
 
 

Allergy advice: All our food is prepared in a kitchen where nut, gluten and other allergens are present, and our menu descriptions do not 
include all ingredients. If you have a food allergy, please let us know before ordering. 

(gf) – No Gluten Ingredients  (df) – No Dairy Ingredients                      (Vg) – Vegan  (v) – Vegetarian    
                                   

  
  
Bar Nibbles 
Roast potato and black treacle sourdough, Sussex goat’s butter £4.00 
Dirty martini Castelvetrano olives £3.00 (gf) 
Beal’s Farm salt pig pepperoni and cornichons £5.00 
Lamb scrumpets, caper mayonnaise £7.50 
 
Lunchtimes Only 
Fish finger sandwich, mushy pea tartare, lettuce, tomato and fries £12.50 
Grilled minute steak sandwich, fried onions, beef shin gravy, fries £13.50 
Blacksmiths garden board, cheese, cured meats, pickles, relish, dressed salad and this morning’s fresh bread £16.50 
 
Starters 
Crispy fish bites, lemon, samphire, malt vinegar mayonnaise £6.50 
Gin and tonic cucumber cured salmon, quail egg, sunflower and lemon rye bread, citrus crème fraiche £8.50 
Terrine of rabbit, bacon and hazlenut , fruit piccalilli, R.P sourdough £8.50 
Westcombe curd dark star rarebit, this summer’s green tomato chutney £7.50 

The Sharing Snackerel platter 
 A selection of starters, olives, house sausages, roast potato sourdough & dips £19.50 
 
Mains 
Morning made pasta, artichoke, kale, sunflower seed, slow cooked egg yolk, honey walnuts and Berkswell v) £14.00 
‘The Blacksmiths 9oz Beef Burger’ Cheddar cheese, smoked bacon, gherkin, lettuce, tomato, 
red onion, burger sauce, garden slaw, fries £14.50  
Battered pollock, triple cooked chips, tartar sauce and mushy peas £14.95 
Grilled little Bauer pork chop, Yukon gold mash, miso scratching crumb and fennel, apple and mustard sauce £15.00 
Chorizo and pickled tomato stuffed chicken breast, mushroom hash brown, pancetta, greens, chicken wing and 
Sherry sauce £15.95 
National trust belted Galloway dry aged Sussex beef 
 
283g Ribeye Steak £23.00 227g Bavette Steak £16.50  
(Served with triple cooked chips, watercress, slow cooked portobello mushroom and confit tomato) 
Peppercorn sauce £1.00   Garlic butter £1.00 
 
Sides 
French fries, saffron aioli £3.95      Triple cooked chips, curry sauce £4.50      Local greens, garlic and hazelnuts £3.95 
 
Dessert 
Autumn crumble, clotted cream £6.95 (gf) 
Triple chocolate fudge and sea salt brownie, black forest ice cream £6.95 
Date and butterscotch pudding, candied walnuts, buttermilk ice cream £6.95 
Affogato – choice of ice cream topped with a shot of espresso coffee £3.70 
Add a shot of your favourite liqueur £2.70 
 
Selection of the Sussex cheeses: (Please ask for today’s selection) 
2 for £7.20     3 for £9.00    4 for £12.00 (Served with grapes, chutney and crackers) 
 
Scoop of locally sourced ice cream (gf)    Scoop of sorbet (gf) (df) 
Vanilla, Chocolate, Strawberry £1.95   Cucumber, Raspberry, Mango £1.75

 


