
NIBBLES 

Bread and Butter (V) £4

Marinated Olives (V, GF) £4

Smoked Almonds (V, GF)    £4

SMALL PLATES 

Venison Carpaccio                     £9
 Venison carpaccio, corn bread croutons, pickled shallots, shaved Twinham Grange, Truffle oil 

Sussex Cheese Souffle (V)                     £8
 Sussex cheese souffle, mustard, double cream, shaved Twineham Grange 

Trout Rillette                    £8
 Smoked trout rillette, winter leaves, honey and spelt crisp breads

OUR ROASTS 

Roast Beef Sirlion                   £20
Roast Loin of Pork                    £18
Vegan Beetroot Wellington                    £16

All our roasts are served with rapeseed roast potatoes, root vegetables, farm shop greens, Yorkshire pudding and red wine jus

Fish fresh from the boat                  £MP
Please ask for our “fresh from the boat” dish of the day

Butternut Gnocchi                  £14
Roasted butternut squash, sage butter sauce, sauteed gnocchi, Isle of Wight feta, toasted pumkin seeds

DESSERTS

Sticky Toffee Pudding £7
Sticky date pudding, muscovado sauce, walnuts, Mooka salted caramel ice cream, cocoa nib tuile 

Creme Brulee  £7
Spiced creme brulee, grassmere shortbread, fig sorbet

Ice Cream Sandwich £7
Paris Breast apple crumble ice cream sandwich, salted caramel sauce 

THE GRAZING ROOMS  
SUNDAY LUNCH MENU

LUNCH (12PM–4PM, LAST ORDERS 3PM)

Allergies: If you have any allergies or special dietary requirements please speak to a member of our team. Every care is taken to avoid 
any cross contamination when processing a specific allergen-free order. We work in a kitchen that processes allergenic ingredients and 
do not have a specific allergen free zone.



HOT DRINKS 

DIETARY OPTIONS AVAILABLE

Coffee — River Coffee   Regular

Espresso     £2.50

Macchiato    £2.50

Americano     £2.50 

Cappuccino     £2.70 

Latte     £2.70

Flat white     £2.70

Mocha     £2.70

Babycino     Free

Hoogly Tea — Sussex 

English Breakfast    £2.50

Earl Grey    £2.50 

Chill Out Mint    £2.50 

Darjeeling     £2.50 

And many more!

Hot chocolates

Our hot chocolates are made  using locally   £2.50 
sourced cow’s milk 

CHILLED DRINKS

South Downs Still Water     330ml  £2  
   750ml £3.50

South Downs Sparkling    330ml  £2  
   750ml £3.50

Folkington’s Juices      £3.50 
(Orange, Apple, Pineapple, Berries)

Folkington’s Sparkling    £3.50  
(Ginger Beer, Elderflower, Rhubarb)

Turner and Hardy Tomato Juice    £4 
(Proper Tom, Feisty Tom)

Gusto Organic     £4 
(Cola, Slim Cola, Orange, Lemon and Juzu, Pineapple)   

BEERS 

Crafty Brewery    £5 
(Arctic Fox Pilsner, Loxhill Biscuit Ale)

Hepworth Brewery    £5 
(Aztec 0.5% Lager)

CIDERS

Meon Valley Cider     £5 
(Chalk Stream, Dragon Fly)

The Garden Cider    £5 
(Apple Cider, Elderflower Cider)

MIXERS

Fever-Tree Tonics     £2.50 
(Mediterranean, Light, Indian, Lemon,   
Aromatic, Ginger Ale, Soda)

SPIRITS   

  25ml 50ml

Gins    

Isle of Wight Mermaid,    £3.50  £7 
Isle of Wight Mermaid Pink,     
Chilgrove, Silent Pool, Jarrold’s, 
Jarrold’s Sloe, Haslemere  

Vodkas  

 Black Cow Vodka, Chilgrove Vodka,   £3  £6
Wasabi Vodka

Rums  

Portsmouth Rum     £3  £6

WINES  

 175  250 BTL

Red wine 

Luis Canas Rioja  £8 £11 £30 
Crianza 
Rjoca, Spain

Nostros  £7 £9 £25 
Gran Reserva  
Colchagua Valley, Chile 

Versant  £6 £8 £22     
Pinot Noir   
Languedoc, France

White Wine

Albarino  £8 £11  £30 
Orballo   
Rias Baixas, Spain

Rut and Roar  £7 £9 £25 
Sauvignon Blanc  
Marlborough, New Zealand

One Chain   £6 £8 £22 
Chardonnay  
Australia

Rose

Piquepoul Rose  £7 £9 £25 
Piquepoul Noir 
Vin de Pays d’Oc, France 

Masleurey   £8 £11 £30 
Cinsault, Grenache 
Provence, France

  125 BTL

Sparkling

Wiston Estate  £9 £38 
Brut 
West Sussex, UK 

Tinwood    £50 
Blanc de Blanc 
West Sussex, UK 

Roebuck     £55 
Chardonnay, Pinot Noir 
West Sussex, UK

Hambledon    £60 
Classic Cuvee 
West Sussex, UK 


