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THE SEAHORSE

MALDON ROCK OYSTERS

lemon & shallot vinegar or lime & Vietnamese dressing
£3.5 each / 6 for £19.5 / 9 for £27.5 / 12 for £35 (gif)

WITH

Marinated olives 4
(pb, gif)
Focaccia, herb dip 4
)

Smoked almonds 4
(pb, gif)

Lamb skewers 12
spiced aubergine, pomegranate

yoghurt (gif)

Steamed mussels 11
white wine, chorizo, tomato &
parsley, sourdough

STARTERS

Grilled Tiger prawns 10
peri peri butter

(gif)
Heritage beetroot carpaccio 8

vegan feta, pomegranate
dressing (pb, gif)

Venison & pork terrine 9.5
spiced pear chutney,
cornichons, toasted sourdough

Chilli & lime glazed tofu 8.5
Asian greens, toasted sesame

(pb, gif)

Bang bang chicken salad 8.5
roasted peanuts & chilli (gif)

Battered haddock 17.5
chips, tartare sauce,
crushed peas (gif)

Pork tender loin 18
celeriac dauphinoise, apple ketchup,
cavolo nero,
red wine jus (gif)

M A I

Grilled fillet of sea bass 22.5 Parsley crusted fillet of hake 20
bacon lardons, savoy cabbage,

Asian greens, coconut
curried mussels (gif)

Breast of chicken 18.5
charred leeks, crushed
potatoes, wild mushrooms,
tarragon cream (gif)

butternut squash tagine 16
winter tabbouleh, pumpkin seed

NS

8oz fillet steak 32
thyme roasted onions, green

cider butter sauce beans, garlic & parsley butter (gif)

Roasted carrot & Wild mushroom gnocchi 16.5

cavolo nero, stilton, walnut

granola (pb) pangrattato

LUNCH SET MENU - MON
3 COURSES 22.5 OR 2 COURSES 18

SIDES

Fat chips 4.75
(pb, gif)

STARTERS
Fries 4.75

(pb, gif)

Charred tenderstem broccoli 5
lemon & oregano (pb, gif)

Butternut squash & Stilton soup,
parsley oil (v)

Venison & pork terrine
spiced pear chutney,
cornichons, toasted

sourdough

MAINS

Heritage beetroot carpaccio
vegan feta, pomegranate

dressing (pb, gif)

Green beans 5
salsa verde, pinenuts (pb, gif) Roasted canl':)t & butternut
squash tagine,
winter tabbouleh, pumpkin
seed granola (pb)

Bavette steak,
skinny fries, garlic & parsley
butter, rocket salad (gif)

Steamed mussels,
white wine, cream, parsley,

toasted sourdough
Roasted new potatoes 5 g

armesan, truffle oil (v, gi

P (v &) PUDDINGS
Endive salad 5

pear, stilton, pumpkin seeds,

maple, mustard dressing (v, gif)

Sticky toffee pudding
marmalade caramel sauce,
vanilla ice cream (pb)

Selection of ice cream, Black forest chocolate

chocolate sauce (pb)

PUDDINGS

Sticky toffee pudding 7
marmalade caramel sauce,
vanilla ice cream (pb)

Selection of ice
creams 6.5

(pb)

Black forest
chocolate trifle 7

(Pb)

Selection of cheeses 10.5
red onion marmalade, sea
salt crackers (v)

Apple & custard tartlet 7.5
blackberry, almond crumb

\Y)

Key for Symbols: Vegetarian -v Plant Based - pb ~ Gluten Ingredient Free - gif

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. A voluntary 12.5% service charge will be added
to your bill today, all of which goes directly to the team. Please ask your server to remove this if you would rather it were not added. Due to shared fryers being use in
our kitchen some fried items may contain gluten, dairy, crustaceans or fish. Please speak to a member of our team if you have an allergy.




