
Warm Pitta Bread    DF 	 7
With hummus & zhug

Warm Fig Loaf & Butter 	 6

Balsamic Infused Pickled  
Onions   DF   	 5

Mixed Mediterranean Olives   DF   	 6

W H I L E  Y O U  W A I T 

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  24

Mini Chorizo *   	 8.75
With a spicy rich tomato & soy based dipping sauce

Bang Bang Cauliflower Florets*   DF   	8.75
Siracha drizzle, chimichurri dressing

Prawn Sesame Toast  DF  	 8.75
With burnt green pepper sauce & Asian slaw

Grilled Chicken Satay Skewer *     DF 	 8.75
Asian slaw & burnt red pepper sauce

Oven Baked Camembert 	 22
Topped with honey & pine nuts with a 
cucumber pickle, a dipping chutney 
& cranberry & raisin toast

Sweet Chilli Pork Bites DF    	 8.75
Sweet chilli sauce, spring onions, pineapple 
bits, fresh chilli & sesame

Homemade Duck Spring Rolls 	 8.75
On Asian slaw, sticky soy glaze, 
rich hoisin sauce

Pan Fried Cajun Prawns *   	 8.75
Cajun seasoning, garlic, olive oil with sweet 
ginger green pepper dip

T O  S T A R T
House Traditional Prawn Cocktail DFO	  11
Fresh prawns in a homemade Marie Rose sauce,
baby gem lettuce, cherry tomatoes, dill, warm
rye loaf, salted butter

Homemade Pâté De Campagne	 11
Warm fig loaf, cranberry chutney & 
cucumber pickle

Homemade Soup of the Day   	 9.50
Warm fig loaf, salted butter 

Homemade Wild Mushroom
& Spinach Tartlet  	  11
Served on a pee puree with cucumber pickle 

Homemade Fish Cake	 11
On Asian slaw & sweet ginger chilli drizzle

The Pilot’s Classic Lightly Peppered 
& Battered Chicken Nugget Bites 	 10
Rich spiced tomato & soy based rum dipping sauce

Handmade Goats Cheese Caramelised 
Onion & Truffle Oil Arancini    	  11
Spiced arrabbiata sauce & shaved parmesan

Handmade Black Truffle 
& Ricotta Raviolo   	  11
On bed of spiced red pepper sauce with 
asparagus

Fried Halloumi Strips    	 10
Fiery hot honey dip with sprinkles of 
watermelon pieces & pickled sweet & sour
red onion on Asian slaw

  Vegetarian     Vegan     Gluten Free     Gluten Free Option     Vegan Option   DF  Dairy Free   DFO  Dairy Free Option
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.



Local Beer Battered Cod Fillet 	 21
Skinny fries, garden peas, tartare sauce, lemon wedge
Slow Roasted Sussex Belly of Pork   DFO	  24
Wholegrain mustard mash potato, red cabbage,
black pudding, rich gravy, apple sauce
The Pilot’s Classic Handmade Steak & 
Guinness Pie 	 21.50
Creamy mash potato or skinny fries, red cabbage, 
roasted shallot, rich gravy
32 Day Matured 12oz Ribeye Steak   	 36.50
Skin on fries, roasted heritage tomatoes,
portobello mushroom, Café de Paris butter
Add Peppercorn Sauce	  3
The Pilot Inn Classic Cheeseburger   DFO	 19
Brioche bun, Monterey Jack cheese, baby gem 
lettuce, red onion, cucumber pickle, relish, 
skinny fries, coleslaw
The Pilot Inn Plant based Vegan 
Cheeseburger      DF 	 19
Vegan brioche bun, baby gem lettuce, red onion,
vegan cheese, cucumber pickle, relish, skinny fries
Local Cold Cut Ham 	 20
With rich yolk egg, fries, garden peas, posh 
pickle chutney
Add Sweet Chilli Pineapple Pickle 	 3

Roasted Chicken Ballotine 	 24
Chicken breast filled with herby sausage blend, 
creamed mash, blistered cherry tomatoes on
a basil & tomato passata sauce
Handmade Warm Chorizo & 
Roasted Red Pepper Quiche	  19.50
With potato salad & sweet & sour pickled 
red onion garnish
Handmade Wild Boar Tortellini Pasta	  21
With beef shin ragu Di Manzo sauce & 
parmesan shavings
Homemade Fisherman’s Pie	  22
Salmon, haddock, prawn, topped with piped mash 
potato, salad garnish, warm fig loaf
Pan Fried Halibut Supreme    	 27
Sautéed new potatoes & samphire, tomato salsa,
spiced burnt red pepper sauce, roasted mixed
Mediterranean vegetables
Mediterranean Vegetable Tart    	  20.50
Garlic & herb roasted potatoes, sweet & 
sour pickled salad garnish
Miso Caesar Salad     	  19
Zingy miso & sesame dressing & croutons, topped 
with a savoury blend & hints of herbs & salts
Add Rich Yolk Sliced Boiled Egg 	 2 
or Grilled Chicken Strips 	 3.50
or Avocado	 3

T O  F O L L O W  

  Vegetarian     Vegan     Gluten Free     Gluten Free Option     Vegan Option
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.

Smoked Salmon, Avocado 
& Cream Cheese in Ciabatta Roll  	 14

Mozzarella, Pesto, Tomato, Basil 
& Balsamic Vinegar Ciabatta Roll    	 14

Sliced Peppered Pastrami, Horseradish, 
Gherkin, Gremolata Ciabatta Roll   	 14

Vegan Breaded Chick’n
Ciabatta Roll     	 14
With baby gem lettuce, tomato & sriracha mayonnaise

L I G H T  B I T E S
All served with light garnish & golden beetroot piccalilli chutney & topped with a savoury blend with hints of tomato, onion, 
garlic & cumin salts. (Served until 6pm only)

Battered Chicken Nuggets 	  14.50
Chips, baked beans or peas
Spaghetti Bolognese	 14.50
Garlic bread

Butcher Sausage OR Vegan Sausages	 14.50
Mash potato, peas & gravy

Macaroni Cheese   	 14.50
Garlic bread

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

Fries  	  6
Add Cheese	 1
Or Sweet Chilli Pineapple Pieces	 2.50
Or Both for	 3
Sweet Potato Wedges 	 7.50
With a spicy rich tomato & soy based rum 
dipping sauce 
Artisan Bread & Butter	  6

Fries with Fresh Crab 
& Fresh Chilli Pieces	  9
Side Salad with Dressing	  6
Side Glazed Vegetables 	 6
Creamy Potato Salad topped with Herbs 	 6 
Sautéed Potato 	 6
Garlic Bread	 6
Add Cheese	 1

S I D E S


