Fancy an aperitif?
Prosecco or
Rabona rose
6.45/200ml
PLEASE SEE OUR BLACKBOARDS OVER THE FIREPLACE FOR OUR
FISH & DAILY SPECIALS
Please order at the bar. If you would like your order taken at the table please let us know.

Char-grilled 8oz Rump steak 15.5
Char-grilled 8oz Fillet steak 24
Our steaks are Surrey farms or Scottish beef aged on the bone for a minimum of 28
days to ensure tenderness and flavour. Char-grilled to your liking and served with
chips, onion rings, grilled tomato & a grilled flat mushroom.
Homemade peppercorn sauce 3.5
Garlic butter 2
Homemade soup of the day
Served with cheese on toast 7.5
Springs smoked salmon and prawn salad
Salmon smoked over Sussex oak in Edburton, West Sussex with
homemade Marie Rose sauce and mayonnaise 14
Goats cheese with beetroot, toasted walnuts, avocado, salad leaves and
honey vinaigrette 13
Honey roast ham salad 13
Our own ham using Sussex reared pork served with homemade mayonnaise
All of our salads are served with fresh crusty bread (if you would like chips instead just ask)
Hunters chicken
Char-grilled free range chicken breast topped with home made
barbecue sauce, grilled bacon and mature cheddar, side salad and chips 13.5
Char-grilled 8 oz gammon steak
(lightly smoked, free range Sussex pork), chips, peas, grilled tomato and
fried free range egg 12.5
Ham, egg and chips
Our honey roast Sussex ham with two local free-range eggs and chips 12
Home-made steak and ale pie
Tender chunks of Scotch chuck steak simmered in a rich Sussex ale gravy.
Served with seasonal vegetables and chips or potatoes 13.5
Home-made lamb burger- flavoured with fresh mint, topped with cheddar,
in a brioche bun. Served with chips and red onion relish 13.5
Add bacon 1 Add chorizo 1.5
SIDES
Oven baked garlic bread 3
Chip 2/3.5
Add cheese 1
Mixed salad 3
Greek salad 3.5
Homemade onion rings 3.00

NIBBLES
Mixed olives marinated with fresh herbs and garlic
3
Roasted pistachios 3
Homemade Cajun spiced cashews 3

