
P U B    M E N U

TO BEGIN

Ploughman's Terrine   10
Celeriac remoulade, toast

TO FOLLOW
Trenchmore Farm Burger   19

Sussex brie, belly bacon, beef fat garlic & chive mayonnaise, tomato chutney,
caramelised onion, cos lettuce, brioche bun, chunky chips 

Chefs Fish Pie   16
Sussex landed fish, boiled egg, fish bechamel, mashed potato

T H E

J O L L Y   T A N N E R S

Potted House Smoked Trout   9
Rillette, cucumber jelly, garlic croute, watercress foam

FOR THE TABLE

Our bread rolls, marmite butter, salted whipped butter (for two)  v   5

Seasonal English trifle    7
Jelly, custard, sponge, chantilly cream

Beals farm charcuturie, bitter leaves   8
Greentrees Estate venison scotch egg, piccalilli ketchup   9

Marinated olives  v   4

TO END

Caramelised Apple Crumble    7
Warm vanilla custard

Our food is made by hand in a kitchen, so we can’t guarantee anything is allergen-free.
Please ask a member of our team if you need assistance. 



S M A L L    P L A T E S

Chuck Rarebit  v   6
Olde Sussex cheddar, poached egg, toast

Smoked Haddock Brandade Fritters    8
Tartare sauce

T H E

J O L L Y   T A N N E R S

Cauliflower Cheese Croquets  v    6
Piccalilli ketchup

Our food is made by hand in a kitchen, so we can’t guarantee anything is allergen-free.
Please ask a member of our team if you need assistance. 

J.T.F.C    8
Jolly Tanners fried chicken wings, curry mayonnaise

Steamed Bao Buns    9
Shredded aromatic duck, lime & hoisin dressing



V E G A N    M E N U

T H E

J O L L Y   T A N N E R S

Our food is made by hand in a kitchen, so we can’t guarantee anything is allergen-free.
Please ask a member of our team if you need assistance. 

TO BEGIN

Mushroom Tarte Fine     8
Baby leeks, black garlic ketchup, chive oil

FOR THE TABLE

Marinated olives     4

TO FOLLOW

Ramanesco Cauliflower     14
Smoked celeriac, pumpkin, parsnip crisps, wholegrain mustard sauce

Dark Chocolate Ganache     8
Blood orange puree, candied hazelnuts

TO END

Whipped Feta & Cruidtes     7



K I D S   M E N U

S T A R T E R S

T H E

J O L L Y   T A N N E R S

Our food is made by hand in a kitchen, so we can’t guarantee anything is allergen-free.
Please ask a member of our team if you need assistance. 

2 course £14 / 3 course £18 - Drink included

M A I N S

Crudities & houmous
Cheesy garlic bread

Sausage rolls

Mac n cheese bites
Prawn cocktail

P U D D I N G S

Trenchmore Farm Beef Burger
Cheddar, cos lettuce, garlic mayonnaise, toasted brioche, chunky chips

Rhubarb & Custard Mess

Jelly & Custard 
Seasonal fruit

Sticky Toffee Pudding
Butterscotch sauce, vanilla ice cream

Fresh Tagliatelle
Cream pesto sauce, parmesan shavings

Cumberland Sausages (vegetarian option available)
Buttered mash potato, peas, gravy

J.T.F.C 
Jolly Tanners fried chicken wings, chunky chips, baked beans

Duck Bao Buns (vegetarian option available)
Aromatic shredded duck leg, lime & hoisin dressing, crunchy vegetables

Breaded Scampi
Chunky chips, peas

Ice Cream Sundae
Vanilla ice cream, chocolate sauce


