For the table

Tillingham bread, Two fields olive oil & herb butter 6.5 Gordal olives 6

Roast garlic houmous, chilli dressing, crisps 8 Maldon Oysters, 4ea

Carpaccio of Beef, caper, lemon & parmesan 17 Sussex Pork sausage roll, picalilli 12

To start

Rye Bay scallops, artichoke, garlic butter 15 Charred Leeks, romesco & toasted almond 10
V, VE

Cured Trout, ponzu, carrot puree & wasabi 10 Soup of the Day 7
V, VG

Shallot tarte tatin, Rosary goat’s cheese 9 Chicken Liver Parfait, chutney, 12
Tillingham fruit and nut loaf

Mains

Morebred Farm Ribeye Steak (300g/600g) 42/78 Roast Duroc Pork Chop 29

GF, DF avail GF

Rye Bay Ray Wing 28 Fillet of Halibut, Mussels 36
Bouillabaise sauce, Tillingham garden leeks GF, DF

Tillingham Bone Marrow Burger 19 Tillingham Beast of the Day POA

Curried Cauliflower Steak 16 Gressingham Duck Breast 34

V, VG avail GF

On the side

Triple-cooked chips 6 Caesar salad, anchovy, parmesan 6

Fries 6 Roasted pumpkin, feta cheese & balsamic 6

Mashed potato 6 Charred broccoli, confit garlic & chilli 6

To finish

Vanilla cheesecake 9 Dark chocolate Cremeux 9.5

Sticky toffee pudding 8.5 Tillingham cheese board 17

Espresso | Macchiato | Cortado 3 Hot Chocolate 4

Latte | Cappuccino| Americano | Flat white | Mocha 4 Fresh pot of Tuhb tea 4









