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WEEKEND BREAKFAST MENU - SERVED 9 - 11.30 AM

Croissant   £2.25
 Pain au chocolat   £2.25

West Dean yoghurt pot   £6.50
Greek style yoghurt, seasonal fruit compote, toasted nuts and seeds, local honey 
(gf, vg available)

The Gardeners breakfast   £12.50
Local butchers' sausage, back bacon, grilled tomato, mushrooms, poached, scrambled or 
fried free range egg, baked beans, toast and  butter, served with tea or coffee

Vegetarian breakfast   £12.00
Vegan sausage, grilled tomato, mushrooms, fried, scrambled or poached free range egg, 
baked beans, toast and butter, served with tea or coffee (v)

Little breakfast   £7.50
Local butchers’ sausage, bacon, free range egg and baked beans

Free range eggs   £5.50
Poached, fried or scrambled on toast (v)

Beans on toast   £5.00
Two slices of white or brown bread with baked beans (v)

Selection of toast   £3.50
With preserves and butter

Breakfast rolls
Bacon or sausage   £6.50
Vegan sausage   £6.25
Free range eggs   £4.50
Add free range fried egg   £1.00

WEEKDAY BREAKFAST MENU - SERVED 9.30 - 11.30 AM

Croissant   £2.25
 Pain au chocolat   £2.25

Breakfast rolls
Bacon or sausage   £6.50
Vegan sausage   £6.25
Free range eggs   £4.50
Add free range fried egg   £1.00

gf – gluten free v – vegetarian ve – vegan

If you have any allergies or special dietary requirements, please speak to a team member. We are happy 
to provide information about the ingredients in our dishes. Our kitchen contains allergens such as nuts 
and gluten; therefore, we cannot guarantee the absence of allergens in the dishes we produce.
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gf – gluten free v – vegetarian ve – vegan

If you have any allergies or special dietary requirements, please speak to a team member. We are happy 
to provide information about the ingredients in our dishes. Our kitchen contains allergens such as nuts 
and gluten; therefore, we cannot guarantee the absence of allergens in the dishes we produce.

LUNCH MENU - SERVED 12 - 3.30 PM

Soup of the day   £6.00
Served with bread and butter (gf available)

Homemade pork and sage sausage roll   £6.50
Chutney and pickles

Homemade quiche of the day   £11.50
Warm potatoes and seasonal vegetables or green salad

Warm pear, squash, and brie salad   £11.00
Roast squash and pear, toasted walnuts, Sussex brie, cranberries, balsamic dressing (v, gf) 

Spiced lentils and roast cauliflower   £10.00
Apple, coconut & ginger spiced lentils, roast cauliflower, flatbread (ve, gf) 

Beer braised beef   £12.50
Slow cooked in local ale, served with mashed potato, seasonal vegetables

Sandwiches
Served with Sussex Company crisps and side salad

Smoked trout, lemon & herb cream cheese, cress   £9.00 
Sussex ham, Mayfield Swiss cheese, piccalilli, rocket   £8.00 
Roast squash, red pepper hummus, caramelised onion, spinach   £7.50 (ve) 
Sussex Charmer ploughman’s, lettuce, tomato, ale chutney   £7.00  
(v, gf bread available)

Little persons lunch   £5.50
Choice of sandwich, cheddar or ham, served with shortbread biscuit, yogurt and fruit juice
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SERVED ALL DAY

Cream tea   £7.00
Pot of tea, fruit scone, jam, and clotted cream

Homemade fruit or cheese scone, with butter   £3.50

Cakes   £4.00
Coffee and walnut 
Victoria sponge 
Carrot cake (gf)

Traybakes
Almond slice   £3.50
Chocolate brownie   £3.50
Lemon drizzle   £3.50
Date flapjack   £3.00
Sticky Gingerbread   £3.50

Please see at the counter for a selection of delicious weekly specials.

HOT DRINKS

Americano   £2.80
Latte   £3.00
Cappuccino   £3.00
Flat white   £3.00
Mocha   £3.50
Hot Chocolate   £3.30
Luxury hot chocolate   £3.85 
Breakfast Tea   £2.60
Earl Grey   £2.80
Assorted herbal tea   £2.80
Selection of loose-leaf teas   £2.95
Syrups   £0.60

gf – gluten free v – vegetarian ve – vegan

If you have any allergies or special dietary requirements, please speak to a team member. We are happy 
to provide information about the ingredients in our dishes. Our kitchen contains allergens such as nuts 
and gluten; therefore, we cannot guarantee the absence of allergens in the dishes we produce.




