
 
 

Lunch Menu  
Served 12pm-3pm 

 The Sussex Produce Winter P  

Local honey and mustard home-roasted ham, piece of local cranberry topped pork pie, Sussex stilton, 

home-made fruit chutney and vine cherry tomatoes served with lightly toasted 

rustic bread from the Real Patisserie 

 £12.95 
 

Mushroom, Tahini and Wild Rice Burger 

Served in a local toasted seeded bun with grilled spiced halloumi, avocado,  

burger relish and triple cooked chips (v) 

£12.95 
 

e  

Cous cous and quinoa salad, with local cherry vine tomato, avocado, spinach, pumpkins seed, topped with 

lightly grilled marinated halloumi 

£12.95  
 

 

Bean salad; Three bean, sweet bell pepper, Beetroot beetroot hazelnut and thyme, 

Moroccan inspired cous cous salad, cous cous, chickpeas, courgette, butternut squash, toasted almond, 

chillies, coriander, Roasted vegetable salad; Puy lentils, carrot, red onion, parsnip, garlic, rosemary, 

balsamic vinegar, honey, wholegrain mustard, olive oil (v) 

 £10.95 

(why not add grilled chicken marinated in pomegranate molasses £2.00 or  

minute steak with roasted garlic and thyme butter £3.50) 
 

Eggs Benedict 

 Locally sourced home-cooked ham topped with two local organic poached eggs,  

served on a toasted English muffin with hollandaise sauce (gf*) 

 £9.95  

 (Why not add spinach for a £2.00 supplement) 
 

Smashed Avocado 

Smashed avocado on toast topped with two poached local organic s and toasted nigella seeds 

(v;gf*) 

£9 

(Why not add bacon or smoked salmon for a £2.00 supplement) 
 

Eggs Royal 

 smoked salmon with two poached local organic eggs,  

served on a toasted English muffin with hollandaise sauce (gf*) 

 £9 

 

Please see our specials board for daily-changing, seasonal dishes.  



 
Light bites 

Served 12pm-4.00pm 
 

Sussex Produce Welsh Rarebit 
  

£9.95  
 

Free Range Chicken Club 
Grilled free-range chicken, bacon, tomato and baby gem lettuce  

layered between soft white bread (gf*)  
£9.95 

 
Open Sandwich of  

 crème fresh and crispy 
capers (gf*) 

 £9.95  
 

Sussex Brie Sandwich 
Local Sussex brie with homemade cranberry sauce and baby gem lettuce  

served on granary bread (v gf*)  
£9.95 

 
New Yorker Style Sandwich 

Slices of pastrami, gherkins, tomatoes and a peppered mayonnaise served on granary bread (gf*) £9.95 
 

All served with a house salad, whole grain mustard dressing and homemade coleslaw 
(Swap the homemade Coleslaw for chips  extra £1.00) 

 

Sussex Cheese Board  
A Selection of Sussex Brie, Brighton Blue & Sussex Charmer with homemade fruit chutney, 

quince jelly, celery served with cheese biscuits (gf*)  
£8.95 

 
 

Afternoon tea 
Served 2.30pm-4.00pm 

 
Freshly made scone served with clotted cream and strawberry jam £3.50 

 
Sussex Produce cream tea; warm scone, clotted cream and  

strawberry jam served with a pot of tea for one £6.00 
 

Filled croissant; filled with cheese or ham and served warm £3.50 
 

Selection of counter cake from £2.00 
 

Homemade bowl of soup served with warm bread £6.50 
                                                                              

 
 

Key: v = vegetarian; gf = gluten free; * Asterisk means we can amend the dish to do this option if requested.   
 
 

Food allergies and intolerances: please speak to our staff about  
the ingredients in your meal when making your order. A full allergen sheet is available on request. 

Thank you. 



 
 

 

 

 

 
 

 

 

Menu 
 

(For children aged 12 and under) 

 

All £6.50 and includes a juice drink  

 

 

 Local free-range pork sausage, peas, chips and gravy 

 

 Pasta with a tomato and herb sauce  

 

 Fish goujons, triple cooked chips and peas 

 

 Cheese or ham sandwich (v) 

 

 

Juices 

 

Apple, Orange or Pear 

 

 


