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STARTERS
Honey and Mustard Roasted Sausages £4.95
Homemade Marinated Olives, Crusty Bread (ideal for 2) £4.50
Homemade Soup of the Day with Crusty Bread £6.75
Roasted King Prawns in a Garlic, Chilli and Herb Butter, served with sliced Ciabatta £9.95
Crispy Halloumi Fries, Dressed Mixed Leaves, Sweet Chili Dipping Sauce £6.95
Seafood Mornay, Poached Salmon, Cod & Prawns in a Light Cheese Sauce with Crusty Bread £9.95 / £16.95
Peppered Smoked Salmon, Prawn & Crayfish Salad, Dressed Mixed Leaves, Granary Bread & Butter
£8.95 / £15.95
Baked Mini Camembert served with a Red Onion Marmalade, Crusty Bread £9.50
Sautéed Mushrooms & Smoked Bacon in a Garlic and Cream Sauce, Crusty Bread £7.50
MAINS
Pan Roasted Calves liver, Crispy Bacon, Onion Gravy and Mash £ 17.95
Roasted Chicken Breast wrapped in Smoked Bacon, Creamy Wholegrain Mustard Sauce £16.95
Chargrilled Medallions of Prime Fillet, Peppercorn Sauce £ 22.95
Confit Duck Leg, Braised Red Cabbage, Dauphinoise Potatoes, jus £18.50
Slow Cooked Belly of Pork, Caramelised Onion, Crackling, Dauphinoise Potatoes, Thyme Jus £17.95
Boeuf Bourguignon, Feather Blade of Beef cooked in Red Wine with Smoked Bacon, Roasted Shallots and Mushrooms served with a Creamy Mash Potato £15.50
Fillet of Salmon, Roasted Mediterranean Vegetables, Olive and Sun Blushed Tomato Tapenade £16.95
Fillet of Sea Bass, with a Garlic Herb and Prawn Butter £16.95
Slow Cooked Shank of Lamb, Marinated in a Garlic & Rosemary Jus £21.95
(Served with a choice of seasonal vegetables, new potatoes, chunky chips, or salad)
Beer Battered Cod Loin, Chunky Chips, Mushy Peas, Homemade Tartare Sauce £15.95
Baked Spinach and Ricotta Cannelloni, Watercress, and Garlic Bread £13.95

FROM THE CHARGRILL
Prime fillet £28.50 Ribeye £22.50
All served with a choice of
Mushroom and Tomato, Garlic and Herb Butter or a Crushed Black Peppercorn Sauce
If you wish to have more than one choice there will be a supplement of £2.50
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COTTAGE MENU all at £12.50









  T H E   W A L N U T   T R E E   

COTTAGE MENU all at £12.50 

 

available 12.00 noon – 2.30 pm and 5.30 pm – 9.00 pm  

 

 

S m o k e d   H a ddock and Salmon Fishcakes, Dill and Lemon   w i t h   a   P e a  

and Cream Sauce served with a Dressed Salad  

Local Sausages, Creamy Mash & Onion Gravy  

C h a r g r i l l e d Gammon Steak, Chunky Chips with Egg or P i n e a p p l e  

W h o l e t ail Scampi, Chunky Chips, Homemade Tartar e   S a u c e    

S o u t h e r n   F r ied Chicken Burger, Onion Rings, Chunky Chi p s ,   D r e s s e d  

Mixed Leaves  

Chargrilled Pork Steak with Garlic Butter 

Honey Roasted Ham, Egg and Chips 

 

 

 

S o me dishes may contain Nuts. Please let us know if you have any Allergie s .  
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Smoked Haddock and Salmon Fishcakes, Dill and Lemon with a Pea
and Cream Sauce served with a Dressed Salad

Local Sausages, Creamy Mash & Onion Gravy
Chargrilled Gammon Steak, Chunky Chips with Egg or Pineapple
Wholetail Scampi, Chunky Chips, Homemade Tartare Sauce

Southern Fried Chicken Burger, Onion Rings, Chunky Chips, Dressed
Mixed Leaves

Chargrilled Pork Steak with Garlic Butter

Honey Roasted Ham, Egg and Chips

%

Some dishes may contain Nuts. Please let us know if you have any Allergies.
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Ice Creams

Caroline's Dairy
Handmade Luxury Ice Creams from
Chalder Farm, Sidlesham
Coffee Espresso
Toffee and Honeycomb
Double Dairy
Belgian Chocolate

Salted Caramel

Rum & Raisin

Luxury Sorbets
Alphonso Mango
Raspberry
Lemon

£2.25 per Scoop

Desserts

Warm Chocolate Brownie, Chocolate Sauce and Double Dairy Ice Cream

Honey and Pistachio Créme Brulée served with a Shortbread Biscuit

Winter Pavlova, with a Spiced Berry Compote and Brandy

Cream Filled Profiteroles with Chocolate Sauce

Mixed Berry Cheesecake served with Raspberry Sorbet
£6.95

Platter of Cheeses,
with an Apple Brandy Chutney and Biscuits

£8.50
LBV Port 50 ml £5.05

Dessert Wine

Quady, Elysium Black Muscat California 125ml  £7.50

# Gluten Free & Vegan Options
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Warm Chocolate Brownie, Chocolate Sauce and Double Dairy Ice Cream  
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Platter of Cheeses,  
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LBV Port     50 ml             £5.05 
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Quady, Elysium Black Muscat California   125ml      £7.50 

 

# Gluten Free & Vegan Options 


