
Pitted Green Spanish Olives 3.95

 Italian Focaccia bread with Extra Virgin Olive Oil  4.95

For the table

Mains
Sourdough Three-Cheese Toastie with Red Onion and Salted Crisps   9.50

 Light burger (3oz patty) with Cheese, Lettuce, and Skin-On-Fries  9.95

Fish Goujon Sandwich with Tartare Sauce and Crisp Lettuce  11.95

4oz Skirt Steak with Garlic Butter and Skin-On-Fries 12.95

Mini Desserts
Gooey Chocolate Brownie, served with Rich Raspberry Ice Cream and a Vibrant

Blackberry Compote (V) (G) 4.50

Spiced Sticky Toffie Apple Pudding with Clotted Vanilla Ice Cream, drizzled

with Smooth Biscoff Sauce (G) 5.50

Ice Cream: Raspberry(V), Banana or Vanilla  3.50
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Starters / Light Bites
Pitted Spanish Olives  3.95

Parmesan Skin-On-Fries  4.50

Roasted Padrón Peppers  4.95

Serrano Ham Croquettes 7.95

Burgers
The Cheeseburger 

Double 3oz patty, Double Burger Cheese and Ketchup in a Brioche Bun with
Skin-On-Fries 11.95

The American
Double 3oz Patty, Double American Cheese, American Mustard, and

Caramelised Red Onion with Skin-On-Fries 13.50

The Classic
Double 3oz patty, Double Monterey Jack cheese, Red Onion, Crisp Lettuce and

Mayonnaise with Skin-On-Fries  (Vegetarian Option Available)14.95

The Big Smoky
Triple 3oz patty, Triple American Cheese, Crispy Onions, Smoked Paprika Aioli

and Smoked Streaky Bacon with Skin-On-Fries  19.95

Best Beef in Sussex
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Best Beef in Sussex

Rib Eye Steak
Our ribeye is fully traceable British beef, grass-fed on pasture for

18 months and dry aged for no less than 30 days. We are proud to
partner with Aubrey Allen, a distinguished butcher holding the

prestigious Royal Warrant.

Cooked over open coals and served medium, with Garlic Herb
Butter, Padrón Peppers, a Side Salad and Skin-On-Fries. 

  8 oz rib eye, 21.95

Gooey Chocolate Brownie, served with Rich Clotted Vanilla Ice Cream
and a Vibrant Blackberry Compote  (V) (G)  7.50 

Golden House Waffle topped with Creamy Banana Biscuit Ice Cream,
drizzled with Smooth Biscoff Sauce  (G)  6.95

Children
Single Cheeseburger with Skin-On-Fries  7.50

Breaded Fish Goujons with Skin-On-Fries  6.50

Ice Cream:  Raspberry (V) , Banana or Vanilla 3.50

DESSERTS


