
Rose
Anciens temps rose 18.99Hints of green apples and bright aromatic characteristics on the nose, with crisp fruit on the palate and a long, fresh finish. (France)

drinks

Red
Anciens Temps rouge 18.99A round and full-bodied wine with ripe fruit character. Rich flavours of dark fruit give way to hints of pepper and gentle, spicy oak. (France)

Chivite family estates baluarte roble 22.99Cherry red colour, clean and bright. Medium-high intensity. Intense and fresh with a pleasant and long finish, very fruity. (Spain)

Ken Forrester Petit pinotage 26.99Classic Pinotage aromas of spicy mulberries, plum pudding and cherries. The palate is luscious, juicy and soft. (South Africa)

White
Anciens Temps Blanc 18.99Dry and refreshing, with aromas of ripe summer berries and a touch of lychee. Apply flavours are evident, inter-laid beautifully with subtle spicy tones. (France)

Molino a vento grecanico 23.99A typically Mediterranean character is prevalent in this Grecanico, leading the wine with a classically fragrant freshness. (Italy)

Man family wines free-run steen chenin blanc 24.99Bursting with flavour, this mouth-watering Chenin Blanc with intense tropical fruit flavours offset by a vibrant acidity. (South Africa)

House wine
Pinot grigio

Dry crisp white. (Italy)
Shiraz

Spicy peppery red. (Australia)
Zinfandel

Light bodied sweet. (USA)
Half litre carafe 10.99   /   175ml 4.99125ml Available on request

Coca-cola / diet coke    2.49  Apple / orange juice    2.49  Still / sparkling water   1.99

Please advise us of any allergies or intolerances
Please inform your server of any allergens before placing your order, as not all the ingredients can be listed. Detailed allergen information is available on request. We cannot guarantee the total absence of allergens in our dishes.

cumin spiced roasted squash

& Lentil wellington
ŷ (veggie & vegan) ÿ

served with roast potatoes, Sussex Charmer cauliflower Cheese, Market Vegetables,

Homemade Yorkshire Pud’s, Stuffing and proper gravy.

served on a sharing board for two people £29

From 16:00  to  19:00

Book online!

Ultimate roast
Rib of beef, chicken and slow roasted ham hock

served with roast potatoes, Sussex Charmer cauliflower Cheese, Market Vegetables,

Homemade Yorkshire Pud’s, Stuffing and proper gravy.

served on a sharing board with a carving knife & fork

for two people £33

save room for chefs sharing crumble

Homemade fruit crumble and bottomless jug of custard  7.99

( P l e a s e  a s k  f o r  t o d ay s  f l av o u r )

«Add«
pigs in

blankets£2.99

Ultimate chocolate 

sundae
6.99

Warm chocolate brownie chunks,

soft vanilla Ice-cream, Fudge sauce,

toffee popcorn cream.

 

Redberry Retro

knickerbocker Glory
6.99

Fresh fruit, Mixed berry compote,

soft vanilla ice-cream, 100’s  & 1000’s.

 

Churros
5.99

Filled with chocolate hazelnut,

served with soft vanilla ice-cream

and salted caramel sauce.

 

Cheesecake
of the day

6.49
Please ask for flavour.

Book your next Sunday Roast now at Princesperch.com

   Pint /  HalfEstrella  4.99 /  2.69Shipyard PA  4.99 /  2.69Kingston Press   4.99 /  2.69

on
tap

peroni (330ml)      3.99Peroni Libera 0%     3.49old mout kiwi & lime (5ooml)    4.79old mout berries & cherries (5ooml) 4.79

bottles

Brighton Gin   3.99Small batch tonic   2.29
Bloody mary

6.49

San Pellegrino, limonata 2.49An intense bouquet of the tasty zest and squeezed juice of lemons, with a soothing opal white colour that is punctuated with clean, crisp bubbles.

San pellegrino, Aranciata 2.49A medium sweetness that is balanced with subtle bitter notes of natural orange carried through to a caramelized orange finish, creating a truly unique taste that dances in the mouth.

Gingerella, ginger ale 2.79It’s clean, crisp and fiery kick comes from a unique blend of Fairtrade organic ginger, lemons, sugar and spice and a fair deal for the people who grow them.

Elderflower lemonade 2.79Lemons from Sicily are gently pressed to give a burst of rich citrus, which is balanced by a hint of juniper and hand-picked hedgerow elderflower.


