
S H A R I N G  & 
T A P A S  S T Y L E  
P L A T E S 

*  T A P A S  A N Y  3  F O R  2 2

Mini Chorizo *  8.25
Spiced Harissa mayonnaise, sherry vinegar

Bang Bang Cauliflower Florets *  8.25
Siracha drizzle, chimichurri dressing

Pan Fried Cajun Prawns *  8.25
Cajun seasoning, garlic, olive oil

Grilled Chicken Satay Skewer *  8.25
Homemade Satay sauce

Sweet Chilli Belly Pork Bites *  8.25
Sweet chilli sauce, spring onion, fresh chilli

Homemade Spring Rolls *  8.25
Duck & spring onion – sticky soy glaze, 
hoisin dipping sauce 
or Mixed Vegetable - sticky soy glaze,  
sweet chilli dipping sauce

Homemade Salmon, 8.25 
Cod & Crab Fishcake * 
Mango & coriander salsa, sweet green chilli  
& ginger dipping sauce

Brie & Cranberry Wonton 8.25
Cranberry sauce, salad pickled garnish

W H I L E  Y O U  W A I T 
Warm Pitta Bread    9.65
Beetroot hummus, beetroot & horseradish chutney

Balsamic Infused Onions  5

Warm Lemon & Rye Loaf  8.65 
& Mixed Pitted Olives

Warm Fig Loaf & Salted Butter  5

T O  S T A R T
Traditional Prawn Cocktail  9.5
Fresh prawns in a homemade Marie Rose sauce,  
baby gem lettuce, cherry tomatoes, dill, lemon,  
warm lemon & rye loaf, salted butter

Homemade Soup of the Day  8.5
Warm fig loaf, salted butter

Wild Mushroom & Spinach Tartlet   10
Black garlic drizzle, salad pickled garnish

Soy Glazed Mackerel  10
Fennel & rocket salad, toasted fennel seeds, 
lemon vinaigrette

Homemade Rich Tomato,  10  
Zucchini & Mozzarella Bake  
Fresh Basil

Homemade Pumpkin Croquette   10
Katsu curry sauce, pickled ginger garnish

Homemade Pâté de Campagne 9.50
Warm fig loaf, cranberry chutney,  
salad garnish

Lightly Battered Chicken Nuggets 8.5
BBQ sauce

All weights of our meat are approximate uncooked. All meals may contain nuts or nut derivatives. Fish may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other 
allergens are present and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

 Vegetarian   Vegan   Gluten Free   Gluten Free Option   Vegan Option  

Oven Baked Whole Camembert 20
Topped with Nuts
To share – Served with, artisan bread  
& black truffle dipping sauce



T O  F O L L O W
Local Beer Battered Cod Fillet  19.5
Skinny fries, garden peas,  
tartare sauce, lemon wedge 

Slow Roasted Sussex Belly of Pork  21.5
Wholegrain mustard mash potato, red cabbage,  
black pudding, rich gravy, apple sauce

Our Handmade Steak & Guinness Pie  19.5 
Creamy mash potato or skinny fries,  
red cabbage, roasted shallot, rich gravy 

32 Day Matured 12oz Ribeye Steak  36
Skin on fries, roasted heritage tomatoes,  
portobello mushroom, Café de Paris butter
Add peppercorn sauce 3

The Pilot Inn’s Classic Cheeseburger  18.5 
Brioche bun, Monterey Jack cheese, baby gem lettuce, 
red onion, house relish, skinny fries, coleslaw 

The Pilot Inn’s Plant Based  18.5 
Vegan Cheeseburger   
Vegan brioche bun, baby gem lettuce, red onion,  
vegan cheese, house relish, skinny  fries

Homemade Coq au Vin  19
Skin on chicken thigh, lardons, buttered mushrooms, 
silver skin onions, wholegrain mustard mash

Local Butcher’s Cumberland Sausage  19 
& Buttery Mustard Mash Potato
Crispy onions, garden peas, 
roasted shallot, rich onion gravy

Pan Fried Hake Supreme   25.5 
Sautéed new potatoes & samphire, tomato salsa,  
spiced burnt red pepper sauce, roasted mixed 
Mediterranean vegetables

Pan Fried Calves Liver 19 
 & Crisp Streaky Bacon
Buttery mash potato, garden peas,  
roasted shallot. rich gravy

Wild Garlic, Burrata  20 
& Roasted Tomato Ravioli 
Spiced Arrabbiata, fresh torn basil, pine nuts, 
parmesan shavings

Homemade Fisherman’s Pie 20
Salmon, cod, prawn, topped with piped mash potato, 
salad garnish, warm lemon & rye loaf

Mediterranean Vegetable Tart  18.5 
Garlic & herb roasted new potatoes,  
dressed house salad, vegan mayonnaise

S I D E S
Bowl Of Chips 5
Add Cheese 1

Side Salad  5

Side of Vegetables  5

Artisan Bread  5 
& Butter

C H I L D R E N ’ S  M E N U (Under 12’s)

Battered  12.95 
Chicken Nuggets
Chips, baked beans or peas

Spaghetti Bolognese 12.95 Butcher Sausage 12.95 
OR Vegan Sausages 
Mash potato, peas & gravy

All weights of our meat are approximate uncooked. All meals may contain nuts or nut derivatives. Fish may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other 
allergens are present and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

 Vegetarian   Vegan   Gluten Free   Gluten Free Option   Vegan Option  

L I G H T  B I T E S All 12.95

All served with salad garnish, crisps (served until 6pm)

Heritage Tomato  
Bruschetta 
Shallot, garlic, basil served on 
sourdough with pickled radish  
& balsamic onion
Add whole burrata £6

Brie, Cheddar  
& Red Onion  
Marmalade 
Served in artisan bread,  
posh pickle sauce,  
pickled radish & garnish

Ham Hock,   
Honey Mustard  
& Cheese 
Served in artisan bread,  
honey mustard sauce,  
pickled radish & garnish


