NIBBLES & APPETISERS

Artisanal Breads v |re- 4,50 | Roasted Carrot Houmous reicF 5,50

salted butter vegetable sticks

Marinated Olives* ra|cF 5,00 | House Roasted Nuts* rs|cr 3,80

Hand Cut Chips rs | crF 4,50 | House Side Salad rs|crF 4,00
SANDWICHES

unless otherwise specified, our sandwiches are made with your choice of white or
malted farmhouse tin loaf or toasted gluten free bread.

Club Sandwich cr-

triple decker, chicken, bacon, lettuce, mayo,
served with hand cut chips

13,00

British Ham* cr-
tomato

9,00

Tuna Mayonnaise* cr
cucumber

9,00

Garden Club Sandwich r&|cr
triple decker, plant based bac’n, avocado,
lettuce, mayo, served with hand cut chips

13,00

Sussex Charmer Cheese* v |cre
pickle

9,00

Roasted Carrot Houmous* rs|cre
avocado, lettuce

9,00

SMALL PLATES & STARTERS

Soup of the Day rs | cr-

organic white bloomer

Smooth Duck Liver Paté cr
melba toast, mixed salad

Grilled Peach & Brighton Blue Cheese Salad v rs-|cF

mint and basil dressing
ALSO AVAILABLE AS A MAIN COURSE FOR 16,00

Thai Crab Cakes

sweet chilli sauce

Warm Scotch Egg

tomato chutney

6,50

8,00

8.50

8,50

7,50

V = VEGETARIAN | PB = VEGAN / PLANT BASED | GF = GLUTEN FREE | GF°/PB°® = CAN BE ADAPTED UPON REQUEST

A discretionary 10% gratuity will be added to your bill which is paid directly to our staff.
Please allow at least 30 minutes for your meal. Some items may contain allergens, please ask to speak to a manager for more information.




RESTAURANT & BAR

WIERANDAH

MAINS
Braised Pork Chop cr 17,50

mashed potato, roast carrots, red wine jus

Thai Sweet Potato Curry rs|cr 16,50

turmeric rice, garlic and coriander naan

Sussex Charmer Cheeseburger 18,00
hand-cut chips, salad

Fish of The Day cr 18,50
GRILLED OR PAN-FRIED
baby potatoes, green beans, lemon and garlic sauce

Braised Shin of Beef cr 17,50
roast potatoes, parsnips, madeira and mustard seed sauce

Sussex Brie & Beetroot Tart v 17,00
potato salad, mixed leaf salad

Hunter’s Chicken cr 17,50

new potatoes, honey-glazed carrots

Fish & Chips 18,50

beer-battered pollock, hand cut chips, garden peas, tartare sauce

PUDDING

Taywell Kentish Ice Creams & Sorbets v|cFre° 6,50
please ask for today’s flavours - sorbets are plant based and dairy-free

Strawberry Trifle 7,50

strawberries, jelly, sponge, custard, whipped cream

Chocolate Orange Mousse rs|crF 7,50
caramelised orange segments

Banana Fritters v|re° 8,00
taywell madagascan vanilla ice cream

Red Berry Eton Mess v|crF 7,50

meringue, whipped cream, mixed red berries

Fine Artisan Cheese from Sussex v |cr 13,50
SUSSEX CHARMER | BRIGHTON BLUE | SUSSEX BRIE
biscuits, grapes, apple, chutney

If you can’t find something to tickle your taste buds or have any special dietary
requirements, please speak with a member of our team so that our chefs can suggest an
alternative or adjust a recipe where possible to suit your needs.

HOTEL GUESTS with a dinner allowance included in their room rate can use it towards
any food items on this menu. Any extras will be automatically added to your bill.

V = VEGETARIAN | PB = VEGAN / PLANT BASED | GF = GLUTEN FREE | GF°/ PB°® = CAN BE ADAPTED UPON REQUEST

A discretionary 10% gratuity will be added to your bill which is paid directly to our staff.
Please allow at least 30 minutes for your meal. Some items may contain allergens, please ask to speak to a manager for more information.




