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SOME OF OUR FOODS CONTAIN ALLERGENS.  PLEASE SPEAK TO A MEMBER OF OUR TEAM FOR MORE INFORMATION.  
*WE DO NOT ADD SERVICE CHARGE TO YOUR BILL BUT ALL OF THE TIPS ARE SHARED BETWEEN ALL STAFF*  

 

G A P  T A V E R N S  

    
  
    
  
 
 
 
 

                                                     
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

N I B B L E S  
Marinated Olives  (VE/GF)4.00  
 
Selection of Flavoured Breads 
Rapeseed Oil & Balsamic (contains nuts)  4.50 
 
Baked Garlic Sussex Flute  3.00(Add Mozzarella +2.00)   
 
Roasted Red Pepper Hummus ,  Toasted Pitta (VE) 
6.00   
 
S T A R T E R S  
Chilled Watercress Soup, Crunchy Sussex Flute 
(VE/GF without Sussex flute) 6.00 
 
Braised Octopus, Fennel Chutney, Grapefruit and Dill 
(GF) 7.95 
 
Roast Quail and Crispy Leg,  Sweetcorn, Pancetta 
Croquettes and Lavender 6.50 
 
Ceviche of Sea Bass,  Smoked Potato Espuma, Yuzu and 
Herb Oil 6.75 (GF) 
 
Sussex Asparagus ,  Crispy Duck Egg, Hollandaise 
Sauce, Charred Pickled Onions(V) 6.95 
 
Cheese Fondue ,  Selection of Breads and Cured Meats. 
Ideal for Sharing 29.50 

 
 

D E S S E R T S  
( a l l  6 . 9 5 )  

 
V a n i l l a  C h e e s e c a k e  M o u s s e ,  S t r a w b e r r y  a n d  B a s i l ( G F )  

 
T i r a m i s u  

 
O r a n g e  T a r t ,  M e r i n g u e  a n d  C a r d a m o m  P o s s e t   

 
B l a c k  F o r e s t  G a t e a u x ( G F )  

 
P o a c h e d  P e a c h ,  V a n i l l a  S p o n g e ,  L e m o n  a n d  T h y m e  D r e s s i n g ( V E / G F )  

 
C h e e s e  B o a r d  

B r i g h t o n  B l u e ,  F a r m  H o u s e  C h e d d a r ,  G o l d e n  C r o s s ,  S u s s e x  B r i e ,  C r a c k e r s ,  
C e l e r y  &  C h u t n e y  1 0 . 0 0  

 
L a t c h e t s  F a r m  I c e  C r e a m  &  S o r b e t  S e l e c t i o n   

I c e  c r e a m  
W h i t e  C h o c o l a t e  a n d  R a s p b e r r y ,  O r e o ,  c h o c o l a t e ,  m i l k ,  

 
 C h o c o l a t e ,  V a n i l l a ,  B a n a n a ,  B i s c o f f  

S o r b e t  
A p p l e ,  O r a n g e ,  P e a r ,  P a s s i o n  F r u i t ,  s t r a w b e r r y  
( 1  S c o o p  1 . 9 5 ,  2  S c o o p s  3 . 8 5  o r  3  S c o o p s  5 . 5 0 )  

 
 

M A I N S  
Steak Burger, Skinny Fries, Lettuce, Tomato, Red Onion, 
homemade coleslaw  14.00 
(+ Cheese 1.00 / + Bacon 1.50)  
 
Fish ‘N’ Chips –  Chunky Chips, Mushy Peas, Tartar Sauce, 
Fresh Lemon 14.50 
 
Rabbit and Bacon Pie, Creamed Potatoes, Seasonal 
Vegetables, and Red Wine Jus 15.00  
 
30-day Butter Aged 8oz Ribeye, Chunky Chips, Grilled 
Beef Tomato, Flat Cap Mushroom, Peppercorn Sauce 
(GF)27.00 
 
Pan Fried Fillet of Sea Bream ,  Cockles, Mussels, Herb and 
Garlic Linguini 16.50 
 
Duck breast, confit leg, Crushed New Potatoes, Petit Pois, 
Salsa Verde (GF) 17.50 
 
Chicken Katsu Curry ,  Saffron Jasmine Rice 13.50 
 
Pea Risotto ,  Pickled Radish, Parmesan Crisp and Truffle 
Oil (V/GF)(vegan option available) 13.00 
 
Panzanella Salad , Focaccia, Heritage Tomatoes, Braised 
Fennel and Olives (VE) 12.50 
 
Confit Salmon ,  Couscous, Beetroot, Hazelnut Dressing and 
Treacle Yoghurt 14.00 
 

 

S I D E  O R D E R S  
 

Chunky Chips 3.75  
 

Skinny Fries 3.75 
 

Cheesy Chips 5.75 
 

Garden Peas 3.75 
 

 Mashed Potato 3.75 
 

 Mixed Salad 4.00 
 

Coleslaw 3.75 
 

 Seasonal Vegetables 4.00 
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G A P  T A V E R N S  

 
 
 

 
 

C H I L D R E N ’ S  M E N U  ( U N D E R  1 2 ’ s )  7 . 0 0  
 

Pasta Bolognese  
 

Flat Bread Pizza,  Choice of 
Ham, Mushroom, Peppers, Spinach, Pineapple  

 
Chicken Goujons, Fries & Garden Peas 

 
Mac & Cheese, Garlic Bread  

 
Fish and Chips, Garden Peas 

 
 
 
 

Battered Cod, Fries & Peas 
 

(Children’s meals includes 1 Scoop of Vanilla , chocolate, strawberry Ice Cream with Chocolate or Strawberry Sauce) 

 

S U N D A Y  R O A S T S  
( S u n d a y s  O n l y )  

 
(All Served with Seasonal Vegetables, Roast 

Potatoes & Yorkshire Pudding) 
 

Roast Sirloin of Beef 15.50 
 

Roast Loin of Pork with Stuffing and Crackling  
14.50 

 
Roast Breast of Chicken with Stuffing  14.50 

 
Vegetarian Nut Wellington 14.95  (V) 

 
 

Mixed Roast of Beef, Pork and Chicken 17.50 
 

S i d e  o f  C a u l i f l o w e r  C h e e s e  4 . 9 5  
 

C H I L D R E N S ’ S  R O A S T S  
 

Roast Beef 8.50, Roast Chicken / Roast Pork 7.95 
 

(Children’s Meals Includes 1 Scoop of Vanilla, Chocolate, 
Strawberry Ice Cream with Chocolate or Strawberry 

Sauce) 

 
 
 

                 

S A N D W I C H E S  7 . 0 0  
( 1 2 - 5 p m  M o n d a y - S a t u r d a y )  
 
4 Cheese Toastie , Red Onion Marmalade, 
Wholemeal Bloomer (V)  
 
Prawn Marie Rose, Wholemeal Bloomer   
 
Roast Beef, Romesco Paste and Pickled Gherkin in a 
Seeded Bun  
 
Chargrilled Aubergine,  Avocado and Pesto on 
Focaccia  
 
Pork Loin, Caesar salad, White Bloomer  
 
 

H O T  B E V E R A G E S  
  
Cappuccino 2.60 
 
Latte 2.60 
 
Flat White 2.60 
 
Espresso 2.10 / Double Espresso 2.95 
 
Hot Chocolate 2.65 
 
Tea 2.25 
English Breakfast, Decaf, Red Berries, 
Camomile, Green Tea, Peppermint, Assam, 
Earl  Grey  
 

 


