
Home Farm is our own farm in Dorking, where we rear & produce quality
Middle White & Saddleback pork; mostly Dorset lamb, mutton & hogget &
Shorthorn beef.  Our produce is available to buy in our shop & is used
on our menus, denoted by the G.

Our fish and seafood is sustainably sourced and locally landed at Portslade by
Brighton and Newhaven Fisheries.

Baked Egg, Black Pudding & air dried ham-G £6.50

Baked Egg & Leeks (v) £5.25

Pork & pistachio terrine, sourdough & fruit chutney £6.75

Warm roasted squash with leaves, toasted pine nuts & Barkham Blue £6.50
& Home Farm bacon-G (served without bacon for those averse to meat)

Today’s soup £5

Smoked eel, Cheltenham beetroot & horseradish £7

Mussels in stout & cream, homemade bread £6.50

:::

Rib eye steak, chophouse butter, chips £17.95

Beef, Red wine & horseradish pie, mash & greens £11

Boned & rolled pork belly with mini faggots & sauté potatoes £13.25

Beef burger, beer battered spring onion & chips-G £10.75

Mushroom, chestnut & lentil filo parcel with sunblush tomato sauce £11



Herb baked seabass with clams & mussels, Parrot garden chard £16.25

Best End of Hogget, Confit shoulder with potato & celeriac Galette G £15.75

Mussels in stout & cream, fries £12.50

Sides
Roasted roots £2.95
Buttered sprouts & chorizo £2.50
Mixed salad £2.50



PUDDINGS
Treacle tart with clotted cream £6.25
Apple & plum crumble with crème anglais £6.25
Mulled pear, ginger sponge, mulled syrup & crème fraiche £6.25
Warm chocolate brownie with hazelnut ice cream £6.50
Double cream ice creams-raspberry ripple, chocolate, honeycomb £3.95
Sorbets- Lemon, Mango £3.75
English Farmhouse cheese £7.50

COFFEE, TEA ETC…
Americano; Macchiato £1.80
Espresso/double £1.60/£2.00
Cappuccino; Latte  £2.20
Tea-English Breakfast; Earl Grey; Peppermint; Camomile; Green £1.80
Liqueur coffees £5.25

STICKY WINE 125ml   ½ bottle

Elysium Black Muscat, California £4.60 £17(37.5cl)

Royal Tokai Late Harvest, Hungary £5.00 £20(50cl)

Sauternes, Chateau Petit Vedrines £22(37.5cl)

PORT    70ml 125ml

Skeffingtons Ruby £3.05 £4.30
Smith Woodhouse 10 year Tawny £5.15 £6.65
Croft Pink Port £3.85 £5.00

BRANDY 30ml

Courvoisier £3.55
Courvoisier XO £7.60     Remy Martin XO £7.60
Armagnac, Janneau VSOP £4.00     Calvados, Boulard Pays d’Auge £6.45



SCOTCH 30ml

Bells £2.75
Laphraoig 10 year old malt from Islay £3.80
Ben Nevis 10 year old single malt, Fort William £3.80
Glenmorangie single malt £4.00
Glenfiddich 12 year old single malt £4.00
Highland Harvest Organic Scotch £3.80
Jura 10 year old single malt £3.80
Johnnie Walker Black Label 12 year old blend £3.55

OTHER WHISKEYS
Maker’s Mark £3.25
Jamesons £3.55

DIGESTIFS
Baileys £2.85
Amaretto £3.25
Sambuca £3.25
Drambuie £3.25
Grand Marnier £3.25
Tia Maria £3.25
Cointreau £3.20
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