
 
Dinner Menu - 2 Courses £22.95 - 3 Courses £29.95 

 

 

To Begin 
 

Soup of the day (V) 

 

Scottish smoked salmon mousse, créme fraíche, lime and dill 

 

Hastings seafood salad with mango and citrus salsa 

 

Tomato and mozzarella salad, basil dressing (V) 

 

Grilled English asparagus, poached egg, hollandaise, truffle oil (V) 

 

Pan seared Rye bay scallops and crispy bacon salad (£3 supplement) 

 

Ham hock terrine with pickled kohlrabi and honey mustard dressing 

 

 

In The Middle 
 

Tagliatelle alfredo (V) 

 

Spinach and ricotta ravioli with sauce provencal (V) 

 

Grilled seabass with crushed new potatoes, green beans and caper & parsley butter 

 

Gressingham duck breast with chicory and potatoes dauphinoise, cherry sauce 

 

Corn fed chicken breast, pan fried polenta, asparagus and red wine jus 

 

Beer battered cod fillet, chunky chips, burnt lemon, tartare sauce 

 

48 days matured rib eye steak with grilled portobello mushroom,  

peppercorn sauce and chunky chips (£8 supplement) 

 

 

On The Side - £3.50 
 

Chunky Chips 

French fries 

French beans and bacon 

Buttered Spinach 

Mixed salad 

Onion rings 

Carrots drizzled with honey 

Mixed seasonal vegetables 

 

 

 

 

Specific allergen information is held centrally on all our menu products and can be provided on request from our trained staff 

(A 12.5% discretionary service charge will be added to your bill) 


