
Please do inform our kitchen team of any allergens.  If you wish to see a menu with a full list of allergens within each dish please do speak to a 

member of our team. 

 

Fabulous sharing platters that serve 2 to 3 people 
 

   £18 

House chicken wings, five spice pork belly bites (with spiced apple cider sauce), BBQ brisket bao bun, warm 

pork and chorizo sausage roll 

   £18 

Seafood platter of prawns, crayfish, poached salmon, crab meat, cockles, herring, warm potato salad & Marie 

rose dressing 

 

   £18 

Vegetable gyoza’s, sweet potato and butternut squash falafel, cauliflower fritters, roasted red pepper hummus 

heritage carrots on toasted focaccia  (v, vg) 

 

 

Along with the main menu these fabulous lunch items are also served between midday until 5pm 

 

Two free range eggs, honey and mustard gammon with triple cooked chips, saffron and tarragon aioli dip   £12 

 

28 day aged Sirloin Steak Ciabatta 

Caramelised onion, blue cheese, mustard mayonnaise served with skinny fries, house slaw & side salad £14 

 

Classic B.L.T on Toasted Sourdough 

Honey smoked cured bacon, baby gem, beef tomato & sundried tomato mayonnaise served with skinny fries, 

house slaw & side salad £10 

 

North Atlantic Prawn on Granary 

Marie rose dressing, baby gem, served with skinny fries, house slaw & side salad  £12 

 

Sweet Potato & Squash Falafel Wrap 

Mediterranean vegetables, hummus & rocket, served with skinny fries, house slaw & side salad (v, vg)  £10 

 

Crispy Beer Battered Fish Goujons on Toasted Sourdough 

Tartare sauce, mushy peas,  served with skinny fries, house slaw & side salad £14 

 

Ploughman’s Sandwich 

Honey gammon, Sussex cheddar, onion chutney, served with skinny fries, house slaw & side salad £12 

 

`  



Please do inform our kitchen team of any allergens.  If you wish to see a menu with a full list of allergens within each dish please do speak to a 

member of our team. 

 

Classic North Atlantic prawn cocktail, spicy Marie rose dressing  £7 

Salmon, crab and dill cake topped with a warm poached egg and wilted spinach  £6.5 

Crispy pork gyozas with Vietnamese slaw & soy honey dipping sauce   £6          

Royal homemade pate of the day with Melba toast  £6.5 

Goats cheese mousse with a tomato chilli jam, roast walnut on toasted sourdough bread (v)  £6 

Sweet potato & squash falafel salsa, Mediterranean vegetables, hummus & rocket (v, vg)    £6    

 

Crayfish tails with a mango, Greek yoghurt and dill dressing, avocado, cherry tomatoes, cucumber, 

 spring onion and rocket  £13 

 

Warm shredded hoisin duck with a sweet plum dressing, cucumber, spring onion, beetroot, cherry tomatoes, 

watercress and toasted sesame seeds  £12 

 

Grilled chicken, crispy bacon and blue cheese with a sweet balsamic dressing, cherry tomatoes,  

red onion and avocado  £12     

 

Grilled goat’s cheese and sweet caramelised onions, fresh burst tomatoes, toasted pine nuts and pumpkin 

seeds with balsamic and honey dressing (v)   £11   

 

 

 £4 each 

Fat triple cooked chips  Skinny fries  Mac ‘n’ cheese 

House slaw  

 

Rocket & Parmesan salad  

 

Tomato, basil & bocconcini salad 

Royal 8oz House Burger £15  

Jack cheese, baby gem, tomato chilli jam, pickles, fat triple cooked chips and house slaw 

Add crispy streaky bacon £1.50 

 

Beetroot Base Mountain Burger £15 

Spicy mayonnaise, cheese, pickles, tomato chilli jam, skinny fries and house slaw    

 

BBQ Chicken Ciabatta  £15 

Caramelized onions, mozzarella and skinny fries  

 

28 Day aged 10oz Sirloin £26 

served with fat chips, house slaw and rocket Parmesan salad 

Please choose either a Garlic herb butter or Whisky peppercorn sauce 

 



Please do inform our kitchen team of any allergens.  If you wish to see a menu with a full list of allergens within each dish please do speak to a 

member of our team. 

 

 

Classic moules marinière with crusty bread and house fries  £15 

Beer battered cod and fat chips pea puree, tartare sauce  £16 

Grilled blackened Cajun spiced salmon steak with lime and coriander, jasmine rice, pan fried pak choi in 

sesame oil, topped with an avocado salsa £16.5 
 
Pork chop, potato terrine, bbq jus,  sweet corn purée, toasted corn and spinach  £16.5 

Confit duck leg, Tuscan bean stew, Italian dumplings £16.5 

Teriyaki beef stir fry, egg noodles, Asian sauce, coriander & Thai basil  £16    

Vegan Thai Infused yellow Curry (mild) stir fry vegetables, sweet potato, Thai basil, coriander and Jasmine 

rice (vg, v) £14     
 

Add chicken £3 

 

 

The Royal cheesecake (Please ask for today’s special) £7   

Classic mixed berry Eton mess   £7 

Chocolate & orange tart   £7 

Raspberry, pistachio and lemon curd trifle  £7 

A selection of homemade ice creams & sorbets  £6   

Cheese board- Brighton blue, Sussex scrumpy cheddar, Rosary goat ash, Quince jelly & house chutney  £10 

 

 

 

 

  items marked with this symbol are included in our Set Menu offering.   2 course £18   3 course £22 


