Please note these are all sample menus and menus will vary.

The Day & Night Garden Party
£60.00 pp
BOTTOMLESS BRUNCH
11.30 – 15.30

A Glass of Nyetimber
on arrival

Home-made puff pastry black garlic sausage roll
Flitch brown sauce

Poached eggs, cured salmon & guacamole
on Stout bread toast

Daily special
Flitch bacon sandwich

Braised barbecue beef burger
Slaw, milk bun

Full Flitch English
Ranch dressed chicken salad
Marsh Farm beef & eggs
£10 supplement

SIDES
Thyme hash browns
Mac & cheese
Triple cooked chips
House salad
Cherry jam doughnuts
DRINKS
For 90 minutes, non alcoholic available

Mimosa
Flitch Bloody Mary
Rosé Prosecco & elderflower spritz
Prosecco/Rosé Prosecco
Lager
Go Nyetimber bottomless
£32.50 pp

YONDER BEER GARDEN PARTY
17.00 until late
Boris said open the beer gardens,
so come and enjoy ours with your family and friends!

Selection of their beers
with daily changing street food to match

SNACKS
Stout bread & parfait £5.50
Chicken & tarragon croquettes £5
Buttermilk fried chicken £6
The madame of the house
(ham hock & sourdough toastie) £8

Truffle mac & cheese bites £4.50
Bacon scratchings £3
Confit duck & onion tacos (2) £7
Baron Bigod on toast
truffle, fig jam £6

Doughnuts
Vanilla cream £7

MONDAY NIGHT SUPPER CLUB
£27.50 or £35 with a glass of house wine
check our social media for live information

WEEKLY CHANGING MENU
Twice baked cheese soufflé
Wild garlic velouté, mushroom ketchup

Roast Cornish cod
Prawn & peanut curry sauce, poached Arlington egg, broccoli

Baked Basque cheesecake for 2
Madeleines

QUIZ NIGHT WEDNESDAY
Quiz starts at 19.00

SHARING PLATES & SNACKS
Homemade & local charcuterie
Home pickles, chutney, stout bread £20

Flitch baked Baron Bigod en croûte
Crackers & bread £15

Carabineros prawn
Over coal, wild garlic butter, Spanish dumpling £15

Seafood platter
Cured salmon tartar, costal herb salad,
Crab croquettes, ceviche of halibut
Fried anchovies with bravas sauce £22

Fried padron peppers
Sesame dressing £5

Watermelon
Whipped feta, white balsamic salad £7

Potato & wild garlic tortilla
£6

Churros
Irish hot chocolate sauce £8

FISH FRIDAY
All with triple cooked chips unless stated

Cornish mussels in a Thai broth
Asian vegetables £10/£16

Grilled sole on the bone
Asparagus, Jersey Royals £19

Haddock in Yonder ale batter
Peas, lettuce, tartare sauce £17

Proper fish cake burger
Brown shrimp hot sauce £14

SWEET TREATS
free with a main course

Bread & butter pudding
Poached apricots £6

Salted caramel Medlar Apple sticky toffee pudding
£7

Doughnuts
Rhubarb jam & warm vanilla custard £6

STEAK SATURDAY
Dry aged and treacle brined Marsh Farm beef cooked over
maple and birch on the Green Egg with either a glass of named
Red Wine or Yonder beer

8oz rib eye
£35

Chateau for 2
£55

Flitch barbecued braised beef burger
Pork belly, gem lettuce, barbecue sauce, milk bun,
onion miso mayonnaise £15.50

Crispy slow smoked beef cheek
Barbecue sauce £22

All served with
Triple cooked chips, wild garlic bearnaise & house salad

SUPER SUNDAYS
Children under 8 eat half price

STARTERS & SHARERS
Flitch of Bacon pork & pistachio country terrine
Apricot chutney £8

Cornish mussels in a Thai broth
Asian vegetables £10

Burrata
Olive oil, toasted English muffin £9

YORKSHIRE PUDDING WRAPS
Served with roast potatoes & gravy £16

Roast Wicks Manor pork
Bramley apple sauce, pickled red cabbage

Rare roast beef
Horseradish crème fraîche, braised beef, pickled cabbage

Salt baked celeriac
Truffle cream, caper dressed broccoli

Confit chicken pie
Tarragon mash, whole grain mustard (for 2) £35

DESSERTS
Soufflé of the day
Please allow 15 minutes £13

Bread and butter pudding
Poached apricots £6

Salted caramel Medlar Apple sticky toffee pudding
£7

Doughnuts
Rhubarb jam & warm vanilla custard £6

All fun & totally different to our normal offer

