warm sourdough (vg) 8.2
Buttermilk fried chicken, Korean BBQ sauce 10.1

ROASTS

All roasts served with maple heritage carrots, onion puree, cavolo nero, sage and suet stuffing, roast potatoes,
Yorkshire pudding (excluding vegan roasts), gravy

Lemon and thyme roast chicken, bread sauce Quarter 21.5 | Half 24.5
Roast saddle of lamb, mint sauce 25.5
Roast pork loin, apple and brandy chutney 21.5
Dry-aged rump of beef, horseradish créme fraiche 24.5
Wild mushroom and spinach strudel (vg) 20

MAINS

Dry-aged double cheeseburger, American cheese, signature sauce, fries 19
Add triple-smoked bacon 3
Fish and chips, mushy peas, curry sauce, tartare sauce 19.5
Crab mafalde, chilli and lobster glaze, tomato, gatlic, lemon, parsley 19

Symplicity plant-based cheeseburger, pickles, signature sauce, fries (vg) 18

SIDES

Chunky chips (vg) 5.7
Loaded lettuce wedge, Green Goddess mayo, chives, crispy onions (vg) 8.4
Roasted heritage carrots, coconut yoghurt, rose harissa, toasted pistachios (vg) 8.7
Roasted squash and chickpea salad, charred onions, Superstraccia, Puy lentil dressing (vg) 8.4
Baron Bigod Cauliflower cheese, parsley crumb 9
Roast potatoes, gravy (vg) 4
Pigs in blankets, honey and grain mustard gravy 8.7



Allergen Info:

For detailed allergen
information please scan
the QR code or talk to a

member of the team.

Please Note:

Adults need around 2000 kcals a day. A discretionary 12.5% service charge will be added to your
bill. All service charges, cash and credit/debit card tips are paid in full to our team members. Full
allergen information on the ingredients in the food we serve is available on request - please speak to
a member of the team for more info.



