Starters/Light Dishes

Garlic Bread - Served plain £3.75
With Melted Cheddar £4.75

Soup of the Day £5.50

Please see blackboard for today’s

Homemade soup which is served with

Granary or white crusty bread

Chicken Liver and Wild Mushroom  £6.50

Terrine

Smooth, served with wholemeal toast

Crispy Whitebait £6.50

A Cricketers favourite, served with fresh

lemon and granary bread

Hummus and Pitta Bread £5.75

Please see the blackboard for today’s
Homemade hummus

Cricketers’ Platters

Served as a main dish or as a starter to share,
accompanied by chunky white or granary bread
and salad garnish

Farmers Platter £9.95
mature cheddar, pork and hevb sausage, chicken
and wild mushroom terrine served with real ale
chutney

‘Winter Platter £9.50
A bow( of today’s soup, hummus and garlic bread

Side Ovders

£1.50
£3.75

Chunky White or Granary Roll
Chunky Chips

Main Dishes

From the Chavr-grill

80z Rump £13.95
100z Rib Fye £15.95
Peppercorn Sauce £2.50

AUl served with chunky chips or new potatoes,
grilled tomatoes and peas.

Steak and Harveys Ale Pie £11.95
Tender cuts of slowly cooked beef, topped with puff
pastry and served with chunky chips or new
potatoes and vegetables

Cod in Beer Batter £10.95
Fresh cod fried in Harveys beer batter, with
chunky chips and peas

Pork and Herb Sausages £9.50
Ever popular, served with free range egg and
chunky chips

Golden Scampi £10.95
Always popular, served with chunky chips or new
potatoes and a fresh salad

Vegetarian Dish

Seafood Dish of the Day
Please see blackboard for today’s “Specials”

Hot Drinks

Winter Pimms and apple juice £3.00
Tea (cup) £1.50
Traditional-Ear( Grey-Peppermint- Camomile or Green
Freshly Ground Coffee £2.20
Cappuccino or Espresso £2.50
Double Espresso £3.50

Please see our ‘specials’ boards
for additional freshly
prepared dishes

Children’s portions of some
dishes are available, please ask
at the bar



White Wines

175ml 250ml Bottle

Touraine Sauvignon Blanc - France
A classic, fresh herb and cut grass

‘With vefreshing gooseberry £3.70 £4.90 £14.50

Castillo Montblanc Viura/Chardonnay - Spain
Fresh and vibrant Spanish white
that is ideal with seafood £4.25 £5.75 £15.50
Passione Grande Pinot Grigio - Italy

A quality wine offering a great
depth of citrus flavours £4.25 £5.75 £15.50
Vallemayor Cosecha White Rioja—Spain

Lovely flavours of ripe apples,
Clementines and pears £4.25 £5.75 £15.50
Flying Kiwi Sauvignon Blanc—New Zealand
Classically crisp acidity with bright

minerality, passion fruit, green

apples and gooseberries £4.50 £5.75 £16.95

Red Wines

Casa Silva Cabernet/Merlot - Chile
Black fruits and a long finish. This
is great value by the glass. Delicious £3.70 £4.90 £14.50

Peaksview Shiraz - South Africa
Very juicy red fruits with smooth

tannins and a slight spice £4.25 £5.75 £14.95

Rioja Besaya Reserva - Spain
A fruit driven Rioja with a touch
of oak. Violets and blackberry

Brouilly Domaine Demiane - France
Excellent Beaujolais with a cherry
character and hints of chocolate

£4.95 £6.25 £17.50

£5.25 £6.75 £19.95

Alma Mora Malbec—Argentina
A beautiful ruby colour in the glass
Loaded with ripe raspberries firm

Tannins and a luscious finish £4.25 £5.75 £14.95

Rosé Wine

E( Picador Cabernet Rosé
A fruity and delicate vosé with

Raspberry and strawberry notes £4.25 £5.75 £15.50

Sparkling Wine & Champagne

Prosecco Castello - Italy
Gorgeous Italian sparkler with vibrant

Melon, pear and apple flavours. £16.95
Lanson Black Label Champagne
Full flavoured and classically styled. £35.00
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’P[ease émﬂer at the bar
Food Available:

Mon to Friiz - 2:15pm & 6:15 - 9pm
Saturday & Sunday 12 - gpm

Welcome to our lovely country pub with its warm
and friendly atmosphere. We serve award winning
cask ales from Harveys of Lewes, and have achieved
25 consecutive years in the CAMRA Good Beer
Guide. Our food is sourced from as many local
suppliers as possible, steaks are aged over 21 days,
we welcome old and new customers alike.
Please don'’t hesitate to ask any member of staff if
you need assistance.

Peter Brown MBII



