
 
 
Bar Scoops:                                                                             
Peanuts, Wasabi Peanuts, Jelly Beans       £2   
Nibbles:                                                                             
Marinated Olives £2.50        (V) Butternut Squash & Chestnut Roll      £3 
Pork Crackling, Pink Apple Sauce  £3     (V)Cheese Straws, Homemade chutney    £3 
Our Daily Sour Dough Bread Basket, with Butter Pat  
Or Rapeseed Oil & Balsamic         £3.50  
(V)Beetroot & Walnut Hummus with Grilled Ciabatta     £2.50      
      
STARTERS  
Kentish Yorkshire Puddings!        £6    
With Honey and Mustard glazed Chipolatas served with gravy to drizzle                
(V) Or Beetroot & Walnut Hummus to scoop       
(V) (Ve)Sweet Potato and Ginger Soup with Sour Dough Bread 
or Crunchy Veg sticks                 £5 
Crispy Whitebait with Pea Shoot Salad and Curried Mayonnaise                    £6 
Moules Mariniere with Sour Dough Bread                   £7 
(V)Crispy Kedgeree Balls with Pickled Cucumber & Pea shoots               £6 
 
PLATTERS 
(V)Cheese Ploughman’s with Sussex Blue, Weald Brie & Ashmore Cheddar,  
Homemade Rhubarb & Ginger Chutney, Apple, Celery 
and Rustic Bread                         £12  
 
MAINS 
(V)Autumn Creamy Mushroom and Spinach Tagliatelle     £13 
Asian Style Beef Stir Fry in Sesame and Soy Sauce with Egg Noodles                       £13 
Sirloin Steak with Cherry Vine Tomatoes, Flat Mushrooms, 
Skinny Chips and Chorizo Butter                                                                                        £20 
Moules Mariniere, in white wine, garlic and Cream sauce. French Fries                   £13 
Coq au Vin Served with Autumn Greens & Parsley New Potatoes                £13 
Grilled Loin of Pork Steak with Roast Potatoes, Braised Red Cabbage,   
Caramelized Quince and Mustard Cider Sauce     £14  
Battered Haddock and Chips with Tartare sauce and Salad                                         £14   
Fish Pie Topped with Cheesy Sweet Mashed Potatoes,   
Autumn Greens                                        £14     
(V) (Ve)Butternut Squash, Chick Pea & Coconut Curry    £13      
 * Served with Rice, Naan, Poppadum, Raita, Mango Chutney 

 
 



 
SANDWICHES & BURGERS  
Plough Burger   
in a Brioche Bun, Mustard Mayo, Tomato, Mango,  
Pineapple & Coriander Salsa, Chips           £12 
*Extra Crispy Smoked Bacon                                 +£1 
*Blue Cheese                                                            +£1 
*Cheddar Cheese                                                +£1 
(V)Veggie Burger  
Portobello Mushroom, Sweet Potato & Feta Cheese Stack in a Brioche Bun,  
Chunky Chips                                             £12 
 
Rustic Bread Open Sandwich                                          
(V)Red Pepper, Mushroom, Caramelized Red Onion & Goats Cheese   £6 
(V)Grilled Vegetables, Melted Brie, Pesto & Rocket     £6 
*Cold Roast Beef, Tomato & Horseradish Sauce                    £7         
*Fish Fingers, Lemon Mayonnaise, Organic Lettuce      £7 
*Cold Pork Apple Sauce & Crackling         £7 
 
 
Ciabatta 
*Minute Steak, Caramelized Red Onion & Lettuce                                                         £10 
*Bacon, Lettuce, Tomato, Mayonnaise                                              £9        
 
     
Bowl of Chunky Chips          £3 
Bowl of Skinny Fries                       £3 
Bowl of Sweet Potato Fries                      £4 
Dressed Salad           £3  
 
PUDDINGS                                            £6  
Chocolate Brownie with Whipped Cream & Chocolate Sauce                                                
Lime Cheesecake with Raspberry Sorbet   
Sponge Jam Pudding with Custard   
Apple and Blackberry Crumble with Vanilla Ice Cream  
Gypsy Tart with Whipped Cream 
 
 
Sussex Blue, Ashmoore Cheddar and Weald Brie with Mosaic Fruit Bread,  
Grapes & Celery         £8 
SCOOPS         £1.50 per ball 
Strawberry, Vanilla, Chocolate, Honeycomb, Irish Cream  
Mango Sorbet, Raspberry Sorbet, Pear & Ginger Sorbet, Strawberry Sorbet, Cherry Sorbet                                                                                                                                                                           
                                                                                                                                     