WHITE WINE

Brume di Monte Pinot Grigio, Veneto, Italy
Light, crisp and refreshing

Petit Oiseau Blanc, Languedoc, France
Delicately fruity and easy-drinking style

Long Beach Chenin Blanc, Robertson, South Africa
Dry, fresh and fruity with a zippy finish

Ormarine Picpoul de Pinet, Languedoc, France
Very food-friendly, with a tangy lick on finish

Torre Lapela, Vinho Verde, Portugal
Has a natural delicate spritz to retain fruit freshness

Pencarrow Sauvignon Blanc, Martinborough, NZ
Refreshingly zingy and elegant with gooseberry notes

Gavi di Gavi Santa Seraffa, Piemonte, Italy
From the hilltops of Gavi with an appealing freshness

Macon-Uchizy Talmard, Burgundy, France
Classic, elegant and super-stylish ‘villages’ Burgundy

Chablis Prieure Saint Come, Burgundy, France
Elegant and crisp, whistle-clean finesse

Saint-Genys Santenay Blanc Les Heritiers, Burgundy,
France. Complex and supremely balanced with toasty hints
and luscious fruit

Adobe Pinot Noir Reserva, Maipo, Chile
Light bodied but with lovely length stylish

Peribanez Tempranillo Tinto, Castilla, Spain
Deep ruby colour and spicy, bramble fruitiness

Don Silvestre Merlot, Central, Chile
Ripe, black cherry fruitiness and juicy finish

Florencia Malbec, Mendoza, Argentina
Plump blueberry juiciness and vanilla hints

Les Coteaux Cotes du Rhone Villages, Rhone, France
Brightly spicy, medium bodied and delicious

Tabali Gran Reserva Malbec, Limari, Chile
Elegant structure with vanilla hints, supported
by ripe black fruits

Fleurie La Madone, Beaujolais, France
Light-bodied and delicate with bright red fruits.
Can be served chilled

Rippa Dori Crianza, Ribera del Duero, Spain
Medium-bodied and smooth, with toasty oak hints

St-Emilion Ch Milon Cuvee Caprice, Bordeaux, France
Great example of classic Right-Bank, Merlot-dominant Claret

Cote Charite Serge Dageneau, Burgundy, France.
Silky smooth and sensually textural Pinot Noir at it finest

Piattini Pinot Grigio Blush, Italy
Pale coral pink, a dry, fresh and fruity rosé with delicate
aromas of red berries

Chainier Rosé d'Anjou, Loire, France
Watermelon pink, with summer pudding
aromas on the nose

Cuvee Edalise Rosé, Provence, France
Pale pink yumminess that lingers on the palate

Whispering Angel Rosé, Provence, France
Textbook Provencal rosé with silky delicacy

SPARKLING & CHAMPAGNE
125ml

Bolney Brut NV, East Sussex, England -
Traditional method and Champagne-like wine style

Bouvet Cremant Brut NV, Loire, France
Deliciously refreshing with beautiful balance

Santa Fosca Prosecco DOC, Veneto, Italy
Italian classic, refreshingly crisp and dry

Veuve Clicquot Yellow Label Brut NV, Reims, France
Wonderfully rich, creamy and stylish Champagne

Veuve Clicquot Rose Brut NV, Reims, France
Pale pink and simply delicious or those special occasions

COCKTAILS

Espresso Martini 12 Moscow Mule
Vodka, Kahlua, coffee Vodka, ginger beer, lime

Amaretto Sour .5 Dark & Stormy
Disaronno, lemon, sugar, egg Goslings dark rum, ginger beer,
white angostura, lime

Negroni Old Fashioned
Gin, Campari, Martini Woodford Reserve, angostura,
Rosso, orange brown sugar, orange

House bloody mary Margarita
Vodka, tomato juice, celery Tequila, Cointreau, lime
& spice

MOCKTAILS

Dark n Stormy non alc 85 Ceder Rose Spritz
Clean R, ginger beer, fresh limes Ceders pink, pomegranate juice,
elderflower cordial, soda

Virgin Mary Crodino

SPRITZES
Tequila Spritz
El jimador 50ml, orange, cranberry, soda, lime garnish

Aperol Spritz
Aperol, prosecco, soda, orange garnish

Hugo

St Germain, prosecco, soda, mint & lemon garnish
Campari Spritz

Campari, prosecco, soda, orange garnish

PERF
(AL

ECT GIN SERVES
M N

L EASURES 50M1L)

Classic
Brighton gin, Indian tonic, orange garnish

Mediterranean
Malfy lemon, Med tonic, lemon & rosemary garnish

Citrus
Chase Seville Marmalade Gin, blood orange and elderflower tonic,
grapefruit garnish.

White peach & Jasmine
Chase GB Gin , white peach & jasmine soda, grapefruit &
rosemary garnish

Sloe Down
Hayman Sloe gin, lemon tonic, Strawberry & lemon garnish

125ml measure available upon request of all wines sold by the glass. All our wines are vegetarian, unless otherwise stated, and contain
sulphites but are free from all other known allergens. Please ask a member of our team for todays range of house cocktails




