
Please see our chalkboards for specials & desserts. Our homemade food is sourced locally and prepared on the premises. 

 Please inform a member of staff of allergies or dietary requirements. 

 

MENU 

Kitchen open:  Friday 5-9pm, Saturday 5-9pm & Sunday 1-5pm 

 

Small 

Garlic, chilli & oregano olives (vg) £5 

Garlic & herb ciabatta £4.5 add cheese £1 

Feta stuffed spicy red bell peppers (v) £5 

Chicken fillet bites & smokehouse bbq sauce £8.5 

Mozzarella sticks & garlic mayonnaise (v) £5.5 

Oven baked camembert, rosemary, toasted ciabatta & onion chutney (v) £16 

Main 

Burgers (all served with homemade chips) 

Double cheese classic: two smashed patties, double cheese & ketchup £15 

Black & blue: two smashed patties, smoked streaky bacon & brighton blue cheese £17 

Spicy chicken: battered chicken fillet, iceberg lettuce, hash brown, cheese & spicy mayo £15 

Plant based burger: cheese, ketchup, mayo & iceberg lettuce  (v/vg)£16  

Handmade pie of the day: served with homemade chips, spring greens & homemade gravy £18 

Lamb neck madras curry or vegan ‘chicken’ tikka masala (vg): Pilau rice, warm naan bread & mango 

chutney £19 

Harvey’s ale battered Cod fillet: locally sourced line caught Cod, homemade chips & peas £17.5 

All day Brunch: Two butchers sausages, smoked bacon, two fried eggs, homemade chips, beans, black 

pudding & toast £14 

Vegan Brunch: Two plant-based sausages, plant-based ‘bacon’, smashed avocado, homemade chips, 

beans & toast (vg) £14 

Sides 

Homemade chips £4 

Add cheese/vegan cheese £1 

Add homemade beef / vegan chilli £2.5  
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