
STARTERS

house marinated mixed olives - £4
artisan bread, olive oil & balsamic

soup of the day - £5
croutons, bread and butter 

rabbit, black pudding and tarragon terrine - £7.50
house pickles and sourdough 

ham hock terrine - £7.50
piccalilli and sourdough

scallops - £9
blood orange, fennel, seaweed butter

selsey crab & sa�ron tart - £8
isle of wight tomatoes and braised leeks

burrata (v) - £7
peas, lovage and hazelnuts

DESSERTS

rhubarb pavlova - £6
custard and almonds

treacle tart - £6
mascarpone and pu�ed barley

bramley apple mousse - £6
salted caramel ice cream and shortbread

sticky to�ee pudding - £6
whisky butterscotch and vanilla ice cream

four cheese board - £9.50
quince jelly, house pickles and crackers

SIDES - ALL £3

hand cut chips  |  seasonal market vegetables  |  peas
mash or buttered new potatoes  |  house mixed salad

MAINS

beer battered hake and chips - £15
tartare sauce, a choice of garden or mushy peas

8oz ribeye steak - £21
portobello mushroom, slow roasted tomato, hand cut chips 

and peppercorn sauce / garlic butter / blue cheese

roasted fish of the day - Market Prices
seasonal and sea vegetables, olive oil mash, a choice of 

caper butter / fish cream / aioli

pork belly - £17
celeriac, pickled pear, apple puree and wholegrain 

mustard and cider sauce

roasted chicken breast - £16.50
wild mushrooms, wild garlic pommes anna, spring greens 

and chicken butter sauce

Roasted garlic and olive gnocchi (v) - £14
courgettes, goats curd and watercress

Serving a wide selection of well kept real ales, lagers, wines, 
spirits, and a local seasonal menu.

EAT,  DRINK & BE MERRY!

Although great care is taken when preparing our foods, some 
food items may contain traces of nuts. For further allergy 

advice please speak to a member of sta�.

There is a service charge of 10% for tables over 6 people

info@thestarandgarter.co.uk
www.thestarandgarter.co.uk

01243 811  318

SPRING MENU
F R E E  H O U S E  •  E A S T  D E A N  


