Sandwiches
(served 12-2.30pm)
All sandwiches come with crisps and salad garnish and your choice of white or brown bloomer bread.
Add fries for £2.95 or hand-cut chunky chips for £3.95

Brie & Grilled Red Pepper Sandwich with rocket salad & red onion chutney
(V,Vg*,GF*) £8.25
Bacon, Lettuce and Tomato Sandwich (GF*) £8.25
Avocado Sandwich with hummus and cucumber (Vg, GF*) £7.95
Chicken, Bacon & Avocado Club Sandwich, triple decker with baby gem & heritage
tomato £11.95 (big enough to share!)
Welsh Rarebit (V,GF*) £9.95
Sausage Sandwich served with red onion relish(GF*) £9.95
Beer Battered Fish Goujons Sandwich with tartare sauce (GF*) £9.95

Tapas
Choose any 3 for £15 or all 5 for £23
Jerk Chicken Wings served with lime mayonnaise £5.25
Burnt Dexter Roast Beef Ends served with horseradish cream£5.50
Feta, Roasted Red Pepper & Borlotti Beans served in a smoked Creole sauce and
grilled bread (Vg)£5.25
Vegetable Pakora served with a coriander riata (V)£5
Pan fried King Prawns served with a chili & garlic oil £5.95
Crispy Calamari coated in chili & salt served with a sweet chili mayonaise £5.25

Vg = Vegan, V = Vegetarian, GF = Gluten Free, with a * = option available
For advice on which of our food is suitable for food allergies, please ask a member of the team.
No service charges are automatically added to your bill. Gratuities are discretionary and are 100% distributed to the staff.

Sharing Platters
Meat Deli Platter, Parma ham, Salami, Coppa, hummus 7 harissa dip, pickled onion,
olives, Burrata cheese, balsamic dip served with fresh bread £19.95
Meze Deli Platter, humus, tzatziki, baba ghanoush, crudities, grilled red peppers,
vegetarian cheese, vegetable relishes served with pitta (V) £16.95

Starters
New Potato & Pea Presse with wild garlic mayonnaise (V, Vg*) £6.95
Homemade Soup of the Day with griddled bread (V, GF*) £5.50
Confit of Liver Terrine with toasted brioche bread & spiced apricot chutney £7.95
Baby Camembert served with red onion marmalade and grilled bread (V) £10.25
Cray Fish & Prawn Cocktail with a bloody mary seafood sauce, grilled brown
bread £7.25

Mains
Fish & Chips, crispy beer battered fillet of haddock, tartare sauce, minted mushy peas
(GF*) £13.50
Pan Fried Lemon & Herb Chicken, roasted butternut squash, baby potatoes &
spinach £12.95
Homemade Pie of the Day served with mash, seasonal vegetables & gravy £15
‘Rising Sun 8oz Burger’ with cheddar cheese, bacon, gherkin, tomato and baby gem
lettuce on a brioche bun served with mixed leaf salad & fries £13.50 choose to lose the
bun (GF) £13
Vg = Vegan, V = Vegetarian, GF = Gluten Free, with a * = option available
For advice on which of our food is suitable for food allergies, please ask a member of the team.
No service charges are automatically added to your bill. Gratuities are discretionary and are 100% distributed to the staff.

Vegetarian Burger, spiced chickpea, potato, aubergine burger, kicking yoghurt,
cucumber relish served with hand-cut chips (V, Vg*) £12.95
Curry of the Day served with mango chutney, basmati rice & nan bread £13.95
Loin of Cod, avocado, olives and Chorizo brandade £19.95
Vegan Linguine, cherry tomatoes, roasted peppers, crispy artichokes & field
mushrooms (Vg, GF*) £12.95
House Salad, secret leaf lettuce, heritage tomatoes, tender stem broccoli, grilled red
pepper, cucumber & spring onion (Vg) £8.95
Add chicken £3.95 or Cornish Yarg cheese £1.95 (V)

Side Orders
Fries £2.95
Hand cut chips £3.95
Heritage tomato, lettuce & cucumber side salad £3.95

Vg = Vegan, V = Vegetarian, GF = Gluten Free, with a * = option available
For advice on which of our food is suitable for food allergies, please ask a member of the team.
No service charges are automatically added to your bill. Gratuities are discretionary and are 100% distributed to the staff.

Desserts
Eton Mess, strawberries, meringue, whipped cream (V, GF) £6.25
Lemon Tart with vanilla ice cream (V) £6.25
Chocolate Brownie and vanilla ice cream (V) £6.25
Premium Ice Cream with a choice of sauces & sprinkles (V) £1.50 per scoop
Choice of chocolate, vanilla, strawberries & cream, salted caramel or raspberry ripple
Vegan Ice Cream with a choice of sauces & sprinkles (Vg) £1.50 per scoop
Choice of strawberry, chocolate or vanilla
Selection of Cheeses served with grapes, celery & biscuits, featuring award-winning
organic cheeses (Bix, Highmoor & Witheridge) from the local Nettlebed Creamery (V)
Choose for 3 for £8.95 or 5 for £12.95
Bix
Winner of the Best Soft White category at the British Cheese Awards in 2018 and silver at the World Cheese Awards in 2018, It is
luxurious with a delicate rind.
Highmoor
A square, semi-soft smeared-rind organic cheese made from milk from the family farm.
Witheridge
This cheese is named after right here on Witheridge Hill. The first British cheese to be aged in hay. Witheridge is a semi-hard cheese
that is wrapped and sealed in hay at 6-8 weeks.
Oxford Blue Cheese
Semi hard, smooth creamy English cow’s milk blue with a good mellow depth of flavour.
Black Bomber Mature Cheddar
A creamy & smooth mature cheddar loved for its depth of flavour.

Vg = Vegan, V = Vegetarian, GF = Gluten Free, with a * = option available
For advice on which of our food is suitable for food allergies, please ask a member of the team.
No service charges are automatically added to your bill. Gratuities are discretionary and are 100% distributed to the staff.

